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(1) nsadndiin (Succinic Acid)
Femsail : Succinic Acid #3e Butanedioic Acid [INS : 363, CAS : 110-15-6]
,
gas . C4HgO4 hminTuana 118.09
@ . Do < A 2 A 1A Y : 14 a a
Audnpae | Idnvuzdunvsenandunmie lilld azaiw1dluiih uoanseed uazndisesu

dosmuamwz | Usua (C4Hg04) senindesay 99.0 — 100.5
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- mandar lifudesaz 0.025
- yavaeuman szwie 185 — 190°C
- oz liiidu 2 fadnsudonTansy
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(2) lnadu (Glycine)
sonuni : Glycine wis Aminoacetic Acid w3e Glycocoll [INS : 640, CAS : 56-40-6]
gas . CoHsNO; ﬁymﬁnimaf]a 75.07
qudnae | fEnveziumadin azani 144 azaneldidnifosluneanssed uazdises
fodmuamms : Vi (CoHsNO,) 2evaz 98.5-101.5 (Tavimnaufhuiminidfoutt
dosravesansmlanilu
- msdohmindlents lifudesas 0.2
- mnvaa limudesay 0.1
- azi liiu 5 Hadnsudenlansu
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(3) lalwmdendngua (Disodium Succinate)
somanil : Disodium Succinate w3 Disodium 1,4-butanedioate
gas : C4H4Na,04.nH,0 (N=6 u3s 0) ﬁymﬁnimaf]a yilawanase lawnsa = 270.14
yiladu'lansa = 162.05
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su'lansa
dosmuamwz | 5w (C4HsNaOy) szwiedesay 98.0-101.0 (Tﬂﬂﬁwmmgﬂuﬁymﬁmﬁauﬁ'ﬂ)
dodnavesmsuilaniu
- drala (fwaandiu SO4) hifudesaz 0.019
- smuiflunsa-sa (azate Disodium Succinate 1 nsi T 20 fiadans) 7.0 — 9.0
- msfignoondlad 1dnua rumsnaden
- nsdeimiinidlents
ilaanaz lansa sznindesaz 37.0-41.0 (fgangii 120°C, 2 d2Tus)
witadu'laasa Wifudovar 2.0 (fgamgi 120°C, 2 d21u9)
- Tanzmiin Eunaniluazii) Lidiu 20 lulasniudensy
- ors1asiin (Ananilu AS;O3) hiiu 4 Tulasnsusensy
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(4) Auvaueaziiu (DL-Alanine)
Fonznil : DL-Alaninewis DL-2-Aminopropanoic acid [CAS : 302-72-7]
gas . C3H;NO; ﬁymﬁﬂimaqa 89.09
Audnue | Tdnvaziunedun aunsoazaelnhés azarwdadwluieanesed
fosmuamme : 15 (CsH/NO,) szwidouaz 98.5-101.5 (Tafnnanihnimiinidents)
dosrfinvesansulanilu
- msderiminidlents lifudesas 0.3
- mandar lifuiesaz 0.2
- ozt lifu 5 fadnsurenlaniu
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(5) o5 l#lunszuumsuiin (Starter Culture)
Soides 1 Woni 1 lunszunumsnin 1dun esdede il
- uomwosvada vo'lsd (Aspergillus oryzae)
- wommosvaaa 1a3 (Aspergillus sojae)
- a3lwadeiSen wesaieon (Chrysosporium merdarium)
- FhaniSen Twanlu (Fusarium solani)
- Foensiu uauady (Geotrichum candidum)
- milGaden imumes In (vSeueaiin) (Penicillium camemberti (or alpum)
- milgadey nglenaduy (Penicillium caseicolum)
- wilgaden a3 ladiin (Penicillum chrysogenum)
- wilgaden lelaaifion (Penicillium cyclopium)
- wiigaden uuadlerws (Penicillium nalgiovense)
- wildaden TsAwlesIn (Penicillium roqueforti)
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- azia i 5 fladnsusenlansy
- Taavlosy liviu 30 TnTlafidensu
- daluwaan Tuwulu 25 asy
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woalnmngmsu (Maltodextrin)
Fomanil : Maltodextrin [CAS : 9050-36-6]
gadnuay | Huudnmlsd Indwesdaihldidudy 1dnnnsdesaaeniindn fdnvuniummiendadunm
Wifise aunsnazaeni11da
fefmuanme | Yiinanhmesadeitesniidesar 20.0 (Anaufusidnlasadaiaas)
dedavesensutanilu
- mandaen linudesar 0.5
- Ts@uanua ifudevar 0.5 wiolimudosas 1.0 dwsuueaTnandniuiinaavinuileis
Yinaes luTaage
- Bnavewdsianua vea Tnandniusiiananionda lifeonhZosas 90.0
yoa lnmngnsuyilamad liresnirfesas 50.0
- dae lasenlod Tuiiusesaz 0.0025
- azi liidu 0.5 dadnsudenlansy
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Badwnndad lunquudnn1s luda (Saccharomyces) wienezan (Torula)

