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W OEEHN THESERRIRSTERS YR XIS (trans - fatty acids, TFAs) 48 2B F # 4k 20 %, h IF
J& TFAs 69 et &R St BFRABEAFE . ik T 2011 F£1~6 A& LETRT @6 ESREE TR
RFPEN 9 KEL 106 A FE A, Q46 d LALLM & ARRES FEER REE& AKF L8 R
RenAed &R AN G, RAS S FEAMFER(Ag"-SPE) £ 5 A ME#5kibn TFAs %, R WwhHFn b
TFAs AR R B2 (¢ C18: 1) h £, AKX % Raf g 248 Y, R Zordksh, 34 105 F2dn 34 m 2] TFAs, 3
¥, 5% kg TFAs 2 F &3 (1711.58 mg/100 g) . R & Fh# R sufe b SLASUH st oo F 11 C18: 17341k 4
FTHRH(&E TFAs #53.9% ~100.0% ), &4 AL HGKRAL R T 9 CI18: 1 F MRS E4ZH (5% TFAs 4
14.3% ~87.7% ) . #WFeF N Em LG TFAs &3 H REAAEEIK, g TEALRF-LH4M 3 TFAs, &4
By A LA RE & TFAs 55 R F MR ARAEBR X EZF, MOUERRAE RS ELRAS AR S Y
TFAs,

KW R X e ; Adaeik; BT EMER; 2%
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Analysis of trans-fatty acids contents and composition in some commercially
available foods in Shanghai
Wang Tao, Qiu Xinlei, Wang Guoquan, Cai Meiqin
( Department of Nutrition, Medical College, Shanghai Jiao tong University, Shanghai 200025, China)

Abstract; Objective To investigate trans-fatty acids (TFAs) contents and composition in some commercially available
foods of Shanghai, and provide reference for risk assessment and food selection. Methods During January ~ June 2011, 9
categories and totally 106 kinds of representative sold foods from Shanghai supermarket, bakery and fast food restaurant
were assayed by silver ions solid phase extraction-Gas chromatography ( Ag*-SPE/GC) , including vegetable oil, milk and
milk products, snacks, convenience foods, handy foods, beverages, ethnic foods and cakes, condiments and poultry meat
and products. Results Trans-oleic acids (¢ C18: 1) were main kinds of TFAs isomer in samples selected, and trans-
polyunsaturated fatty acids only accounts for a small part. TFAs were found in 105 kinds of all the 106 products with black
coffee an exception, in which chocolate pie was the highest content of TFAs (1711.58 mg/100 g). 11z C18: 1 isomer
was relative high within ruminant animal foods and foods containing milk and milk products ( accounting for 53.9% -
100. 0% of total TFAs). 9¢ C18: 1 isomer was relative high in snacks containing hydrogenated oil (accounting for 14. 3%
—87.7% ). TFAs contents of pork and beef processed were reduced to different extents. Conclusion According to the
test, most commercially available foods in markets contain the TFAs, among whose ingredients and processing procedures
diversify the total TFAs contents and the composition of isomers greatly. Some kinds of prepackaged snacks and foods from

western cake stores contain more TFAs.

Key words: Trans-fatty acids; gas chromatography; silver ions solid phase extraction; foods
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EN L AL R RIS IR TFAs 7RI £ 8 TFAs Hr T
o5 LA IR] , 7 L S 4 4k 2 B Xt R ], o R
ek AR A B/ AT

FIRGED S TRAs £ 594 Rk I 7 o 7 7 —
SE R BRAE T B, BRAS B ST BB b b o
TFAs £ S (5 8, 0 £ 5 TRAs 224k
PR AN 4T, ASBF 58 R A Ag ™ -SPE/GC i3 46l
106 AT EE £ i TFAs 5 K SRR ZE A, AR 3R
TR AT TFAs YR, XF TFAs (1) 2 5% WA R
SEVEM R P TFAs X A fd BE 4 XU 42 416 B2
WA

