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National food safety standard

Determination of insoluble dietary fiber in foods for infants and young children,

milk and milk products
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AHREE T 2240 LR ATFL b AN PERE S 2Tl

2 HeEsI A

AHRHE A ST SO T AR E RN TR AT 0 PLVE H IS TRISCHE, X8 HI AR

G TARME . N ANE HIH SISO, oA (RS e s & M ARk
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FPEREIR W : 5 18.61 g EDTA b1 6.81 g PUBHIMREN (& 10 DME5fK) B TR,

7Ky 100 mL, Ji#HVEZ AR, ¥ 30.00 g AAEFEGRER AR 10 mL £l £ k% T2 650 mL #ukH,
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HH LR PFAR, FRE 4.56 g TOKBEIRE AN T 150 mL #ukH, RN LRt , FImmR S L
RIS WA pH 6.9~7.1, #iea /K4 1000 mL.

4.14 HRERZZ M. 1 38.7 mL 0.1 mol/L MR 44 F1 61.3 mL 0.1 mol/L R & ANVRE A, pH
K 7.04+02.

4.15 2.5% a-JERBEA: PRI 2.5 ¢ o SR EA T 100 mL GFRG SR Oe vy, B0, 198, vEd
(I 25 FH

4.16  MAIESHE (A 130 °C, FEHIFEAS S JT B .
5 {UF/MMgK
5.1 KF: J&EHN 0.1 mg.
5.2 JtFE: 110 T~130 C.
5.3 fEAM: 37°C £2C.
5.4  LFYENIELL.
5.5 WA LTYENEAS, AT SR
a) IR ATIEEREE .
b) ACHEGEA: 600 mL.
c) I MRPHYESS: AR 60 mL, fL1% 40 um~60 pm.
d)  [FIfAREGE.
e) MIEREE: BRI, IR KSR .

f)  pH It RN 0.01.
6 ST E

6.1 FRIUEAHAGRFE 0.5 g~1.0 g s AR 8.0 g CRiffIE] 0.1 mg) , BT EAEMEBeMF, ailAEhs
e 10 %, e ZBRIENT, Bl 1.00 g iR, FA ik 30 'C~60 'C (4.2) $EHL 3 Ik, REIK 10
mL.

6.2 A 100 mL "PPEVES AW (4.13) 5 0 0.5 g KAKWARERE (4.1) .
6.3 BN, 5 min~10 min WA, B AHW L, REFRGE 1 h.

6.4 TNTRBGIEUERS T, 1 g3 g BiFM, BRMMN, 110 CHE4h, BUHE TSP 2=,
FrREE, 19 my CHEfE) 0.0001 g)

6.5 AW RFEEAEINJES T, HKZERIE. F 500 mL #K C 90 'C~100 C) , EIRGEEAH
Fgess, FHIERT . YRR sess NIl AR A, 2E LR %E,

6.6 TUESTP BRI (4.15) , W E mer4E, HAErBr I mILh S, nEgE PR (44) , &L
R, 37 CHEEFE PR



LB S FRTIRAT 2S5 SR —www.radtek.on 021-61645650

GB 5413.6—2010

6.7 MUHUEDS, BREIKHZE T, fHIERMERL P 300 mL FOK Bkt 25k R RO At
TATVER IR, WA R, ZRECINEEKAE, Wiek SRS, T, HRUAE (4.3) %2 XK.

6.8 CKRUESVEMAET, 110 CHE4h, HUE, B TESTD, WREE, R, 9 m G 0.0001 g) .
1 SHhERFA

BURE R ARG 2T e & 42X (D

At
X BRI A 2T o B, B B AR 7 (/100 )

m—— BN ) i, A T (g)s
me—— B DB SO T AT R B, R v ()

m——lFE R, A5 (2.
CATE SV B 3RAT I PR AT RE 25 R FEAT- BERR, 45 RORBE = (AT 3887

8 FBEE

FEF L PEIRAE B SRAT I UL I 5 45 SR 400 22 H AL SR T IS R10 %.




