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ERRLERFE
Wi )L BRI R AHE (HEESEN) A

1 JEHE

AFRHERUE T 224 )L R AFL A P R (IR RIS PR (52 T3
AKREE T 224 L b ANFL A P R IR ERTE TR I 5E

2 HIEMsIAXH

AKRIE A 5T ST AR N2 e AR o FLTE HIS T RIS, DX HI R ARA
AR E . MAEAEH IS, PR (I e sef) @i FARRE,

3 R

FIFT R FLFF# (Lactobacillus casei) ATCC 7469 82 (1 ek, 7685 A R AFE M rp A K4
AT TR 8 IV e PR ' 588 1 A e TR 1) 5
4 RFFART

BRAESSARE, ATTEPT AR A 7 e al, 7K GBI/T 6682 FE 1) — K.
4.1 AR FREL 100 mg TR MS B, I 20 mL Z8487K, BidE 15 min, 25,0 10 min (3000 /4361
B3, W AT s
4.2 0.9 %EFEEEK: FREL 9.0 g EALBNEMAT 1000 mL /K, 03T HIERE Y, 444 10mL, 121°C
K 15 mine & FRHES— K.
4.3 EIRERZZ I
4.3.1 TERRIRZEMPM T (0.05mol/L) : FREX 5.85 g MR —&4F, 1.22 g MR 4, HI 1000 mL /K#
filo I HTHZ 0.5 g/100 mL B HTIR LI .
4.3.2 WERRIRGEPE T H A XA HI AT R « FREC 14.2 g WAL 4, H 1000 mL /K#fif
I I AT4% 1.0 g/100 mL IMABUAIMER, FHEAABER A (4.16) 1 pH & 7.8+0.1.
4.3.3 ERRERGEMPE T (FH AW KAl o BRI 14.2 g BERRE 41, H] 1000 mL /K%«
Il AT4% 1.0 g/100 mL IMABURIMER, FHEEEAIER A (4.16) I pH & 6.8+0.1.
4.3.4 WHRIHLEIV (0.1 mol/L) (T AW MABW i br b i) « Wik 13.61 g BiR A48
TR R 2] 1000 mL. FHEEALPIEM (4100 I pH & 7.0+0.1.

4.4 WERARAES .

4.5 K (10.8%)

4.6 WX (CHp) .

4.7 PUAIMEE (CeHgO4) -

4.8 HEFE: TE&FLAFE (Lactobacillus casei) ATCC 7469.
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4.9 IEFE

4.9.1 FLRRH IR AL MR 15 g, WEERRE 5 g, W40 10 g, FAT 100 mL, @58 — S0
2 g, AP AIRES 1 g, BIE 10 g, INZEIE/K 4 1000 mL, i pH £ 6.8 +0.2 (20 ‘C~25C) ., 121C
EEKE 15min, 554

4.9.2 FLRHBERGIEFHE: W 15 g, MERRE 5 g, #4010 g, FAivT 100 mL, @58 — 24
2 g, BILALHEAIHIRES 1 g, MNZEIE/K S 1000 mL,  pH £ 6.8+ 0.2 (20 ‘C~25C) . 121°CHEK
15min, #H.

4.9.3 WRRIE R IR BEER 10 g, % 40 g, LMREN40g, BEIRE T 1 g, B S 1
g, DL-A%( R 0.2 g, L-KIA %M 0.6 g, LR ERMREE 0.5 g, HRFRIRIEN 10 mg, RIR SIEIR 10
mg, JRWENE 10 mg, &P 20 mg, Z1LZLHE 0.1 g, 26 HIK S mg, BREREE 0.4 g, S ALHN 20 mg, R
FREL 20 mg, TilREL 15 mg, #ZI0E 1 mg, p-ZIEAHIR 2 mg, 4E/EE Bedmg, HIRMINIEE 400 ug,
1Z IR 800 pg, MHME 800 pg, EWIE 20 pg, HNZEME/K A 1000 mL, # pH %2 6.7 +0.1 (20 C~25C) &

e TR LA R SRR T

4.10 AP (4 mol/L) « FREX 224 g A AEALHT 1000 mL Febt 1, T 400 mL /K¥fiE, o412
WA, H A 1000 mL EIF, FHAER.

411 ARJEABFAR: 1 g &AM (5 /=6000 U/mg, pH6.0+0.1, 40 C) %1 100 mL @2 £h4% b
W (43.0 . s ETECH .

4.12 o-EMERAW: 1 g otk (1.5 U/mg) % 100 mL MR ERZE v 1T (4.3.1) Ho I RTHACH o
4.13  0.22 pm KB UEME,
414 RIS