1 #REFE
L1 3t

TFAs B g IR 5 ( GLC481B-N30-U) .9: C16: 1
(U41M-F61-V) 6t C18: 1( U45M-J3-T) .91 C18: 1
(U4TM-JAI8-V) 11¢ C18: 1 (U49M-S7-U) .t C18:2
(U-60M-028-U) , 2 [§ NU-CHEK Z\ 7, ¢ C18: 3
(L6031) ,25[H sigma 2~ &), M ZE 0 10 mg/ml, =
FALTN L IE O BE oK S BE TR S A T
KB =AM Be LR BRI K (HPLC 21) o V&
Pyt U ALEN SRR R R A IR AR (7 prld) o
1.2 {Xgs 58

6890 I SHH AL IC FID 600 2% (32 Agilent
N A B FERE S, Supelco [ SP-2560 41145 K
(100 m x0. 25 mm x0.20 pm) , Jj 532 —H 1K,
ANAUEIR K 545, MILLIPORE (% B ) 2l K & 48
o IR BB 1 a2 e Uk PCX (R Agela 28
A) ; C18 B (SE[E Supleco A7) o
1.3 ¥
1.3.1 BEA SRR

AR B A 22 2002) 1 o ) B RR 2
AN R R A 9 5 A (n =2) |
FLEELES (n=6) ARINE S (n=15) JrER M (n
=26) RAEE G (n =8) /NZHEHE(n =10) Ok
(n=13) JABRE (n = 12) F15 & W L dh (n =

14) , 3£ 106 Fii 5l , W [ L i R RLE T | 1AL
JE PRI , e T B R B R AU
PEBORIZ bR W SR B 9 AR 7 BTG Y
AR B (35 212 43) , TEAPE IS AR A2 H /4t
PR AR R, — AR, 5y — 1 v R A
A, BRI R TFAs & &l 2SR5
SRS ARG
1.3.2 Agahiai

AT SRS, HEFFRI S. 00 ~ 10.00 g5 [E {4
BT, IR AT, HERARE 1. 00 ~2.00 g, L.
FLi e A0S LD A R OIR T 04 B2 HOW 2 = B GB
5413.36—2010 , A £ ity v i 17 A9 £ BB 7 2 1
GB/T 5009. 6—2003 FRR/KA#IL . Ji 7R 15 il 7
ZM8 GB/T 17376—2008 Hh 2 & Ak Bl i AL LA Sz = 38
PEI s R AL i . I HEA L Ag ™ -SPE Tl /)
B, WOy 07 i SR B i 5 R S O
NBYA

2 HR
2.1 TAERMZR AL

DAFRED) o B e T AR T AR 2 (R 1) o AH
KA HH 0.998 ~0.999; A A M FR N 0.4 ~
1.6 mg/L,

® 1 LRI

Table 1 Equation of linear regression(n =7)

TRA S4y I R RERE
9t C16: 1 y=2.419x -0. 819 0.999 0.6 ~45
6t C18:1 y=2.093x - 1. 304 0.998 0.4 ~30
9t C18: 1 y=2.502x -2. 862 0.999 1.6 ~120
11¢ C18:1 y=2.464x - 1. 369 0.999 1.2 ~90
9, 12¢ C18:2 y=2.353x-1.749 0. 999 0.6 ~45
9t, 12¢, 15¢ C18:3 ¥y =2.417x-1.583 0.998 0.6 ~45

2.2 HEYrih TFAs & &5 4800

PE2E 2, IZAF I N ZE AL Rl b B TFAs 5350
533. 88 mg/100 g N[ & #B43F1 247. 67 mg/100 g ] &
By, ¥ <1%

2 AHYNMT ) TFAs
Table 2 The TFAs in vegetable oil (mg/100 g A& #k5, n=2)

£ & FR 91 C16: 1 61 C18:1 91 C18: 1 11c C18: 1 1 C18:2 1 C18:3 4 TFAs
IMZSKEIM ND ND 111.21 170. 30 252.37 ND 533.88
SELEFEIN ND ND 59.17 120. 85 67. 65 ND 247.67