A

daidetas : Dried Yeast wie Brewer’s Yeast wio Torula Yeast

gos ;- ﬁwwﬁnimaqa -

Audnuue | HEnvazilune nda wiedudihmaseu uaziinauvesdad nannndesamlszanudna s luda
w3340 (Saccharomyces cerevisiae) wisudnanlsluga

Ws1aaa (Saccharomyces fragilis) wienezan giaa

(Torula utilis) frkumssilduds was lidusagou
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- n3aldan lidu 0.04 fadnsudensu
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- madshmindleusts luifuiesas 7
v

- Whiianua lddudosaz 8.0
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- ez liinu 1 GadnSusenlansy
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- yaun3dianua lidiu 7500 TaTafidensy

- Taavlosy litviu 10 TnTafidensu
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- uauda giaa (Candida utilis)
- uaua nefaniaa (Candida versatilis)



- a5 1o luda uawaiile (Debaryomyces hansenii)
- lnanels luda udniia (Kluyveromyces lactis)
- Tnane T3 luda msiderda (Kluyvermyces marxianus)
- udamlsluda gilelosa (Saccharomyces unisporus)
- udamls luda uednsa (Saccharomyces exiguus)
- laTaudinen 15 ludia 351e (Zygosaccharomyces rouxii)
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Fosrfnvesansulanilu
- agia hiidu 5 fadnsudenTansu
- Tadvlosu i 30 TaTaildonsu

- daTumaa luwolu 25 sy
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(9) udndnueFaunaiise
deqaunid : Lactic Acid Bacteria ldun yaunidaadelui
- iTlauuaiisen dflau (Bifidobacterium bifidum)
- udnTmngada uedlalaa (Lactobacillus acidophilus)
- udnTmngada wsda (Lactobacillus brevis)
- udnTmngada wamssa (Lactobacillus bulgaricus)
- udnIndada auad (Lactobacillus casei)
- udnInudade auad suatlsd 5131 (Lactobacillus casei subsp. shirota)
- udnInudade mavsadle (Lactobacillus delbruekii)
- udnTmngadd wavusad le Fuaildd aunsda (Lactobacillus delbruekii subsp.bulgaricus)
- udnInFade maviad lo Fuailid mauindale (Lactobacillus delbruekii subsp. delbruekii)
- udnTmngade wavad le Fuatldd udniia (Lactobacillus delbruekii subsp. lactis)
- udnTmngada wil'ls (Lactobacillus kefiri)
- udnTmngada wisnuwd (Lactobacillus paracasei)
- udnTmndada wisnuwd Fuaildd msauws (Lactobacillus paracasei subsp.paracasei)
- udnTnaeada udniia (Lactococcus lactis)
- udnTnaenda udnita Huatlid asuesa (Lactococcus lactis subsp. cremoris)
- udnInnenda uindia duatad uindia (Lactococcus lactis subsp. lactis)
- a3/ Inneada udndia (Streptococcus Lactis)
- a5t Tnaenda mes luilaa (Streptococcus thermophilus)
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(10) eens'ladweannan (Oxidised Polyethylene)
Fomanil : oxidised polyethylene
a3 © - imiinTwana 1,200
amdnuas | HumsTnduwes i ldnnmahmswedeiau (Polyethylene) wvinlfisereondiaii
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- manuiiunsa Eadludadndu Tnumsdeonlaason lad) linu 70 Jadnsudonsy
- azify i 2 fadnsudenTandy
- Tasidion liifu 5 GadnfudedTansy
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(Enzyme Transglutaminase from Streptoverticillium mobaraense var.)
semuail : Enzyme Transglutaminase from Streptoverticillium mobaraense var.
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Wgaden wer3ud 1§ (Streptoverticilium mobaraense var.) meldnszuaunsaiugu
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