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Ul VA 1

&= L i Bt~ | & |Eak| CAS | HACCP | #

-+~ F 1 (B) b/ %120k & 270 2.2/%- V

-1 F 1B b/# %300 ¢ 270 | 0.9/# v

- F 1 (A) b/ %300k & 370 1.1/# V

-+ F 1) b/ %120k & 370 3/%- V
B-rEE 1 (AD) 17/ %20 ¢ 100 5/# v

R-2 P A1 () % 150 /5 7 ¢ 370 | 2.4/% v

®-2 P AL C]) % 300 /5 7 ¢ 370 | 1.2/# v
B-FFE 1 (AH) H120#/5 7 4 500 4,1/# v
BRI % 300 #/5 7 ¢ 270 | 0.9/# v

WE L % 300 k5 7 ¢ 420 1.4/% v

Preel @ s g, 17/ %20 ¢ 100 5/# v
k-t H120 /5 7 4 370 3/# V

w4 (F 4) H63k/5 T ¢ 380 | 6.3/# v

1k vy H175/5 7 & 420 | 2.4/% v

& H145 /5 T 4 400 2.7/%= V

&x vk %250 B/5 7 ¢ 390 1.5/ v

N F %300 #/5 7 4 310 1.2/% v

- 5B (BE %) H13B®5 T ¢ 240 | 1.7/%% Vv

e H 150 B/5 7 4 390 2.5/ v

hoerd ¥ 250 B/5 7 ¢ 430 1.7/ V
FrEmR H120 B/5 7 4 400 3.3/ v
24 $ 230 B/5 7 4 380 1.6/ v

NENY N #E/ AT 4 120 1.3/i% v

A B (A #%)1400 10%/# ¢ 80 8/% V
2 miE—ds ¥65iE/H T/E & 230 | 3.5/i% i
B i iE vk Y65/ T/% ¢ 250 | 3.8/%% v

285 55/¢& ¢ 320 v




S ﬁﬁf

132 24 | 8% [Ema4| CAS | HACCP

8- 4 K115 ®/55/¢ & 140 | 1.2/ v
#FOB/IEA %300 ®/57/¢ ¢ 480 | 1.6/# v
A 300 /5 5/ ¢ & 490 | 1.6/% v
= & 0%/ & ¢ 180 | 2.5/%- v
&¢ B jFE®R) % 130#/5 7/¢ ¢ 430 | 3.3/% v
T4 B ¥ 150 £/5 7/ ¢ ¢ 480 | 3.2/%- v
g-ge (GER) %150 /5 7/¢ ¢ 480 | 3.2/#- v
L R-¥ 4 % 2004/5 7/¢ ¢ 330 | 1.6/# v
X %150 /5 7/ ¢ ¢ 400 | 2.6/#- v
FHHEGED 9 200%/55/¢ ¢ 380 | 1.9/# v
w7 & () %100 4/5 7/¢ ¢ 380 | 3.8/# v
F&-R ¥ 500 B/5 5/¢ & 270 | 0.5/ v
AR fot %250 B/5 T/¢ ¢ 250 1/
b g+ % 300 ®/57/¢# ¢ 280 | 0.9/%
Y VAW ) ST 165 4/5 7 /¢ ¢ 440 | 2.6/4- v

8o AL 1¢ /30 # & 55 | 1.8/#-
5 %150 /5 7/ ¢ ¢ 530 | 3.5/#- v
i3 g4 ¥ 30045 7/¢ ¢ 400 | 1.3/# v
FRE(23) 5T/¢# ¢ 220
FLP-FRER 16 #/5 5/¢& ¢ 210 | 13.1/i%
F5 4 -4 55/¢& ¢ 290




S ﬁﬁf

P R - g - LAY S CAS | HACCP | =
v i 3/4 1.2kg/ £ % 40 & £ 440 11/ & V
v ¥ 4/5 1.2kg/ £ ¥ 55 & £ 400 1.2/ % v
v #& 5/6 1.2kg/ & ¥ 65 & £ 330 b/ k V
v 8 6/7 1.2kg/ £ 515 & £ 350 4.6/ % V
v 1 T7/8 1.2kg/ £ % 80 & £ 320 4/ & v
FiEB L) 6 &/330g/ £ £ 220 36.6/ k& V
FiEB L) 8 £/330g/ £ £ 190 23.7/ k V
(10 &) 10 &/330g/ £ £ 160 16/ & v
FE(2E) 12 &/330g/ £ £ 160 13.3/ & V
FiE(l4E) 14 &/330g/ £ £ 150 10.7/ & V
2R 1 & £ 10 v
CERFE A 14 £ 25 v
P APER 1. 2kg/ & £ 130 V
FREL AGE 3EX ) 16 i/ ¢ ¢ 170 | 10.6/i% v
% 57 10kg/ @ | 2400 | 240/2 % g
F B 3x%/5T/¢% ¢ 110 36.7/% V
WP 45— % (4 ) % 300 #%/5 7 ¢ 180 0.6/i% v
k- FiEGER) % 300#%/5 7 & 320 1/i%
¥ 3 E R 500g/ & ¢ 70
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=z 24 i | 8 | E=%4 | CAS |HACCP | #
R P(RE) bT/¢# 4 420 V
Zp 2(RE) 55/¢ ¢ 700 v
2p P(RE) bT/¢# ¢ 700 V
B-2ia i (%) 55/¢ ¢ 720 v
B-mriRr(H%) 57/¢# ¢ 740 v
B-wp *(#%) 5 7/% # 450 v
B-2p B(H%) 5 7/% # 700 v
BR-Zp 2 (E)uHz 57 /% # 900 v
B-3pp 2 (8 27+ 5T/4 f v
ERE ] 40 ¢ /# i 180 4.5/ ¢ V
e g bg/¢ ¢ 320 V
RS b 3T/¢ ¢ 300 100/ 7 v
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