HND AR
2.3 FLKFLEIE R TFAs & 5480

P2 3, 7L S FLl i 110 C18: 1 5 5 TFAs 1)
53.9% ~74.2% , Hfh SRR S 450, 9 C18: 1
125 3 TFAs 19 6.9% ~14. 6% , ¥JF 45 Hi61 C18: 1,

2.4 IRINESH TFAs & & 54 0T

P 4,15 FhAK R & 5 A2 TFAs 7F 40.66 ~
1711. 58 mg/100 g Z ], Hi4% 9¢ C18: 1, I57H
KA E TFAs B nT 83809 1. 7% . 9¢ C18: 14 &
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Table 3 The TFAs in milk and milk products(mg/100 g RJE&#5, n=6)

2R 9: C16: 1 61 C18:1 9: C18: 1 11: C18:1 1 C18:2 1 C18:3 14 TFAs
FZ+ 33.72 ND 47.69 397. 34 97.20 30. 01 605. 96
SRR A 24.29 ND 63. 67 281.59 73.48 21.79 464. 82
SR 41.30 ND 29. 85 323.09 30. 47 10. 80 435.52
AJRWH B 20.91 ND 45.62 232.88 12. 82 7.10 319.33
RRLLE, 3.21 ND 10. 42 39.48 12.72 5.38 71.22
JEE I i 2= 1 4.38 ND 7.87 31.21 14. 45 ND 57.91
F4 RFESTH TFAs
Table 4 The TFAs in snack foods(mg/100 ¢ AJ &34, n=15)
AR 9: C16:1 61 C18:1 9: C18:1 11: C18: 1 1 C18:2 1 C18:3 14 TFAs
1558 11R ND ND 1500. 91 84. 10 126.57 ND 1711. 58
HEHIR ND ND 716. 32 70. 36 161.72 ND 948. 39
AT ND ND 557.05 ND 257.00 ND 814. 05
AT A7 e O ND ND 359. 15 227.90 181. 95 ND 768. 99
AR T IS Sy 32.90 98.77 121. 35 ND 67. 89 18. 88 339.78
RSl 9.61 ND 63.99 176. 45 44.43 ND 294. 48
A4 5 ND 9.85 34. 89 125. 62 61.22 12. 14 243.73
WO AR ND ND 136. 59 ND 57.92 ND 194. 51
WARE IS ND 20. 45 41.63 42.35 69. 34 10. 63 184. 40
W Bk ND 10. 09 34.72 45.90 59. 60 12.54 162. 85
R A ND ND 20.79 ND 97. 68 ND 118.47
I ND ND 20.96 23.18 39.58 10. 65 94.37
H B ND 8.45 17.28 ND 58.15 3.12 87. 00
LWL N R ND 9.31 11.75 10. 04 12.96 ND 44.06
gy ND ND 12. 80 15.90 11.96 ND 40. 66
F5 HEESTH TFAs
Table 5 The TFAs in convenience foods(mg/100 g ] & #45, n=26)
£ 4R 9 C16: 1 61 C18:1 9; C18:1 11: C18:1 1 C18:2 1 C18:3 14 TFAs
b= gl ND ND 702. 45 ND 364. 20 6.54 1073.20
ST A ND ND 492. 87 ND 212. 87 8.03 713.77
{7 T R ND ND 84.08 41.54 408. 94 31.53 566. 09
T - ] ND ND 289. 90 ND 139. 63 7.89 437.43
A3l A DF T ND 21.13 37.54 11. 10 287. 48 ND 357.26
PAIAA T 421 ND ND 253.34 ND 100. 93 ND 354.27
&9k 12. 60 16.55 112.18 ND 115. 09 14.93 271.34
A Je BT ND ND 73.15 41.62 132. 86 20. 67 268. 31
ety ND 32.10 80. 41 14.33 21.74 5.94 154.52
TH T 77 ND ND 94.53 ND 38.24 4.83 137. 61
AT ND ND 62. 69 ND 58.07 ND 120. 76
T ERGE ND 28.55 16. 12 ND 57.63 10. 59 112. 90
THASE Hz ND 48.07 22.95 ND 25.18 ND 96. 19
REFHALDET ND ND 14.53 ND 54. 68 ND 69.22
558 3 pF T ND ND 14.34 ND 54.87 ND 69.21
WERAT IR ND 10. 01 36. 69 ND 18.93 ND 65. 64
2T U T 2 T 6.84 9.70 14.37 ND 10. 59 ND 41.50
AR ND 10. 48 8.89 ND 16.74 ND 36. 10
E9C) 3.74 3. 69 4.05 ND 22.75 ND 34.23
6 ND ND 15.37 ND 16. 82 ND 32.19
H SRR ND 6.71 5.58 ND 12.13 3.19 27.62
75 {6 TR T 0/ A AR ND ND 10. 33 ND 13.31 ND 23.63
I {5 T T A/ A ND 3.19 2.66 ND 13.42 ND 19.27
TRt ND 5.12 4.56 ND 7.80 ND 17. 48
5 o T A A AT ND ND 3.83 ND 3.15 ND 6.97
JohE ND ND 2.81 ND 2.23 ND 5.04

