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el oL VE B B-IQ 30§55 o))

w5 R e | B | Eea s CAS | HACCP | #&
5 F3#(2.2) t E AP 25 | 155 v
5 ¥ 3(1.3) 18 g 180 v
£ F3#(1.0) 18 g 160 v
5 ¥ 3200.9) 18 g 150 v
£ ¥ 300.8) 18 g 140 v
f;g(;ﬁ © 2P/ & | v
6 4 3(1.0) 18 g 150 v
6 4 3(1.3) 18 g 170 v
4 230Gh) /5 (955/8) | 7 90 v
G-BHFE D) R/ 5 T R v
#2804 %) RA/ T T 140 v
22 8#) 18 g 350 v
S
(i':_;“%f; ) 18 ] 330 v
ey /2T 25 | 130 v
# 5 WD) R/ 2T 25| 140 v
T EvE(E) 9373/¢8 g 260 v
PHR(#) RS 8 | B V
¥ 5 R(R) R g B* v




2@/ A%/ AR SRR ER)

w7 R e | B | Eea s CAS | HACCP | #&
FALIAP (F7) R/ 5 T P v
wYp (7o) R/ T T P V
fT;Te/TWTS/Tg) RES T v
¥ 45(D4) 15544 5| ey v
1955 (TS4) 1554 % 5| ey v
1EH(96a) 10 5/¢ e | 700 | 7074 v
F A g 10 5/¢ ¢ | 650 | 65/% v
# Lo 55 /¢ ¢ | 200 | 40/% v
it (2 &) 95055 4/10 5/¢ | 5 | 600 | 60/% v
ok (R) 4 5| my v
i (er) 1252 A5 | 500 v
#9 55 /¢ P v
gy 55 /& s | FH v
s 55 /¢ . | FH v
3R 5% /¢ ¢ | FW y
e 55 /¢ s | W v
JEEY 5 /¢ ;| FH v
Y 55 /¢ ¢ | 500 | 100/ v
% 4 5258 (D4/D5) 30 % /% B R v
% #.992.(D5, D4. D3) %5 5 /4 | mH v




ER VTR L EACTL 3 )

w5 R e | B | Eea s CAS | HACCP | #&
VTICHREE D 55 /¢ ¢ | 450 | 90/ y
e £1002/1525/8 | & | 3000 | 200/ % v
™ 15 2 /i @ | 2300 |153.3/2 4 v
G 200 #/15 2 7 /2 @ | 1100 | 5.5/% y
gz 100 £ /¢ ¢ | o0 | 9/ v
6% 3 RE/RP 5 | 1| T4 y
oo 3 RE/RF 5T c | o5 | o5/% v
w5 55 /¢ ¢ | 30 | s y
a4 5% /¢ & | g y

R &

B 2GR 945 5/8 ¢ | 350 | 350/% v
SR (R) 144/ ¢ | 1m0 | 1m0/ y
i g (R) 20 /¢ ¢ | 460 | 23/% V
b 3008 (B % 494 432 ¢ | 2m0 v
L3 EW(R) 28/¢ ¢ | 570 | 285/% v
(3 ) 18/¢-3 4 ¢ |160/ v
%48 18/¢-3 4 ¢ |270/5 y




AR - SRR ER)

w5 R e | B | Eea s CAS | HACCP | #&
#5(4) DS S y
7 %r 8 2. 5em(3-) % 100 /20 7 /% T 1450 | 14.5/% v
e -t K70 ®/20 7/ 0 1300 | 18.5/% v
R 20 7/ i 1100 55/ T v
S I 55/¢ ¢ 450 90/ 7 v
i 10 2 7/ % 1100 | 110/2 % v
iR 13.61 2 7/ & | 2000 |146.9/2 v
FAE(R) b/ # ¢ 350 70/ v
X %5 10 25/ e sk /x5 v
X %5 12 25/ | 2760 | 230/ v
R 10 7/¢# & 550 55/ 7 v
By 10 7/¢# & 1050 | 105/ v
g+ % (G ) 55/# ¢ ] v
X 55/¢ & 350 70/ 7 v
ap 5T/¢ & 320 64/ T v
LFE Ry 15/4 Fy 110 110/ 7 v
8 g K40 %/57/¢ & 600 15/ % v
10 %42 ¥50%/57/¢% ¢ 600 12/ % v




