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E58ACL FEMIRET) TA)hERE 6 BARS hESE TISREIY 12 1 g/kg(B1:10.5,B2:1.2) & H mERE
E58ACL FEMIRET) TA)hERE 6 BARS hESE TISREFIY 12 g/kg(B1:10.7,B2:1.4) & H HERE
E54ACL FEMILEST) FA)hERE 6 BEAS hESE TISREI Y 12 ug/kg(B1:11.8) #&H MARE
ES5HACL HEMIRED) FAIHERE 6 BARE hEE TI5hFY 12 4 g/kg(B1:12.2) & H meRE
E515ZL HREMIRED) FA)HEEE 6 BARE HES FIShXL Y 14 11 g/kg(B1:13.8) & HERE
ES5HATL HFEMIRED) FAIHERE 6 BAE hEE TISRFIY 151 g/kg(B1:13.7,B2:1.3) #&H HESRE
ES5HATL HFEMIREDL) FAHERE 6 BAE hEE TISRFIY 151 g/kg(B1:13.8,B2:1.5) &H HESRE
E515CL HEMIRED) FAHERE 6 BARE hEE TI5hFY 15 1 g/kg(B1:14.5) #&H HESRE
E58ACL FEMIRET) TA)hERE 6 BARS hESE TISREIY 16 4 g/kg(B1:14.3B2:1.2) & H mERE
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E58ACL FEMIREST) TA)hERE 6 BAS hESE TISREIY 20 1 g/kg(B1:18.9,B2:1.1) 1 HERE
E58ACL FEMIREST) TA)hERE 6 BARS hESE TISREIY 21 1 g/kg(B1:19.3,82:1.5) 1 mERE
E58ACL FEMIREST) TA)hERE 6 BARS hESE TISREIY 22 1 g/kg(B1:18.8,82:3.0) 1! HERE
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E58ACL FEMIREST) TA)hERE 6 BARS hESE TISREFIY 23 1 g/kg(B1:21.4,82:1.3) 1 HERE
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2 Kougelhopf uni NO.1)) #E-Htbe II2A 18 DR EHE M E RIS g2 1.3 g/ml HR i EEX:

BF5E @3R8 (RyoFTiE(Terrine . —. RE-BibeE
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2 3BBHK BEMISEE) TAHERE 6 WA B R ne ACORE RMRUR DCORE IMRURRER yopn IR
2 %= =% 7 A HERE 6 % B ne AFORE EMRUR DCORE XMRURRER yopn TR
2 IhE FEMIRED) FAUNERE 6 ERE REBK. Z. AE g‘@%i%ﬂm”i g‘;“j’%i’ﬂm“iiﬁ KiEh ABRE
2 ZF0D3558FK%K FEMISZED) FAHERE 6 FEER S B, ZW. HE HEDORERUVER HEDRERUVERZZRD: KiEh THRE
2 IhE FEMIRED) FAUNERE 6 mRE REBK. Z. HE %ifﬁk Efe R UAE ifgﬁ%ﬁ'ﬁ‘tmﬁ”e“’% Kigh ABRE
2 NE BEMIRED) 7AUNERE 6 mHE B ERLNE g P RRRUNE RAERZMRUNEOR IR
2 7—EUFR EEHE TAHERE 6 BARE HhES TIShEFIY 26 (£ g/kg(B1:23.3,B2:3.0) & HH HERE

@43, D157 gé)kg(®

L\of=E—7+"Y:ROASTED PEANUTS IN — - - ce R B1:36.7,B2:6.2. N

2 SHELL 25 PEARKNE 6 BRA= nesE TIThERLY B1:38.0,82:5.6,G1:93.1,G2:20.5) mRRE
L daul

L\of=E—7'Y :ROASTED PEANUTS WITH | _, e e e s 32 1 g/ke PN
2 SKIN k] hEARLFIE 6 BARE HEE TITRE Y (B1:2.9.G1:22.4.G2:6.2) 1&H MORE
2 E5EACL FEMIRED) FAIHERE 6 BARE hES TI5hF Y 11 1 g/kg(B1:10.6) & H meRE
2 E58ACL FEMILET) FA)hERE 6 BEAS HhESE TISREI Y 11 ¢ g/kg(B1:10.9) #H MmERE
2 E5EACL FEMIRED) FAIHERE 6 BARE hES TI5hF Y 11 1 g/kg(B1:11.3) #&H meRE
2 &58ACL FEMIRET) TA)hERE 6 BARS hESE TISREIY 12 1 g/kg(B1:10.5,B2:1.2) & H mERE
2 E58ACL FEMILET) FA)hERE 6 BEAS hESE TISREI Y 12 ug/kg(B1:11.8) #&H MmERE
2 E5EACL FEMIRED) FAHERE 6 BARE hES TI5hF Y 12 4 g/kg(B1:11.9) & H meRE
2 E58ACL FEMILET) FA)hERE 6 BAS hESE TISREIY 13 g/kg(B1:12.8) #&H MmERE
2 &58ACL HFEMIRET) FAHERE 6 BARE hEE TISRFIY 18 1 g/kg(B1:16.8,B2:1.0) #&H HERE
2 &58A2L HFEMMIRET) FAHERE 6 BARE hEE TISRFIY 31 1 g/kg(B1:28.8,B2:2.5) & HESRE
2 &58A2L HFEMIRED) TAHERE 6 BARE hEE TISRFIY 36 1 g/kg(B1:33.9,B2:2.3) & HERE
2 &58A2L HFEMIRED) FTAHERE 6 BARE hEE TISRFIY 41 1 g/kg(B1:36.8,82:3.9) & HERE
2 &58ACL HFEMIREL) TAHERE 6 BARE hEE TISRFIY 68 1 g/kg(B1:62.2,82:6.1) & HERE
2 E5462CL BEMIRAED)  7AHARE 6 EAE HES FISRELY 701 g/ke SERE

(B1:62.4,82:5.6,G1:2.0) #&H
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an B

