Rmt&i AR R - BmEEH

‘12 27—l

" + — '
1377 R==Ibiz § i
BméUT i E <. 1

IJ . Ste. = g ﬁ h af
SHELTVWET, = st Iy B

I ey B g
b= 4] T
= 3
EallE VR
Nonfood Compounds Nonfood Compounds % 1;'; 5% -_— g gg E @
o || e | 8 zg' l 70
] =GR 3B Cot e
BRy17 2ZiL-947 2 b= b |
®500mL ®480mL W & i
XB6FAD X128 AD ) LT0
o 64 1 )

HRHEREE RO FELCEETIENBIVET,

YANASE SEIYU CO.,LTD.



INCFT R=—=ILIZ
RBmlCHNTHRELMTI,

W7o wEE mnnofliEHe LT muesoBBHL <
.tﬂﬁﬁ}]%ﬁd)ﬁl’%ﬂﬁt,ﬂ E,C (g_,is MURF L~/ RifE P —Eb0 T LB RE DL 1

BOOBOFETODT. CHEADESETEELEEL.

FWEDRBAEMRHFRTTHS  HACCP®
i AIB Food Safety%$g8@d 2RI 5 T\
:;-‘fg*_,__‘s:' BEPEBIHELTLRUTY.
| Lbs EHERTTOT,
BRONFPARER GV E A,

200145 &Y USDA CREI %) D |
e S LIRSV ::
NSF (EIBE#TAERI M) OF3H SRR TT. |
MBHIGRSERL LT, BRICHNTERLHTT,

T

RO T LR hICES

RN REEEEELTVETOT. RER SO
YIRS F = 5B B AR  RE O EREEIELE T,
e SRENOREHBL A 1IVOBNFNHDEL
HDEOEE CHRPHIOMEEEREET.

ﬁun!ﬂ%ﬁﬁ% ﬁua@%ﬁ E’X*—lan’m"i—ﬁ% #a FEAEH - WXU#E fk?ﬁ% E’ﬁzﬁ_% FFRIN
REMK R REE HOETHK- R/ R BRI BREOEH - FRERIRK- ;'
B - BB - AR FLIN T4 - B S05E HE - PR3N HRORE BRERE(GT—TF—)- KR L
TH SEEERKSEERE. TSV BFIRUE - DDUIMEIELE, d ‘

R RS - e - ) \— o U—F -0 SUAR-RUAERIE- R BERER
—D I I T A== Tt— - IR TIITHER - T OB hXRIFTINI

D—PN—ARARG-N=)LSYEITIY H-rTRREEE KIS EK BERIE
2 R=AFP ATy EE, 4 KB BESHREEEE. p

4“ ), O2EEE Y M IREMREA—7—
BYF 2 1@
/4.5\; , |
M/X%ﬁﬁEﬁE4TEBE1SG TEL.06-6939-1251 (%)

e R e o eéﬁ? HEESR 1 00%DEEREFRLTVET,
U—TLw  BO9 2012468 Hik £ 220 =