iy SN WS

22 24 ¥ | 8% | Eesk | CAS | HACCP | &
-Ep o8 55/¢ ¢ 700 140/ 7 V
- g 55/¢ ¢ 725 145/ 7 V
4B 5 55/¢ ¢ 725 145/ 7 V
44 (F ) 5T/# ¢ 725 145/ = v
FAFFEP A 55/¢ & 1050 | 210/ V
e 59/¢ ¢ 625 125/ 7 V
4 ak &Y 5 175 175/ V
TN s &V 5 195 195/ 7 V
BE P (RE) 59/¢ ¢ 420 84/ V
2 2R 55/¢% ¢ 700 140/ & v
B-2 e (%K) 5T/¢ ¢ 720 144/ 7 v
B-grfy(HL) 55/¢ & 40 148/ 7 v
B-RpR 2(HD 59 /4 1 450 90/ 7 v
B-2p ¥ (H5) 55 /% # 700 140/ 7 v
B-2p 2(HB)FE 59 /4 1 825 165/ 7 v
B-gp ® (BT 57 /% 8 /T v
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w5 R e | B | Eea s CAS | HACCP | #&
¥ 55/¢& ¢ 1100 | 220/ % v
B 55/¢& 5 1000 | 200/ v
iEaE 15/¢ ¢ 200 v
¥ 6 330g 6&/¢ £ 220 | 36.6/% v
g 8 330g 8E/¢ £ 190 | 23.7/k% v
g 10 330g 10 2/ ¢ £ 160 16/ & v
¥ig 14 330g 145/¢ £ 150 | 10.7/% v
% ¥ 3/4 HA0E/1.227/4 £ 440 11/ v
% ¥ 4/5 H50E/1.227/4 £ 400 8/ k& v
% 4 5/6 60 E/1.227/4 £ 330 5.5/ k& v
6 ¥ 6/7 HT0E/1.225/% ¢ 350 5/ & v
¥ T/8 N80 E/1.225/4 ¢ 320 4/ B v
Fierd GED) 55/¢ ¢ 375 v
ioar R 100g/ £ & 100 v
5k 225/¢ ¢ 270 | 135/ % v
LR Y 2 5/¢% ¢ 200 100/ = v
g = 400g/ & ¢ 180 v
Bap s 58/ & 140 28/ % v
R R 2Ek/# G 130 65/ & v
B R 10-12 /& & 120 | H10/% v
3L 415 125/¢ & 300 20/%- v
2SFFFR(p ) l25/£(48%) £ Tk V
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w5 R H g iR Hi=2 x| CAS HACCP
i~ 4. B 10 5/# & 1700 170/ =
A B(E %) 1a5/¢# 4 200
G s 5 | 170 | 170/ %
ﬁ%,ﬁ,‘iﬁ-}‘ 10KG/ %3 35 (1900 ~ | 190/KG
o7 g 55 & / i @ | R | /E
7 418 HT0E/#E i 580 | 8.2/k
<t p A(4ER)I2 B 65/ i 1880 | 58.7/% v
< p b (4EH)26 B 65/ i 1880 | 72.3/ % v
<t p d(#4E4)16 % .
P& (42416 6>/ (£ 2000 125/ % v
(F2)
it p d(EH)IS B .
P& (424)13 65/ i 2000 |153.8/% v
(F )
bt 26 ¥ 67/ i+ 1480 | 56.9/% v
TR 12%/¢ & | 180 V
% ¥ b= 1# 4 90
3 A9 BEFD)zprr & T 28]
FIhh 40 F(ErEze)|150g/ 5,40 */6 T /%] £ e /% v
Wi 600g/ # & 130
;‘—l_
» @5 110/130(% B ) 10KG/ ' 1700
aRE 62>/ & 1400 | 233/
L1 % 33 & 4 | L1/830 |L1/25.1/&
X % = L1/L2(GE =)
L2 % 50 & /2%kg/ £ L2/780 |12/15.6 &
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w5 R HEix | &3 Hima CAS | HACCP | &
BASSIHeE BR) 20 i/ ¢ & | 330 16. 5/ 1% v
B A DE(R) 124/ ¢ | 190 15.8/% v
LB A FaE(R) 2 % /¢ ¢ | 250 9.3/% v
5% % -8 ) (3 500g/12 % /& ¢ | 100 8.3/% v
-1 Hp e WT 30 /¢ ¢ | 380 12.6/% v
%18 2 (L) 30 %/¢ ¢ | 500 16.6/% v
i -Rop e 25 % /¢ & | 350 14/ % v
iR pE(RR) 30 £/¢# ¢ | 360 12/ % v
R R E(RE) 2T ¢ | 340 v
e 10 /¢ ¢ | 160 16/ v
A B H 25 % /& ¢ | 380 15.2/% v
+ pupghe—¢ 120g 2 % /¢ ¢ | 250 12.5/4 v
+ Pupghae-+ 140g 2 % /¢ ¢ | 270 13.5/4 v