T < (TR T DE R R TRAs 3585 22 S A, T LA B I
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TFAs P55 5 B - 15 5 SR (87. 7% ) R # IR
(75.5% ) FnfEMEAT T (68.4% ) .
2.5 JrfEE s TFAs &5 54T

26 FpOT B S IIRINE] 9r C18:1, 6 FptT4E
fn e BRATOF T AL TFAs S fies . Bk daUr
i GRS SURS A I G ) s TFAs & i

ek 6, I &M B TFAs & i 4% 14.03 ~
78.89 mg/100 g 2 [d], ¥ F 100 mg/100 g
2.7 /N DR TFAs i 5 48 br

L T B K RN 5 ik B RE R R TFAs 5 5 53 0 o8
800. 82 Fi1622.31 mg/100 g AJ &4, WA H #ETT IRK
L i B RE P . TFAs [ 278. 45 mg/100 g, H.

% 1H 9¢ C18: 1 &5 FL i 5 (47. 7% ~68.7% ) .

2.6 PUERMT TFAs &8 5H T

#6 PUEEMTH TFAs
Table 6 The TFAs in handy foods(mg/100 g B] &4, n=8)

11z CI8: 13 T 9t CI8: 1,

AR 9: C16: 1 61 C18:1 9 C18: 1 111 C18:1 1 C18:2 ¢+ C18:3 M TFAs
YRR TR ND 21.37 43.52 ND 10. 81 3.19 78. 89
YNGR ND 15.58 32.13 ND 20. 51 5.25 73.47
(=S ND ND 43.24 15.54 14.42 ND 73.20
9 X4 ND 13. 11 21.86 ND 12.29 ND 47.26
X R £ ND 9.89 21.25 ND 14.32 ND 45. 46
95 305 [ ND 8. 46 15.57 ND 9.82 ND 33.85
ES ND ND 12.36 ND 5.95 ND 18.31
FENS B ND 8.18 ND ND 5.85 ND 14.03
FT Nz R TFAs
Table 7 The TFAs in ethnic foods and cakes(mg/100 g A] &#R43, n=10)
1A 9t Cl16: 1 61 C18: 1 9t C18: 1 117 C18: 1 1 C18:2 1 C18:3 3 TFAs
FLES AL ND ND 422.26 ND 378.55 ND 800. 82
Whim RS ND 40. 42 109. 08 ND 472. 80 ND 622.31
W2 T 25 i B R ND ND 16. 00 34.25 228.20 ND 278.45
JRAE ND ND 44.93 ND 56.35 ND 101.28
T ND 25.33 9.14 ND 42,01 ND 76. 48
KRR FA A BE ND ND 13.48 ND 45.31 ND 58.79
g s ND ND 40. 10 ND 14.35 ND 54.45
R ND 13. 54 10. 08 ND 25.42 ND 49. 04
Bk ND ND 11. 68 16. 15 11.52 7.67 47.03
JEEBR ND ND 14.92 ND 11.72 ND 26. 64

