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E(Whiskey) 8| —fx 3 R 8 A B - FRALED - (10%)
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2EA7(12%)

(A).Aspergillus oryzae

(B). Lactobacillus bulgaricus
(C). Aspergillus flavus
(D).Saccharomyces cerevisiae
(E). Bacillus cereus

(F). Actinomucor taiwanesis
(G).Shigella dysenteriae

(H). Monascus pilosus
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9. FR—GEZ R BB EARA - (6%)
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12. &R “HACCP” 224 B47? (2%)

REM AR