ZBERBR)(Y) 15/¢ & | 110 v
RER TR 2 %/ # & | 300 15/ % v
T R R TSY 20 #./ ¢ ¢ | 260 13/ %. v
R R = T 25 % /¢ ¢ | 360 14.4/% V




-3 BE Hi & | Eix&& | CAS |[HACCP|&
2R 1¢ ¢ | 300 v
LR SY by/¢ ¢ | 350 70/ v
Wk (Eig) R T T | 130 v
L 10 7 /4 # | 1050 | 105/+7 v
WEE () bg/¢ ¢ | 380 76/ 7 v
&BEL |3 453/¢ ¢ | 220 55/ % v
| 104/# ¢ | 280 28/ 1 v
R s (¢ K) 5%/ ¢ ¢ | 320 | 64/ v
AEQr R ER) 30 %/¢ ¢ | 460 | 15.3/% v
e i I 175/¢ ¢ | 190 v
LSS o XN 1a5/¢# ¢ | 230

% & A5 lag/¢ ¢ | 300 v
EX SO 3 9F X7 ¥ 250 #./10 7 /43 # | 800 3.2/% v
s b 77/90/170 /5 & 7/ # 1100 |14.2/12.2/6.4/% v
T 0= 4 75 %/ * 11300 | 1.3

¥rE & 110-130 & 110-130 /3 = 7 /4 # | 380 |3.5-2.9/%& v
g & 130-150 & 130-150 /3 =7 /4 # | 320 |2.46~2.1/% v
FrE & 90-110 90-110 & /2 7 /4% # | 420 |4.6-3.8/%& v
- RFHA 330g/1 & /¢ ¢ | Hik v




AR EEN

w7 R e | B | Eea s CAS | HACCP | #&
e 1a5/¢ 4 45 V
$oc 1 a5/8 ¢ 70 v
TS 1a5/8 ¢ 55 v
EEF 1a5/8 ¢ 35 v
5@ % 1a5/8 ¢ 60 v
TR 1a5/8 ¢ 80 v
FiE 125/¢ ¢ 55 v
$REE 12510 /% # | 500 v
v EGETE) 12297 /4 # 600 v
T3z 125/¢ & 60 v
%z 12510 /4% #® | 600 v
fe % 1a5/8 ¢ 60 v
g 1 2%/¢ ¢ 90 v
fgt 1 a5/¢ & | 110 v
I b 55/ ¢ | 290 | 58/ v
2 14 & | 40 v




ZETAG Y

- 2 2.4 i~ | & |HEwk+x| CAS | HACCP | #

Rk 100 » /4 w200 | 2/% v
B B % 100 » /4 B0 220 | 2.2/%% v
¥4 100 » /4 #2000 | 2/#% v
*ERE)-FE RREEL 15 ~/¢ 4 75 5/ % v
A =R ECH) 100 #%/ 45 # | 320 |3.2 /i v
B % 15 &/ 4 18 320 |21.3/i% v
BRIE ¥ 15 #%/ 4 # | 320 |21.3/:% v
A =HCL) 100 &% /4 # 0| 320 | 3.2/% v
BRAE % 15 #%/ % # | 320 |21.3/: v
AB 35 (R #4) 6&/¢ ¢ 80 |13.3/& v
*EFETE(RPL) bikE/& £ 80 16/ % v
wEEE(RE) 10 4%/ £ £ 70 /4 v
i 4 % 10 i/ ¢ ¢ 90 9/ 4 v
e ¥ 10 %/¢ £ | 500 | 50/%