2.8 OB TFAs & i 548500

PRI AR ROME— KA TFAs B dh . 3 &1
WME A YA TFAs &t T3 & 1 ek B, B Fr#h
26.4% [y TFAs A 11¢ C18: 1,3 & 1 WiME B A H
11c C18: 1, 3 B K mmmEFEAR b 8 TFAs i 5
B B EA 9 ¢ C18: 1, HIARKIE] 110 C18: 1,
2.9 AT TFAs &8 54 ot

PEF2 9, KRR A [R5 TFAs &8 25 KR
Bl B By 24.6 1%, HLim B A i 9 C18: 14,54 TFAs
A7 29— (56. 2% ) KAt 110 C18: 15 [ B L
TFAs #K(13. 45 mg/100 g), H ¢ C18: 1 FHy{kIY
RE 11 ., R 11 C18: 1 5 & TFAs
() 70. 1%
2.10  &E R HS i TFAs & & 54 b

P22 10,10 i A 1 5 38 TFAs & 7E 14. 63

~218.08 mg/100 g 2 [a], ¥ A KM F| 11¢ C18: 1,
AR KRR A A T S TRAs 43 5l o 37.26 F1
21.09 mg/100 g, Hr 11z C18: 143 % 5 64.0%
1100%

3 itig

Y TFAs DL iR (¢ C18: 1) i &,
t C18: 1P X ) 9¢ C18: 141 11¢ C18: 1 AP & 4
Ry F, AWM ER (¢ C18: 2) |z 3 W R R
(t C18:3) ¢ C16: L{EED b i iy & AR ™ 46
(O SCHR 15 B s 2, H R — B WL S
9t C18: LSk 8ok [ Atk ih™ , Ak i ok B g
TFAs A] 340 8 T ZUE R KU 5 110 C18: 1.5
Rk Tk AR LR G LRI SIESE R 4
R E P AN (E N TRRINE R ) 54k
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#R 8  TKHY TFAs
Table 8 The TFAs in beverages(mg/100 ¢ n] &34y, n=13)
4R 9: C16: 1 6t C18: 1 9t C18: 1 117 C18: 1 1 C18:2 ¢t Cl18:3 4 TFAs
34 1k A 2.71 44.89 55.97 37.10 ND ND 140. 67
SR A ND ND 73.95 ND 60. 04 ND 134. 00
555 F 2 ND ND 66. 88 ND 63.91 ND 130. 80
JEHEI%E B ND 10.29 61.60 ND 35.74 ND 107. 62
WHEFEAE ND 9.39 74. 54 ND 22.32 ND 106. 25
UK ND ND 14.25 27.09 36. 59 ND 77.93
T LR ND ND 6. 06 32.60 21.47 ND 60. 13
34 1 e B ND 12.02 17.87 ND 12.02 ND 41.91
SRR ND 2.65 8.39 ND 19. 14 ND 30. 18
SR/ ND ND 8.99 9.74 5.91 ND 24. 64
B ND ND ND 9.62 8.31 ND 17.93
KE ND ND ND 8.53 8.10 ND 16. 63
L e ND ND ND ND ND ND 0.00
#9  JHERS Y TFAs
Table 9 The TFAs in condiments(mg/100 g AJ &4, n=12)
B4R 9: C16: 1 61 C18:1 9 C18: 1 111 C18:1 1 C18:2 ¢t C18:3 M TFAs
KRR A ND 39.36 186. 21 ND 94.21 11.29 331.07
4 RV ND ND 37. 44 147. 39 25.38 ND 210. 21
4 E ND ND 57.03 12. 10 97. 80 ND 166. 93
H = etk nin g ND ND 26.75 87.30 30. 37 ND 144. 42
(A4 ND ND 10. 81 ND 96. 22 ND 107. 02
EASI RIS ND ND 67. 61 ND 18.70 ND 86. 31
EEIR ND 27.91 15.59 ND 24. 56 ND 68.07
T ND ND 19.35 ND 45.48 ND 64. 82
T % ND 3.17 7.23 ND 51.92 ND 62.32
A% ND ND 5.20 5.95 9.69 ND 20. 85
KERICRE B ND ND ND 5.15 8.30 ND 13.45
Xk ND ND 5.44 ND 3.40 ND 8. 84
F 10 EEF R LM E TFAs
Table 10 The TFAs in poultry, meat and products( mg/100 g A] &4y, n=14)
B4R 9: C16: 1 61 C18:1 9; C18: 1 111 C18:1 1 C18:2 1 C18:3 3 TFAs
i Py ND 102. 60 52.03 ND 63.45 ND 218.08
o4 ND 76.17 53.57 ND 45.41 ND 175.15
(ERRiw ND ND 41.71 ND 29.43 12.49 83. 62
RA ND 34.24 17.81 ND 14. 60 ND 66. 65
P37 ND 3.34 34. 40 ND 16.29 ND 54.03
AR ND ND 34.23 ND 15.42 ND 49. 64
pan7 ND ND 31.63 ND 17.03 ND 48. 65
HE AN ND ND 31.45 ND 12.08 ND 43.53
bR ND ND 28. 50 ND 11.73 ND 40.23
4= KR ND ND 10. 00 23.86 3. 40 ND 37.26
HEFAT ND ND ND 21.09 ND ND 21.09
W ND ND 5.10 ND 10. 62 ND 15.72
K ARG AR ND ND 4.70 ND 10. 02 ND 14.71
A KR ND ND 5.96 ND 8. 67 ND 14. 63
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PR FIRR B2 & A B4R A 40 A0 BN, H 1 T 1R
1 - JRIR A AL AR 11 C18: 11 FFLA, 11 C18: 1
SEE YRR TFAs BORRAEPE A A" ) 3% 4 A
RIS T 6 i o T3 R v T FH A e R S S R AR
IR BEIERBL 11e C18: 1RS> A Atk py >
AP A9- AR ARG Ak B B I R, )5 A HAA B
i Proh kAR AL 3 s e I Th B HoR
S BB UR  TEAs A 30 £8RE 0o 1 KU
PRI, P TFAs B9 fa B PR, B T 6 TFASs,
N 1% R SR R I A R 2 el TRAs (1) 2 I &
s & = A s JE ek