4.14.1 HERFRUAEN 4 (500 ug/mL) : FREL 55 mg~56 mg CREHI4E 0.1 mg) HIRFRUES (4.4) , [
50 mL Z&4/KEE N 100 mL I, 12 mL 20K (4.5) o W&, %0 (D FEERERL,
BRI 2 Y TR R P FE A 500 pg/mL:

P (mL) - mx1000xc
A T ET)
SRk s P AAR (mL) :m5>(<)c ...................................................... 1)

L

m—— I R AR UE Sl K T, A 258 (mg)s

C—— M RFRAE A LR, PRk i BE T 5 (g/100 @)

FKFERES R R 28, HBE K R E SRR, R E, BOEREIRADET 2 'C~4 Cik
R, IRAEIIA 4 N
4.14.2 HRRFRAETAIE (50 pg/mL) = WREC 10 mL MEEFRAER & (4.14.1) T 100 mL Ko 25
o, JHKERZBZIE, MR, 2 °C~4 CUKMATR, AW 1,
4.14.3 HRFRUAETAEW (0.05 ng/mL, 0.1 ng/mL) : WRHL 1 mL MEEFRUEF AW (4.14.2) T 100 mL
bR By, MAKEREZE, B HWAZK 1| mL T 100 mL BRI+, €2, Ba. ME
A W S mL T 250 mL AT 500 mL AR A S, B ERSE R 1 (4.3.1) EABIZIE, HA,
R Ky ik b TAEA (0.1 ng/mL) YRR BEARIE TAEW (0.05 ng/mL) o I HFTECH

4.15 #h (1mol/L) : HH( 83.0 mL s Tk, B HIEEARSE 1000 mL.
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4.16 S AP A (4mol/L) : FREL 160 g ZAEALEN T 1000 mL Fe#h, H 400 mL /KfEE, A
BEHIG, A 1000 mL AP, FHKE%.

4.17 SEMAEW B (0.1 mol/L) : WML 2.5 mL S5AMBER A (4.16) ¥ F 4 100 mL A&+ H
IKEZE

4.18  ASEALANARERG E ¥ (0.1 mol/L £ 0.0002 mol/L) : FREL 4 g CHEHfi % 0.0001 g) S A AL K
FikE 42 1000 mL, B —HIREMFRE . IRAFILH I AR 2% 5, LADT iz A .

4.18.1 SHSEAINFRUES I IIPRE: FRILZ 0.18 g CR§RfEE 0.0001 g) T 105 “C~110 ‘CHLF {H 146
AR HIRER, H 50 mL BR BRI THEE R, I S o/L MmBkEE <, LA AL
BN R R, [RIRERS I . #0 (2) T A A ENARHER IR R -

m

[0 R R ] (2)
(V, —V,)x 0.2042

b
c——AFAB IR, LN BEIRBETT (mol/L);

m——FRIRI R8O8R AR i, FA N o (@)
Vi— AR R, A =T (mb);
Vo—2 RS A AL B &, A8 =TT (mL).

4.18.2 MKV T 0.5 g MYNKIE T 75 mL AR E 95 %I SBEH, A 20 mL /K, FEMAZA
AR (4.18) , ERMA LRI SR 206, FHKER S 100 mL.

4.19 WRESFEN SRR FRE 0.1 g VR EF A Sy i TWHER T, i\ 1.6 mL S &AL BISWH B (4.17)
WEEE, I/DVEK R 58 avfE, ¥ A 250 mL 25 =i K E 2

(&)]

NEFEE

5.1 pHit: ¥4 0.01.

5.2 ELHL: FHE =2000 /o
5.3 ML

5.4 RF: KEA 0.1 mg.

5.5 EfEFEM: 36 C+1°C
5.6 ER: 2ZIEAEN 0.1 mL,
5.7 eG4

[=>]

DT
6.1 MIXNERBIHIEZ

6.1.1 TE&FLAT# (Lactobacillus casei) ATCC 7469 ¥ T H¥y H NFLIBH B W55 753 (4.9.2) , 36
Tl CHiFE 240 )5, HEREEFMMEBENREFERE (4.9.0) W&, 1536 C +1 CHFE 24 ho B FEUFIN
IR B IR R 3L (4.9.1) R BT M 44
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6.1.2 M RFEEIREL b3 R = AN FLRRAT R B IR 8597 55 (4.9 DR E , ORI T 36 C+1
CHiFR 24 he BFJTREH I, AN TR TUKM b o B 58 S0 T e vh SR EERD 3 AN Ik
FERTE R -