ERIEHE

ERIEHE

e ol e EEE £X AR Farsatey ERIEH ERAS RE &
E58ACL FEMIRET) TA)hERE 6 BARS hESE TISREFIY 71 1 g/kg(B1:65.5,B2:5.7) & H mERE
E58ACL FEMIRET) TA)hERE 6 BARS hESE TISREIY 72 1t g/kg(B1:65.7,82:6.0) t&H mERE
E54ACL FEMIREST) TA)hERE 6 BERS hESE TISREIY 13 1 g/kg(B1:9.8B2:3.1) & H mERE
E585CL FEMIRET) TA)hERE 6 BEARS hESE TISREIY 15 1 g/kg(B1:13.0,B2:1.6) & H mERE
D11, @23, @14y g/keg(D
INLF FREMIGED) hEARKLE 6 BHASE HhESE TIShFIY B1:10.7. @B1:21.2,82:1.4. B HERE
B1:13.8) #&H
D17,.222, @13, @17.®
1. ®15. D24, ®22. D19,
29, @25. @16, @18,
12, 12 1 g/kg((DB1:16.5. @
B1:20.4,B2:1.4,. @®B1:13.3. @
B1:16.5. ®B1:11.0. ®
NhLE BEMIRAED)  EARLHE 6 anE neH 7I5hEY a9 D B
B1:20.7,82:1.1. @
B1:17.5,82:1.1. D
B1:28.1,B2:1.2. @
B1:23.3,B2:1.4, 1B1:16.3. @
B1:16.4,G1:1.1, @B1:11.6. @
B1:11.7) #&H
INLF HEMIGSD) hEAREFE 6 BARE hES TIShFIY 151 g/keg(B1:13.8,82:1.0) #&H HERE
490 1 g/kg
#7120 5 < DRIED FIGS BEMIASD) FAJhERE 6 BRS hEE TIShFIY (B1:382.7,B2:32.0,G1:69.5,G2:5. mERE
9) B
E8EXIFAFvY BEH FAHERE 6 BRE hES FISRET Y 11 ug/kg(B1:11.1) HERE
E8EXRATFAFvY FEELE FA)HERE 6 BHAS hES TIShFIY 12 1 g/keg(B1:10.4,G1:1.8) & H HERE
KAEEE 258 hEARKLE 6 BHAE hES TISRFIY 26 (1 g/kg(B1:23.5,B2:2.4) & H HERE
70 1 g/kg
I " - . . RN (B1:8.8,B2:1.3,G1:46.8,G2:13.3) -
RKAEEE x| hEE A REFE 6 BRE hES TISEEFIY R U2 1t o/kg (B1:20.1,82:2.3) HERE
L daul
15 u g/kg
BT -E—+ Y :HONEY PEANUTS =258 hE N RHEFE 6 BAS hESE FISRFIY (B1:5.4B2:1.0,G1:7.2,G2:1.7) & MERE
H
= *
SR TA R TLAXPLUSPUPKIN eI Ras)  7AUhaRE 6 BAS ZOMDERE LTULEN T4me /e Bt axiE
MER B R R R CRESERTNR)  Fry
HNGRAJLFy5/\F (FROZEN REMIREL) ~AbFL 6 BRE TOMOERE LTULEY 43mg/keg HRH mRRE
CASSAVA))
JenE RIS : PROSCIUTTO CRUDO RPN ‘ _
STAGIONATO DISOSSATO A MATTONELLA EEMIRED) 137 6 WMED RIRMEY YRTYTHE & HEIRE
ATy EFHE  HERFVIX(B) (MIXED o o . e s
VEGETABLES CHIPS(B)) ZTOHDOER B 10 | F&m# BESNAMY  TBHQ 5ug/g HEHH BEERE
“w *E-BHI T O
2T IORTR BRI ITAOIMXED  epmomg & 10 Y HEESENY  TBHQ 3ue/e Bt BERE

VEGETABLES CHIPS(D))
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o B ERIEH ERIEE < - o

RO EMENBRERR: MIMEAER

HOED (3T HDIN(STEWED QUAIL EGGS | BE(MIZET) BiL 10 &y BESNRMY A5V 60 1 g/ tEHH HEIRE
KELP))

B R ARy ™ mEmIaeD) 75U 0 Em EEAEMY  EXTULLTFY fF FERE
EfNHE S I GET H—F 1 RERE RS e I=PDIN 0.07ppm #Hi HARE
TOMPRITAVIK:RANTMANGO gy $HUTPSET "o Em R UnEsEns  (PIESBEL 0005 ke B BERE
MBBERSER S CEEERRMNE) . Z0

OB (BeEFHSHISA(FROZEN ZDHMOER hEARKLE 11 A fEREE VILEVEERS L * & 5ME A THRE
BREADED EGG SALAD CAKE))

EMHAERSERR: TOMOALTE(Fr e

<+ (SALT-FERMENTED POLLACK KEMISEL) KABRE LAY~ i) EREE YIVEVEEH I L ;ﬁjélziéﬁi?;ﬁ‘g))o.%gg/ ke HEIRE
VISCERA)) x

HE8IZALA EEMISED) hEARLFE 11 REEE o R R)7OA/—)L 0.2ppm & H mERE
FEHEEEZ . H—O2Z (OOLONG TEA) BE(MIARST) FEARKEHE 11 BRYEXR RS J470=)L 0.003ppm &RH BEERE
MBBIERSER S CEEERRME) . 2V ARAV(TEDRE

/(YT ZUT1)y2—(BATTERED KEMIRST) E . hEAREM 11 BYREES | HRoEE 2SVIRY (A0Z&LT)0.002ppm #EH MERBRE
SHRIMPS TAIL ON)) =)

AEENZ U FROZEN SHRIMP (WHITE) KEMIZED) AUKR 1 EYRAEESR S HEE I5VYRY (A0ZELT)0.018ppm & H mERE
FIRBIARRE T—F(COFFEE 2ofors nFE 1w e ToetvEnLyys | (JREAVEEL T2 B ESTES
/1) EEMIASD) hEARENE 11 BREEXE AR ERAE AFHH/OoORUEY 0.27ppm R H E-A)UIRBRE
ENEERSEE R O E (LI EHRDF