IR RL Y0 b TRAs B9 A SE R gE Be e R
AU IBIE 5% 458 /0 1) W b A 0 e AE R AR . 3R H R
AP BE H TFA B A o, JF 22 #0220 IR
TFAs S <2% ' WiRE 5 i TFAs ¥ < 1% , i3
BHAS YK T 1 9 £ R X TFAs 5t 1Y 4 il

ARSI B FL A o AR 11 47 i 2 R
(11¢ C18: 1) & i T H AL S A IR, 5 A I, AR
R ) R R B SRS P 11 ¢ C18: 1 & J i
I, EL R, 9 ¢ C18: I . LAFENF
FEUESEES 9 7 S xCilR (9 ¢ C18: 1) 2% Lt TFAs
AR R o A Tl T ol £ LA O
FERARIM Ty TR R A O 5, I LA, 38 T R AE
HlfES R R ST 2 A, £ E 58 2B RA
W NG R K AR 1 A TF As AH X H A R IR 22 5
K, {H 9 C18: 1 5 2 TFAs fi) 70.2% , 7 K H
11 ¢ C18: 1, Ut BHZ AR f in Tad 2 v LA AR AR R
KRG . A W555 58 3 9¢ C18: 14 i 5 TFAs 1)
14.3% ,ifif 112 C18: 135 51. 5% , i A BB T K%
SR