6.1.3  MERPIITIRE I — SOFHERD— SR AT B IR RS R0k (4.9.1) 1%, 36 'C+1 CHiF% 24 h,
Vi H g 4 H i E H

6. 1.4 JHERE R M — 8 FURAT B Wz 753 (4.9.2) , 36 Cxl CE;FE 24 he LW FE
CMZEEFEW 10 min (2000 #5/5351) 5 352 LG H 10 mL 4B EE/K (4.2) JRGUVEEE A, 2.0 10 min
(2000 #/5080) , FE2 LiEWL F 10 mL AAFEERK (4.2) PR¥51EDE. nr s ol 52 Lig. #
B 10 mL AEBRERIK (4.2) , R4 W1 mL A BEEW T 10 mL AEBEERK (4.2) Hr, JRAT Gl B i
6.1.5 LUEREEEK (4.2) o, et T 550 nm KT, WIMNSER (6.1.4) KOG
i, AENAE 60 %~80 % [,

6.2 iXHERIHIZ

6.2.1 ZlilS

FREL 2 g CRERfIAE 0.0001 @) RFE (SR 5 pg) T 100 mL Be#rrh, JH 25 mL~30 mL /K 5 J5iAf
s N 100 mL AR, HACGSERZIRE, $h R IG ST E K E KL 0.05 pg/mL. WHL 1 mL
AR 1 mL ¥R (4.1) T 180 mmx15 mm (JHHIEE 5 R T, 7840 R S . N 18 mL &4t
IR B IR 20 T (4.3.1), FhN 1 mL F2K (4.6). [RI g+ O A, W 1 mL Z508/K A 1 mL
SRR (4.0 FAAES, 18 mL FHA MM ISR 1 (4.3.1) X 1mL XK (4.6), 7637 C
T, FERAER QBRI 16 h 5, T 100 C/KE N 5 min. HBFRERZZMW T (4.3.1) 1Fi&E UMk,
3B EL K 0.1 ng/mL IR R T o

AT A R TR 5 VAR R AR LG T o B BIAROR, IRT RAAT 1 mL BRI 19 mL S P i iR i)
R T (4.3.1) T 100 C/KAT A 5 min, FFHIBERERGE M T (4.3.1) Wk, HEIKEEZN 0.1
ng/mL [P TR R HF I o
6.2.2 BYIREMH &

FRECRZI 75 1 ng MR PAFE T 150 mL —ffkeifirt . i 20 mL pH 7.8 BIRZEM W IT (4.3.2), i
AJJEN 50 mL /KA1 1.0 mL 2K (4.6). WNs5)5 121 °C 15 min KB, RJGESEAH. 1 mL AJREA
MR (4.11), T 36 'C+1 CARHE 3h J5 100 ‘CHI#L 3 min, A#1. I 1 mL a-JER BEAW (4.12), 36 C
+1 CH4R 2 h J5 i 4 mL AR (4.1, a5, 36 'C + 1°CAE 16 h J5 100 °Cn# 3 min, A %1, I 1 mol/L
R (4.15) P pH & 4.5, HIKFRERS] 100 mL. i JEAF RS I8, AR5 WE 1 mL 637 e w
FRERZEMR T (4.3.3) EARZE 100 mL, HEIRIEZN 0.1 ng/mL 1R £R 7

e AR S R R 5 U A R AE LT o R AR I AT DL B EEAERE S R 20 mL 0.05 mol/L 7%
PUA MR IR 2 1T (4.3.2) A1 SO0mL /K, T 121 ‘CKE 15 min, ARG ImL %5 €W, FH
0.05 mol/L W h &z v T (4.3.3) FikE, 19EIMREELIN 0.1 ng/mL ¥R ER T o

6.3 FRERMZLERFIE

F32 1 IRUF AN ZETR K . FRiE TAER (4.14.3) GIISE 22400 S A Wil ot R A T 0P 96 18 2k 2% i TV
(43.4) MFWEREZZMW T (4.3.1)) RN E IR EE (49.3) THRiFRE . £ 11— T
HE 3 8. WA S2 & S10 7, AR &4 0.00 ng. 0.05ng. 0.10ng. 0.15ng + 0.20 ng. 0.25 ng.
0.30 ng. 0.40 ng. 0.50 ng.
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1 tRERZERFIE