D& (FNO) (SALTED-FERMENTED SQUID JKE(MI SREL) RERE 11 R fEREE RV ILR—K80 0.65g/kg & H BIRE
& HERRING ROE))

ﬁ?fﬁfgi ﬁ%&hﬁ?g%&‘@?iﬁ*(% KEMIZED) RERE 11 |&my ERAHE RV ILR—EK80 0.046g/kg ¥ H BIBE
EMHAERAER R TOMDKEEYWEE

(R D5 (FO) (SALTED-FERMENTED | KE(NMIRED) RERE 11 EREE RV ILR—K80 0.51g/kg B H BHIRE
SEA SQUIRT))

B L R s TOORR 157 "o e RIS B, KPR 18%10%/g. Bt E2TES
FIRPDARAL TOROCREKNT  2omons 157 " e R IS R, KIpEH 22 10/, BBt axiaE
ENHERSER R TOMDKEEYEE _

(#8405 A& 5 (FROZEN TAKO KEMIREE)  hEARLNE 1w R REFEEF U™ L S HERREL 0030/ ke BERE
AJITSUKE))

O an VA1 (FROZENBOLED e (mrgat)  $#ARLAE 1 RED RS RIS KB E Bt =5V RE
iﬁ%ﬁ;ﬁﬁﬁ?ﬁ:é‘ﬂFROZEN FRESH xemrmat) #»ry 1 EY Hi5 1% PN ElEd BERE
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A |8 LN 4 gx | JRER |  BREH 2REE ERRE RE %
EMBERAERE R REOHAES un O ot o ; - = g, — ATl
3 |{FROZEN CSCONS.‘; JELLY SAL:D”) EE(NIRED) 24)EY 1M | MEY B RRE KiGHE [Z1E3 ERYUTRE
EMBERSERER HROARRCHEZ | P = - = =
3 sk (FROZEN KIZAMIMAKUSAD ) REMISZEEL)  hEARKNE 1 Y RS PNk L BERE
3 LOWBDFERT MARRONS MARRADISOBX 20> itp 157 1 eSS —EiEHE 0.053¢ ke 11t BxmE
ABRCAEEMENBFZERER . TOMOER
3 (BBE@(; IZRI) (HOT POT SOUP ZDDER rhiE AREFE 11 |MES RS FRAG XBELBSWMED [Z 1k ERYUTBRE
BASE))
Sqs s O A s g8 s DR, — 18 ARSFRR (A FEE) . APSRRR007ppm &, 71 PN
3 gi?ﬁ?ﬂ‘j]" Eﬁ(ﬂﬂlnnat) )‘:F/:l 1 %%E% gﬁ% thl_l‘(_ﬁigﬁﬁ) 7I—|~0.06ppm *ﬁﬂj ﬂﬂ'ﬂ*ﬁﬁ
: e | ASFHOTYR (KRS =i s
s = : N 8 e AR, — G T 4249871 R0.19ppm #RiH. PN
3 E#@ANTE EEE H—r 1M HREBEE i ggé)lzl\bb ( ST L—R0.02ppm R H! MRRE
Sqs s O A s g8 s DR, — 12 ARSFRR (A FEE) . A9SRRR0.020pm &, 71 PN
3 gi?ﬁ?ﬂ‘j]" Eﬁ(ﬂﬂlnnat) )‘:F/:l 1 %%E% gﬁ% thl_l‘(_ﬁigﬁﬁ) 7I—|~0.03ppm *ﬁﬂj ﬂﬂ'ﬂ*ﬁﬁ
MBBIERSER S CEEERRME) . 7R
3 /%54 X (FROZEN GREEN ASPARAGUS EEMIGED) hEARKEIE 11 [ RBEE — R T AN 0.02ppm #&H WERE
SPEARS)
3 ABTFEDREF FEES Syov— 11 RBEsE —fERH#E A35449aFYF 0.02ppm & H BERE
3 | Hf¥/\A(3> 37 (WILD BETAL) BE(MIRKED) 24 11 BREEE —E2HE AVEFHAHILT 0.18ppm & H EDR)TBRE
3 AEEREZ U :FROZEN SHRIMP(TIGER) KE(MIRZED) AR 11 | ERBEX — R IkFIFY 0.02ppm #&H WERE
3 | AEEREZ U :FROZEN SHRIMP (SHELL ON) KE(NMIZEL) IEHRAIL 11 | RBEE —{REE IhFIFY 0.02ppm #&H EZRUTRE
3 | AEZEZ U FROZEN SHELLON B.TIGER KE(NMISZEE) L—7 11 REER — R IkFIFY 0.02ppm 1% H E-A)UTRE
3 AHEENEZ U :FROZEN SHRIMP HLSO KEMMIZET) AF 11 RBEE — R IkFIFY 0.02ppm 1% H MERE
3 EfhhAE S H—F 11 BEEE —fER#E JrLL—k 0.04ppm & H BERE
3 HEfgRE—DIL—Y EENMIGESD) A2¥ o 11 RBEE —#EE ILTHFYZIL 0.02ppm & H BEERE
3 HEfgRS—TIL—Y BEEMIGZSESD) A¥oa 11 | KBEXE —BEE FILTCHFYZIL 0.02ppm #&H EZRIVIRE
3 HEEERBBRVAITA EEMISRED) A¥L0 11 RBEE — R JO=H3F 0.11ppm & H EDAYTBRE
%@1&@%&2(*'}}%&)4@) %U*EL('J %E-j’j%%)@%
3 RSYRELYR) K& (F) (SOY SAUCE BE-Bibe h#EANRELME 18 i ME R BREYE 5.5mg/g R H BERE