AR YK I A 7L A BERE | i BRSO A
() 4 T AL FAR PR B b o g AR T A
ARG X 7 VEEA B A TFAs s, =il
BRX R 55 9 0 S A, 7 B TFAs (1) 17.5% ~
T1.5% FIARKH 110 C18: 1, 373X 7 AL SN T
R LRI R AR W . AR, T E R T Y
W 2 T4, 2 4 3k KL TP A TFAs 4 278. 45 mg/100
g, H 11: CI18: 1/ & i & T 9 C18: 1, HEMI AT e
AR, R R KR 5. R, P SRS S T
B i R TFAs 5 A G &2 XU il BE 2 0 o 3
FRARAS MMEREAR o0 v =B Il T SORe
T JE RRER B YD BEID FURRAE ) R 40 I A
WAAAE R AR VL 9 S A iR ER MG (HE,
AR fr S R s B, AT e AR &3 1
A% TFAs 45 A2 58 1 RUBS

N3 A SR FH 1 2 R SR 3 9 i 2 A A i A B
FHEDRE 52 ) £ v TFAs &5 5 fL S A R 4 Bl I
AT &Y TFAs f — & 2, nA:
AR A R TFAs & &8 43 5 i 406 Al
619 mg/100 g(n =3)"" K TA U P A 1A
SRR G5 SR s Th A R G Y TFAs (n =3) 7,
TN E 455 TFAs & 5B B T EXS 3 A
JEXGRER ) A TEAs 5 5 533 155 T 45 X0 420 11 4 X0 ik
B8 AT VLI BT R R AR S A R b i s
IR Al JE A R I KE 9 T =, DL R K B
V) B I A R 26 AT B Tk i RS e v 2 )
FHELSE R ZRAR ] BEZ A £ & b TFAs (17 2 X H A
Ao AR I K 5 A T 0 5 8 IR A THDFAE TFAs &
i 2R RAR /N T B AR N EE A v v 1A
bR, — R M 19 g R, A
108 mg TFAs, £ Kt C18:2( 5 72.2% ) , i &5 T
—HL90 g JMKETE YY) TFAs( 221 mg)

FAO F1 WHO %% TFAs H 48 A=A N o 2
AERLIN 1% 273 IR AE R 3R A 2 000 keal/d SR i1,
TFAs B AR <2.2 o/d™ 7% M3 AR v G
S5, 4 M 3e 1R (34 g/ M) AL TFAs 35 2.3
g, —H 200 g (Y7L IK FEAE SR LAY L TFAs 5K 1.6 g,
HEALCRIER 9 ¢ C18: 17EH h S8k i, 15
AR PR £t R0 PG SR OE, oAt B o i TFAs 4%
a2 i IXURSE T A X 0N, A — 335 3 7 =P
B TFAs &1 PDYEMSBE R (0. 085 g TFAs) + 1
AVEBE 2% (0.073 g TFAs) + 1 Xf#EA%3# (0.030 g
TFAs) , 331 0. 188 ¢ TFAs; — R WNEH 17 £ )5
(L HEE T A mkeh) it iy TFAs A ik
2.2 g; 120 433 45 1 onmE (A) $24EAY B TFAs 4 B
2.2 g, (HJE, B EB NG RBEAZFMEY,
JEHIZTE I 2 3 A re 45 T AR R 2 o 2 £ o 1
T, TFAs () H A ST & .

i TFAs Ly #¢ 5 — B i S 4, LA
AT I ARORs i 55 3 438 TRAs SRR BR T
& TFAs $8b5 , 18 R4 )10 4 S48 AR 4 e =X, LA X
WA AL B ok IR ) TFAs, B 76 R 1 e & iRl
M S TFAs, 8 & S TFAs B4R
SEFRWIY IR i 55 38 [ KRS R SR BhA

FHA R LA —ABR T & S TFAs &
A E K, Bk TFAs B 5 AN 158 1 B I Y
2% AB SRR T RIRFEAER) TFAs ANTE DL FR il 2
FI SR, SR |k R R 22 A S S E T
WIS A rh TFAs BREFRES . FoE T 2011 4
10 A & A By (P42 3 & 5 8 9% br 238 )
(GB 2805—2011) iz, B fb Bl R & A 5l 2k 7= i 72
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T A AN () HR I A AR I 5 SR o R
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