W5 S1 S2 S3 S4 S5 S6 S7 S8 S9 S10
AWK (mL) 5 5 4 3 2 1 0 2 1 0
PR (mL) 0 0 1 2 3 4 5 3 4 5
Fgek: (mL) 5 5 5 5 5 5 5 5 5 5

FE 1 W S3~S7 HIMGIR FEFRUE TAER
SE 2. RE S8~S10 i ik FE b v TAFE R o

6.4 IXHEFERFNE
F5 3 2 P INNZEAR K s SRFERI B e B 28 il b, Rp i —4n 5 T HI4E 3 4
Fz 2 RHEERHIME

WS ! 2 3 !
ZEIBK (mL) 4 3 2 1
B (mL) 1 2 3 4
REHE (mL) 5 5 5 5
6.5 KHE

R AR i 2 AR 121 "COKTH 5 min, TR EIE SR i AR IR B AT K T4) -
S PRUE IR IR R A PRI 5), KB A0 B BRI, 75 B8 T P A AN R

6.6 FEFh

T AN NEEE R (21 50 ub) WaEW (6.1.4), i, eI PrrlE ik
2 ARPLFP S 1 ST ERAM)

6.7 1EZFHF

6.7.1 MRIEVE: 36 °C+1 CH:FE 72 ho AR E AT HAS A, AREEFE NEF TRV S ETEN, br
M2 FAAE A P B R B N ARG o AR A LR IR vk, DU 52 TG RK o

6.7.2 JeEJEVE: f£36°C+1°C, 3% 16 h~24h, HABF 6.7.1.

6.8 ME

6.8.1 EREX
6.8.1.1 F 10 mL ACRARF M L8 ST LR 8 S2 578 2 = fhleiffirh, DASREG & iy is
(4.19) YEFRE7RA], 8(H pH 1HLL pH 6.8 + 0.2 Ay i 2 i A A AN PR ARG e Wi (4.18) 3 & bk i
AR AT S 1 MDA S 2. 03 N FER S S BbRE R B B .

e QAR e T R NV R P A R Y T AR A T R e T AR R A KSR 1.5 mL, TN E A R
TR
6.8.1.2 H] 10 mL /K FRAE th 8 B FARE R vh 5200 2 = ke, DLRBS A s (4.19) 1F
fgsa, BN pH LA pH 6.8 + 0.2 i & 2% il I A SN AR TR e ViR (4.18.1) TR s d v il 28 Ak
FER IR FRY) o dsi T T AR 0 S A A BN bR AR 1 AR

e WEARE M ST AR 0.1 mol/L I AL B bR & WA FA ST 8 mL~12 mL Z [,

6.8.2 NEFEE;
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LR (4 (3R 1 k5 S 20 FEXTIE, B S s ik AR UME I 2R S7, ¥ S's, 7EUIK 550 nm
RO A, BRI EHRFE. 2 h G REE A RTINS 6, I S P VRO 8 B 1 At nef 22 48
<2 %, U AR 56 A I R A T R IR G 5
6.9 HRAERMZRILH

DAbRAE 2 IR S SRR AR R, LAV FE S S AR E T 78 VA TR ) 22 T B ' 2 A A DAL bR 22 1)
PRt 2k .

6.10 RHEEPHEESENITE

F2 18 13.8 BEANRFEE IE M FEAU AL AN bR B A I = T OGS S, MARHE I 2k b & 45
XN IR & & o B4 5 10 = MRS N P R TR e i BRI &, ISP E A L
X ZE /N T 15 %IRE A RGN, TORORFEE N 2, RO E B BN KT I i A8 s 5
2/3. FHTVFE A9 5 A RORFEE A= THINE WO BR & & 1 38ME, DA P AT 43 g 5 iR
FEE I B H4ME Cyo

FE AR RS RCT 0.05 ng, & T 0.5 ng MV AL,

7 SERERR

DFEh R R (3) 5

X=[(C, x D) EB]x

1000m

................................................ (3)

A

X——AFE PR 5 B, AN OO RE T e (pg/100 g);

C—6.10 "F ST IR ME, A8 905E (ng)s

D—FF b AEAL BE S AR DS 1

EB— GRS (g h IR & e, A AN SRR T (ng/mL);

m——FE i PR B, TR 5E (g

PRSP B SRAT I PN E 25 R AT BER R, 4 RO B = AT 7

8 HEE
FEE ST PESAT SRA ) O ST 45 SR 40k 22 (AN B SRS 2 10 %o
9 Hit

AFRUERT H PRy 2 pg/100g.
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