BEF(RE) 10 5/4 # | 600 | 60/

K3-Rpea~ (R#) 55/¢ & 350 | 70/% v
Tgrirk p (RE) 10 5/4 # | 680 v
g 10 ~/¢ £ | 200 | 20/ v
RELER 100 # /45 # | 400 | 4/

By 100 42/ 4 W | 250 | 2.5/% v




a4 SR i | 8 |E=+4| CAS |HACCP | &
¥ & & 15/¢ 4 110 v
PE PR 30 /7 4 100 3.3/ % v
REY RN 15/¢& & 140 V
ERRE A ba/¢ & 440 88/ 7 v
Bk R 5 125/¢ & 150 v
LER AP 1 % 70 v
LENGE:D 125/¢ 25 | 240 v
VEAGESICES 55/¢é ¢ 750 | 150/ v
RFPR GO ¥ 145 /% i 190 v
TEHP l# 4 160 V
ek . o (§ig o )1} ¢ 500g/ £ £ 200 V
2 l.42>5/% £ 220 V
o SR 304/# 4 300 10/ % V




160

130

320

170

130

170

160

320




&t R Ei | 8% |¥es4| CAS | HACCP | &
kb 4§ 55 /¢ & | 250

ST 55 /¢ & | 340 | 68/% V
e 55 /¢ & | 260 | 52/ V
ARy 55 /¢ & | 270 | 54/% V
X 55 /¢ & | 250 | 50/% V
e 55 /¢ & | 330 | 66/ V
ey 55 /¢ ¢ | 320 | 64/% V
AR E 5 55 /¢ & | 220 | 44/% V
fob £ 55 /¢ & | 340 | 68/% V
R EY 55 /¢ & | 230 | 46/% V
FEAR 55 /¢ ¢ | 320 | 64/% V
STETE 3 55 /¢ ¢ | 320 | 64/% V
% 5% 55 /¢ & | 300 v
Fh¥ 12%/¢ ¢ | 160 v




b o

w5 A ¥ | 8@ |Eixs4| CAS | HACCP | #
Wi (%%) 32 #g/ 1% % 90 2.8/%% V
pook¥ 10 ®/ & £ 5 1.5/ 1% V
A+ 12 ®/% £ 40 3.3/ V
%3+ () 17/¢2 4 65 V
FEFT(FL) 10 ~/% £ 80 8/ v
(#3)P% ¢ 65 /¥, 30 #/ @ ¢ 200 | 6.6/# v
(# 2)I e 65 s/#, 30k/ 7 ¢ 180 6/%- v
(+£)Fre 65 s/#, 30k/ 7 ¢ 180 6/%- v
< e 10 /¢ ¢ 45 4.5/ v
Plie () 10 ~/% £ 130 13/ v
IR RGE D) 10 »/% £ 140 14/
Jvge (R GER) 10 ~/¢ 4 150 | 15/
FER(FER) GER) 10 ~/% £ 150 15/
iwe (22) (R 10 ~/% £ 150 15/
AR E (PR 10 »/% £ 130 13/
RRAE-Z2 8 (B 10 »/% £ 130 13/
bk NG ) 10 ~/% £ 130 13/




AERSE )

AE AR 1500g/ & 4 220
Hp =g le 4 280
AEER R 2300g/ ¢ 4 280
¥ & i g 2000g/ # 4 250
IRE )8 1000g/ # £ 280
Pk A EE 800g/ £ £ 280
LB p 800g/ £ £ 280
g B :: 0 1000g/ £ £ 120
yenw l.4x5/¢ 4 280
ST B 1.2a5/¢7 4 280
2 1100 5./ ¢ ¢ 120
RFED R & 1200 s./# 4 120
ZUEE R 1¢ & 120
Feiki? A 1 ¢ 120
F B K 3K 10 /¢ 4 210
RSB R #R) 1000 5 #f 280
K id B EE 5 300g/# 4 80
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