CRUET) ) i )
3 INE BEMIREE) N4 6 EERE LN T e Ee R U s EMERUBRORE ARRE
3 hE FEAMIRED) FAUHERE 6 R R, ZH. HE gg”%i KRIERU ’;3)”7{%5 RREKRVRRE RS
3 x= o8 FAYHERE 6 EHRE R, ZH. AE ’l}g’fi LS ’é@”ﬁ,ﬁf_ B EBRUR o RS
3 3BLHEK BEMIAED) 51 6 WA B TR AE R RRMRUDE R, BEL ZMRUDEOR o G CEs
3 ;;(?J:E_T" 7/ :ROASTED PEANUTS WITH 45 h#E A RLHME 6 HBRS HES FIShEIY 25 1t g/kg (B1:19.8.B2:5.6) #&H HEBRE
ST NN 33 1 g/kg
3 ;:(?J“t 77"V :ROASTED PEANUTS WITH 258 hEAREFE 6 BAE hESE TISRFIY (B1:12.4B2:1.4,G1:16.9,G2:2.1) HERE
B®H
3 5EACL HEMIRED) FAIHERE 6 BARE hES TI5hF Y 11 1 g/kg(B1:10.6) & H MERE
3 &58ACL FEMILET) FA)hERE 6 BEAS HhESE TISREIY 11 ¢ g/kg(B1:11.0) #&H MmARE
3 &5EATL HFEMIRED) FAIHERE 6 BARE hES TI5hF Y 12 4 g/kg(B1:11.5) & H meRE
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A &4 ol £EE gx | ,JoAd | BERE ERAE ERRE RE %
3 [&5HACL FEMILET) FA)hERE 6 BERS HhES TISREIY 12 ug/kg(B1:11.9) #&H MABRE
3 &58ACL HEMIRED) FAHERE 6 BARE hES TI5hF Y 12 4 g/kg(B1:12.0) #&H mERE
3 &5HACL FEMILET) FA)hERE 6 BEAS hES TFISREIY 12 1 g/kg(B1:12.0) #&H MERE
3 5EACL HEMIRED) FAIHERE 6 BARE hES TI5hFY 12 4 g/kg(B1:12.4) & H mERE
3 &58ACL FEMIRET) TA)hERE 6 BARE hESE TISREIY 13 g/keg(B1:11.8,82:1.5) #&H MERE
3 &58ACL FEMIRET) TA)hERE 6 BERS hESE TISREIY 13 g/keg(B1:11.9,82:1.3) #&H MERE
3 &5HACL FEMISET) FA)hERE 6 BEAS hESE TISREIY 13 g/kg(B1:12.7) #&H MERE
3 &5HAZL HEMIRED) FA)NERE 6 BAE hES TISRFIY 151 g/keg(B1:13.8,82:1.3) #&H HERE
3 &5HACL HFEMIRED) FAHERE 6 BARE hEE TISRFIY 19 1 g/kg(B1:16.9.B2:2.3) #&H HERE
3 &5EAZL HFEMIRED) TAHERE 6 BARE hEE TISRFIY 19 1 g/kg(B1:17.1,B2:1.6) &H HERE
3 &S5EACL HFEMIRED) FTAHERE 6 BARE hEE TISRFIY 20 1 g/kg(B1:19.0,B2:1.4) #&H HERE
3 &5HAZL HFEMIRED) FAHERE 6 BARE hEE TISRFIY 22 1 g/kg(B1:21.1,B2:1.2) & H HESRE
3 &5HAZL HFEMIREL) FAHERE 6 BARE hEE TISRFIY 23 11 g/kg(B1:20.0,B2:2.5) #&H HESRE
3 &5HATL HFEMIRET) TAHERE 6 BARE hEE TISRFIY 23 1 g/kg(B1:22.1,G1:1.3) #&H HERE
3 E5EAZL HFEMIRED) FAHERE 6 BARE hEE TISRFIY 30 1 g/kg(B1:27.1,B2:3.3) & HESRE
3 352U BEMIREL) TAHERE 6 BAE HES FITRELY ‘g;ﬁ‘:g"gm.mm) it HARE
3 &58A2L HFEMIREL) FTAHERE 6 BARE hEE TISRFIY 42 11 g/kg(B1:39.2,82:3.2) & HERE
. o o e = M12. D11, @12 u g/keg(D
3 adgéﬁ’g;\ﬁ;ﬁ UYYI(VEGETABLE  moe nroas)  (uF 6 HAS HEE FISRELY B1:11.9. @B1:105. ®B1:11.7) SeRE
B
3 IDRIETEAE =258 TAJhERE 6 BERS hESE FISrFLY 16 1t g/keg(B1:3.6,G1:12.7) #&H MRRE
3 HE#7—EUFR EEH FAJhERE 6 BERS hE FISRFIY 12 1 g/kg(B1:10.2,B2:1.6) & H mERE
3 HE#7—FEUFR EEH FAJhERE 6 BRS HE FISRFIY 13 1 g/kg(B1:11.2B2:1.9) & H mERE
52 1 g/kg
3 AEWMT7T—EUF FEELE TAHERE 6 BRE hEE FIS5REIY (B1:29.2,82:7.4,G1:12.1,G2:2.9) MERBRE
R
3 | HEf#BH FEELE TAHERE 6 BARE HhES TISRFIY 16 1 g/ke(B1:9.6,G1:6.3) #&HH HERE
