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(Referance : Korean journal of food science and technology
27(2), 1995.4, 170-175)
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EXZqE
g5 2715 HIMO-H 8715 H2IMO-1]
4y o 4 sy
2y = 75.0 Brix =
P ~ <5.0%
a"°'§'§g§)”'m'3 >35.0% >10.0%
pH(10% 224 4.0~7.0 4.0~7.0
=1 <1.0mg/kg <1.0mg/kg
oJHEN| =<1,000cfu/g <1,000cfu/g
g2 =4 =4
ZcHe| 24kg /1.2 Ton 20kg
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