3 KHEEE R 3 AR HIE 6 EAE nEH TISRELY B 165.0229) fhth HORE
3 HftHEEORETF T hr45 6 BHAS ZTOMDOERS PT7UELEY 170mg/kg BERE
FEMEEB RS S ALSA0400 SALAME FELINO O e . o — -
3 kG 1SV (FEE;’NO SALAMD BEEMIZED) ARIT 6 WEY RRMEY YRTFYTHE B mMERE
EARTEESA %
4 X T4—4%5: TOMATO SALT CANDY ZOHDOER BiE 10 |Fmn BESNHMY AUV 43pug/s HRH FRALEES. I8F BEIRE
[ZTavAasLr=
4 | F3aL—ME:F.C BARCELONA 1 ZTDHDER ARAY 10 | im# BESNHEMY  NATURIL—V R BEERE
4 fAiH: ALASKA OMEGA (FEB 55 iH) ZTOtORS TAHERE 10 &y EAENY  AR/—L e d=: ENOEIRE FHBE
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e LN 4 gx | JRER |  BREH ERIER ERRE RE %
MARROLDRUFROZENSLIPPER — kE(mI@at)  (okie7 10 Y EESNEMS  BEAVFLAZOL R TRETHEALKEY TRRE
RARROE FOLDAUFROZEN SLPPER o mrmats)  Aoks7 10w EEAEIY  EEALFLAZOL R TRATEALLEY (TRRE
PAXROSHOLDAUFROZLENSLPPER e mrmat)  (ok+e7 10 N EESMEMS  BEAVFLAZOL R TRETHEALKLD THRRE
PAXROEAOLDAUFROZLENSLPPER e mrmat)  (ok+o7 10 N EESMEMS  BEAVFLAZOL R TRRTHEALKLD THRE
PAXROEHOLDAUFROZLENSLPPER e mrmats)  (ok4o7 10 Y EESNEMS  BEAVFLAZOL R TRETHEALKLY TRRE
EBTFORTF S A—=5 11 HREERE B RAE 24-D 0.06ppm & H NPINEY-¥TS E-A)UTRE
AZSE—HEIZHEZ TV
FERAYRY KEMIGED) hEAR{ME " BYAEESR  RORE Ioozaxgiy 0.009ppm & H IrA7axYiuvn  EDAYUITRE
- ‘ YRS DARNIFBL
T4 A= (BLACK OLIVES STERILIZED (g T at)  ¥usv "o A L S (BELO0A2 g/ks Bt BEF+HOKD  BIRE
IEBIEERAEE R CEEERRMNR) - A% O &g = o - . -
R e et PR KEMIRED)  PEARANE "oy Riss e 48x10%/g EHEOBEEETE SIRE
DREILX U FROZEN SHRIMP SHELLON Ly T @at)  ~brh "o BRERE AR TS 0.002ppm it EREENSORITN BERE
2Oy ElT: N —SERE (DEHYDRATED | & 0 &g ; 5 . (ZEAERRELELT)0037 g/kg REBETRPOHEETE
STRAWBERRY IN HIEISCUS SYRUP) REMIRZST) tadl "R femEE EOERES YL R ey - BERE
TDMDITAVIH:CASHEN-LEVE gy IS 1o Em L EOERE L LT R s BxRE
ERRE EEMNIRAT) $EARANE 1 BEEE R JPERHEY 0.03ppm it FHORDFE EoALTRE
H HFEZ . OOLONG TEA BEMIRED) FE 11 EBEXE D% s J470=)L 0.006ppm & HETEY MRRE
B R (AR 1S
(F (REORE J1IOZNEBATE
H 5E27  OOLONG TEA BEMISRED) B chE) - " REEE R HRAE J47R=ZL 0.007ppm 1R H Y, BERETRYRL SRRE
. 1=K A AR - 5 BB
SRALEES,
S FFER :H— O F(OOLONG CHA) BEMIRAD) $PEARRHE 1 BERE Russ 4= 0.003ppm #tH EROBENSORY o sipa
RO RRG AURROZEN SUSH A g T RET) <A " BMAEES RS EEDDIS (AOZELT)0005ppm #H  HETET hoBE
S BERASEHANTE  FCAFROZEN O oo N ., ) B E O RE %
VELLOW FIN TUNA*BLOCK) KEMMISZED) AURRST 11 #HEY 5 3R HMEH 20x10%/¢g Ut HH BEIRE
TRGOMEEER
BRI TRYZ e a8 "o HEY R WEM. KpEE 17%10g. Bt B.BBRURMEL BERE
EREINTN-ER T,
BEFEMY: LT LESY F thig A R#HE 1w Fis B SRR et T3 (Pha) MERIOBBEEE &2 pa
B SR h7A) 2 (MUGARITZ KAOLIN) | i&H0% ARAY | Emy RS HRAE T ER M T# (pH5.6) . ER FE R TORETE SEX -3y
PCL-(F-OCTOPUSBOLED CUTC- g mrgat)  ~brh "o e RIS KB ER I e
AR SRR (SRR O 2 e s 54 1 RS KB B BETET BImE

D EF & FROZEN KAOHSOI SAUCE)
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= 5E EREE EREE 2 S
EBRAEEHANEE Y —E2(FROZEN N y 5 = =, AEEMEITHENE
4 EREARRRAS VT KEMISES)  FV 1 e 5 R KIS EE e i mEmE
TRhORESER
b OBEREREE AR e &t 1 5 A KB EE o 2.AERVEMESN BIRE
5’%;%25:‘&'?\57‘;&?&%0
ITEPOFEEESR
4 ORE RO B e &t 1 5 R KIS EE e 2. RERVEMESN BIRE
EREAN TR,
R B Al TORORR *+505 1o R RIBEE it BHOKBET+SH LIRS
4 BRAATES BEMISEE) $EARLNE TRRET ERRE —EERE 6.46¢/kg 1B EREOEET+S BIRE
4 E@hhA+= EELE ARXIS 11 REEE — R 2,4-D 0.17ppm & H " " - HEBE
™ . . oar— i 4 5 - B ) 1z el _ o g
4 EBTTOET e BUAF=T 1 BEER — R PEL V=P 0.03ppm #& s i IR S I
o S et e et 2 ZECAENBIIES
4 DREBRAKRLRBEIANR 2V xemInst) Ao 1 BEEE — s ThE %D 0.04ppm HitH FURRULEELE HoRE
=%
AEEESESEZ U FROZEN VANNAMEI A “ s en ims Soae ASITEENDINYY o o
4 EAD-LESS SHRIMPS KEMIREL)  AUF 1 BRERE A IhFIFY 0.02ppm 1 SRz UlmmL L DRRE
4 WATMBBMAUFROZENBIACKTIORR @ mraat) <L—7 " RBEE — e ThELEY 0.02ppm it BriE
4 EBTTOET R SvLv— 11 BEEE — s ALY L 0.04ppm 121 fﬁf*‘ﬂﬁ%m% EoAYLTRE
4 A@TIT TEES RERE 11 REEE —f{EEE oZary—IiL 0.04ppm & H RS E=RYLTBRE
0 o a0 (o e B e EEORANNETIE
4 MAERBARRSCABOFEND AL geonIast) SEARANE | 1 BEAE —@EE  UTT/aFU— 002pm R Ghof BROBSE @5RE
AR+ 0ot
4 EBRE—TIL—Y EEMIGED) AFLO 11 BEEE —fEEE INTHFYZIL 0.02ppm #HH ERIUTBRE
4 WAITAE 258 RUET 11 REEE — R IR THR—IL 0.06ppm & H VEBEEASDORYIN BRI RE
4 HIYE.AR KEMIGED) hEAREFE 11 ﬁig;;%;?:‘ —fEEE JOAR) Y 0.08ppm & H %Ilwn\yhéiﬁtgli‘:fz MERE
4 RBEE(A538) MELAMINE WARE  22E.-#65%0 A RAHIE 18 fﬁggg’g*% HERES  RILLTILTER FiEA ;_Eﬁ_fwﬂﬂﬁgfi HEIRE
4 SRBEE (453 MELAMINE WARE  SE.-Hibe K RE 18 fﬁi;gg’g*% HERSE  RLLFLFER TS ;\_g’_mfﬂggﬁ BEIRE
3 LB FLE(DISPOSABLE NBR GLOVES, . s BEH.Bib0%E N - RHEOBHNT+5
B .+
4 HRABE(EHN) RT—2Th—Y £E. b 28— 18 fﬁggg’g"’% HENEE 8 i (4.2%) BEHORRRE BEIfE
4 BRER [R5 IT—LOFT 8- Bbe ait 18 BRELSCT pmams o 13 g/ml Bt BEmE
HERE (ASZVE) BEEYNB) (RT— ks = #E-BtboE = (4%EEER) 79 U &/mI(RT—
< Tr—%) #HE-BEbo hEARKIE 18 DIk EE M ERIFRE RREEBY ) 110w g/ml(TA—45) R BEERE
HREHRE (ASIUE) . BEEYNP) (RT— o = #E-BtbeE . (4%EEER) 110 4t g/mI (R TF—
BRERCOR B2 (RT— mm.pmibe th3E A\ R F0E 18 fﬁigg’g*% HEMNEE  RREEW (4%BERL) 54 1 g/ml KM BERE
. . . e e PE.BEORAERUE HE.REORERVELCE .o -
%21 e h¥4 6 mKE maLER e T R s KiEh ABRE
2 CESE nFs 6 WK% mE g, e p-ORE BERUR AEORE. BLRURRER jan R
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A &4 ol £EE gx | ,JoAd | BERE ERAE ERRE RE %
4 INETETEE =58 FAUHERE 6 K% REER. ZBK. HE gm%i ZRRUR gi"’%iaﬂm‘*iiﬁ@ K AERE
4 KE HEONIREL) A4 6 EME B, EH.AE NEDRERVES NEDRERVEBERD Kk FBRE
. . gr N > . IR 3
4 IhE FEMIRED)  FAUHERE 6 K% R, ZBK. HE %ifﬁﬁ ZRRUAE ﬁiﬁ’%ﬂﬁ ZRRUNEDSE AERE
4 #@a—t-8 HES S e B 2, pe g BRCERRUAE RAERCZMRUDEDR kg FRRE
4 IhNE HEONIRET)  HHs 6 EKE EH.ZTH. HE BRERUHEDRE BERUAEORELERD KB FBRE
4 INEITETEAE =8 FANERE 6 EME B, T, HE RERUHEDRE BERUAEDREEDDO- FBRE
D216 1 g/kg. @339 1 g/ke
HONEY PEANUTS(HONEY COATED — . N _ N (®B1:90.9, B2:26.3, G1:73.8, o
4 PEANUTS) 28 tadl LSS nes 7SRRIy G2:25.2. (@B1:285.8, B2:53.4) A
B
4 YA BEMISED) AU 6 E%E HES FISRELY ﬁj“g/ kg (B1:19.6, B2:3.0) & GemA
4 INETETEA Es FAYHERE 6 ER= HES FISELY ‘gﬂgl‘g/ kg (B1:40.8 B2BSMR  gopy 1 zak+45 HERE
4 NI =4 T A HERE 6 ERE HEE FISRELY 2 uelke (BI1:188 , B21DMW gomy i s HERE
4 INETETEE L FAYHEBE 6 BRE HES FISRELY ig“g/ kg (B1:29.1, B2ANR oy T304 43 SeRE
4 HEEBH AR FANERE 6 E%RE HES FISRELY gé‘jg/ kg(B1:8.8,82:1.1,G1:1.8) f@%i“g’*ﬁ'fﬂfﬂ Soma
4 EBERSFA VY LES 7ANERE 6 BnE HEH 7oL prusie BILREST ammTts BHRE
130 1 g/kg
4 | KHESEEE 25 h#E A\ RAFE 6 BAE HhES TISRFIY (B1:33.6,B2:3.9,G1:79.1,G2:12.9) | EZ1& R+ > D =D meBRE
B
4 £330 HEMIREL) FAHERE 6 BEAS HES FISRELY @j te/ke (B1:254 B222WR | 4 gzt smsn HERE
4 E5E5CL HE(MIRED) TA)hERE 6 BASE HE= TIShFLY 20 £ g/kg (B1:19.5)&H meBRE
4 584520 FREITRED) FA)HhERE 6 BAE HES TFI5hFI Y 111 g/kg (B1:11.3)%H HERE
7 =
545 0% 04 & = o A 31 pe/kg (B1292 B2t MATORBE BEE
4 E53ACL HEMIRED) TA)HEEE 6 BRE hE= TISRELY H B+ RVEEED 5RE
F-oh LT
_ _ BEDRESEED
4 E335C0 HEMIRED) TAHERE 6 HRE HES FISRELY ‘H;“g/"g (B1:10.2, B2:1.2)i% EEE7F+§&UEET$ HERE
D=HLEFE
4 38520 HEMIREL) FAHERE 6 BEAS HES FISRELY ‘H;“g/kg (B1:102, BZIDMR | gz o tsmsn HERE
4 E5E5CL FEMIRED) TA)hERE 6 BAS HE= TIShFLY 12 pug/kg (B1:11.9)&H TEFECFF HERE
4 E55ACL FEMIGRED) FAHERE 6 BRE HE= TIShFIY 11 pg/kg (B1:11.3)8&H TEFECFE MERE
4 £330 HEMIREL) FAHERE 6 BEAS HES FISRELY H‘f ue/ke (BI133, BZIR  4igpgicrmsm HERE
4 38520 HEMIREL) FAHERE 6 HEAS HES FISRELY ‘H‘j pe/ke (BINTT BZIOMR 4 jgrmiorsmon HERE
4 E5EACL FEMIRED) TA)hERE 6 BAS HE= TIShFIY 27 ug/kg (B1:26.6)4&H meBE
4 E5EACL FEMIGRED) FAHERE 6 BRE HES TIShFIY 21 pg/kg (B1:20.5)4 H HERE
4 E5EACL FEMIRED) TA)hERE 6 BAS HE= TIShFIY 11 ue/kg (B1:11.2)8&H meBE
4 E5EACL FEMIGRED) FAHERE 6 BRE HES TIShEFIY 13 pg/kg (B1:12.6)8&H meRE
4 E5BACL HFEMIRED) TA)HERE 6 BAS hEE TI5hF Y 15 ug/kg (B1:15.1)f&H HERE
4 E58520 BEMIRED)  FAHEERE 6 HERE HEE FISRELY @j“g/kg (B1:25.3, B2:1.4%R HaRE
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= CN= BEREH BEREH = o
Gk Hoo—p EEE X | s_5-p1 | t—m—p1 ERIEH ERNE RE =
£346520 HEMIREE) TAHERE 6 HERE nESE FISRELY iﬁz“g/kg (BI119.7, B2200R =i (= 1 7 HORE
£330 HEMIREE)  TAHERE 6 ERE HESE FISRELY ggﬂg/kg (B1:31.9, B22 DR == 4 7 HORE
£346520 HEMIREE) TAHERE 6 ERE nESE FISRELY iﬁ‘“‘g/kg (B1:22.1, B2IOBR == 1 7 HORE
£330 HEMIREE) TAHERE 6 HERE nESE FISRELY gﬁ%gﬂ;sms.& B241.  matic£s HORE
£5346220 HEMIREE) TAHERE 6 HERE nESE FISRELY 18ug/ke (BI16.5 B2ZIDIR momp -y 2 HORE
£346220 HEMIKEE) TAHERE 6 ERE nESE FISRELY iﬁ"“g/kg (B1:263, B225R =i (= 1 7 HORE
£346520 HEMIKEE) TAHERE 6 ERE HESE FISRELY iﬁ‘“‘g/“g (B1:254, B226M% =i = 1 7 HERE
£346520 HEMIKEE) TAHERE 6 HERE HESE FISRELY ‘H‘j”g/“g (BI16.5 B2 == 4 7 HORE
£346520 BEMIKEE) TAHERE 6 HERE nESE FISRELY ‘H;‘”g/"g (BI1126, B2IOBR iz = 4 7 HERE
£346520 HEMIKEE) TAHERE 6 ERE nESE FISRELY gg“g/kg (B1:268, B23OR =i (= 4 7 HERE
£330 HEMISEE) TAHERE 6 HERE nESE FISRELY ‘Hj”g/"g (BI16.5 B2IDBR  mrrp = 4 7 HERE
E54ACL BREITRED) FA)HERE 6 BAE hESs 7I5hFI Y 15u¢g/kg (B1:14NKH RIEHEICED HERE
x= ZEMIRED)  HFF 6 BROEE EE gHRE F—2 SU— 2D TRRE
BRSALERATS
AR 0T Ak 9% 5 (BEEF oo N s I - e BAEIEOREMN GE  BEMREOTREMN GEEE BIH-oTESREDS -
TOUNGUE CUBE—CUT,SKII\TON) BEMIREL) TAIDERE o RMELAAETE RELHAETR HEILE2IE) F21H) LSRN ILEIE-TL TRIRE
Fo1=1=6
ARAR: TOBOLO(TETEFHT))  BEMI&AE) I35V o WEENETH WEEREFW Gt oAt Gk AEREOTR GARX FHRE
A4 P T Ak FA% & (BEEF ROUND N N s e e BIEIREOREMGE AEIREOTHRN GBS EUELEENETHE -
A4 0T Ak 9% & (TETE VEAU BL e _. s I e BEAREOREMGE AEIREOTHN GBS HERHEHTHEEL -
ST]/OS FIC. S/V OF(EEO)E)) %E(N]IHHEL) 77/Z 9 ﬁ]inﬁﬁﬂgxﬁﬁ ﬁli‘tnl—tﬁﬂg;rﬁ% %9%%21E) %-ZIE) fd:ll\f:&) 'fTE&*ﬁE
- _ — s S P it o BB EESNLER
R T T AR (BEEF BEMIRAL)  TANERE O WAEEWETG WEERERE Gt ik AEREOTE GARX YT BormaE R
fasEH L1
% &4 A 0T Ak % 5 (FROZEN BEEF N _. s . P e BAENIAEORRMN GE BEMREORAMN ABE HNERMHEHISESL -
TT]ONGUE) RH %E(I“]Iﬂﬂ E{J) 71—7/9 9 ﬁTﬂEnEEE%;rﬁ% ﬁTEnl—Hﬁ%Tﬁ% %9%%21E) %-ZIE) fd:ll\f:&) ’fTIE&*ﬁE
EINEEEUAE B & 7 —* (RASPBERRY o —. R o
WITH GIANDUJA CHOUX (95204)) TOHhOER IIvA 10 &M wESNHMYH  TUILEY i BIRAE
MAMERBARREG ABETANN AL gemTast) w®ARRNE 1 ML MARE  Ecol Bt s
MMEERERES ABETAND =% geonIast) —EARRNE 1 HED 2T E col Bt E2S
E@NHEE EL H— 11 BEEX R R 138 5OTYE 0.09ppm 4 oAUV RE
%.;i#»r:/fc_a{ KEMIGED) hEARKETE 11 BYMEAEER B R IoOo7axysy 1.44ppm & H EZDA)UTRBRE
gﬁiﬁgﬁzu:FROZEN HLSO BLACK TIGER KEMMIRED) NhF L 11 BYRAEELR B oas5L7x=3—)L 0.0006ppm 1&H MTRE
B EETHE HETUAZ(EEE) BEMISAD) hEARLHE TR ERE JILE BN L (VILEVBRELT)0.56 g/ke 2 BIRE

ax]
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= B ERIEH ERIEH - - .
5 ngﬁ%’ﬁ’;j FROZEN GRAPE JUICE | gy 4y 157 TR fE R JILE LB 0.24g/ke HHE (R RIMER) BIRE
(wu:“pﬁﬁal;c):ye g/ke 18
ZF DD EEF :MARRONS CONFITS o X - e HRERMEOIAYTIZYILEY
/)
5 INESLTLRSTILFU(RS GLUTEN)  BEMIRED)  7AUHERE 1Mo Em R EOmHET Y L jﬁ—ﬂfﬁ‘t%ﬁ&“)o"’”g/ ke BEIRE
5 AUEXARZU(FROZEN SHRIMP WHITE) KEMIREL)  AVERLT 1 & EREE f=k: 357 S NI LN ;ﬁ:ﬁytﬁﬁ&bt)m 10g/ke BERE
5 HHEERX.—OVUE BEEMIRZED) hEARXIE 11 BREEXR 5 R4 J470=)L 0.006ppm & H MERE
5 g P ROHAOANMT PHOENX (e T mat) &% 1 BEBRE RS 247020 0.003ppm 1t BeBE
5 HFEEZR:~—0O2Z (OOLUNG TEA) BE(MIAST) FEARIEIE 11 BRYEXR 5 A% J470=)L 0.006ppm &RH WERE
5 HFEEEZ:H—OUZ(TIGUAN YIN(BEE)) BEENIRED) & 11 RYEEE 5 HRAE J470=)L 0.046ppm T&RH WERE
5 ARRMUSSAUFROZENSHRMP  xg(nI@at) <A 1 DRRERS RS NI 0.003ppm it feRE
5 HFEEEZR.—0O2Z(OOLONG) EEMIGZESD) hEAREIE 11 BRYEER R FRAE Joor L 0.02ppm & H EAYUTBRE
5 T%E;i .ﬁ%éSEN—CHA) BE(NMIZED) h#EARKIE 11 REEXE R R pisPy N 0.01 %p% gﬁﬂj o E-AYUTRE
&T#: 41)—7 (BLACK OLIVES an S = s . 5 (REBEBELT)061g/ke
5 CALIFORNIANA) EEMIGED) T35V 11 YLy EREE FEERREEF )DL (A oMER) BERE
&9 : 41— (BLACK OLIVES IN an SN y= o3 p 5 (RERBEELLT)1.6g/keg BRH
5 BOUGHES) BEWMIKSETL) I0L 1w R BT MY L (2oL D BERE
&T#:74')—7 (GREEN OLIVES IN s O oo y= s 5 P (REE#ELT)0.26g/keg 1RH
5 BOUGHES) BEWMIKSTL) Io0L 1w R BT MY L (251D BERE
&4 : A1) —7T (GREEN OLIVES PREMIUM | SN f= oS . 5 (RRBELLT)0.26g/kg R
5 ARAUGO IN BUCKET) EEMIGED) T35V 11 A EREE FEEREE SR L (A oME ) BERE
5 &E[+#:4')—7 (GREEN OLIVES WITH PIT) |EE(NISZED) TSTNL 11 & fERAHE WEREEFT )DL E;gﬁ%ﬁ%‘c)o.%g/ ke HRiH BEERE
5 &E[+#:4")—7 (GREEN OLIVES WITH PIT) | EE(NISZED) TSTN 11 |Hn fEREE WEREEF )DL Eigﬁ%ﬁ%r)o.zgg/ ke HR i BEERE
MBZIERAEE R CEFSERMR)  T8H80 | _, - . .
5 mme (BEAECURS”SHEETS KNOT) L] hiE A REFIE 1M | MED BRI HMEH 28x10%/g HERE
MBFERSERE R CERSERMNE)  Z8ED | _, - X -
5 mmao (BEAECURS“SHREDDED) SR | hEARKLNE "M | HMEY AR5 R HEH 1.4x10"/g BHERE
5 MARERAREL REEAANR:  KEmIsat) ey "o ey RS L 33 10%g BEfE
5 ¥EREREE: 7ILT720C (ALPHA 20C) Bk TAJhERE 11 MES R HMEH 45x10%/g BEERE
5 PR AL XS PI—EINSTANT gy 542 "o Ry RS s 16%107¢ BEfE
5 BRHAINY:EYL S F (LIPOID R20) by (N 11 |FHmn AR FU R MLIOFEY A8 (1.7%) BEERE
5 FMEMUZ:CHINESESTYLEDRED  'wgmrmat) 74 1 RRORE- L RS KSiEE 087 BERE
TOMOBARYE G LWHE(FEXS B o . . = g,
5 | FROZEN SQUID G AK”E’ WITH*VEGET ABLE) JKE(MIFZED) hEE A REFIE 1M | MED B IR KiGH 13 HERE
5 MAEERBARS RERENN AT tomons 54 "oy RS KR Bt axiE

/>F21—(FROZEN SL GREEN CURRY)
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A |8 LN 4 gx | JRER |  BREH 2REE ERNE RE %

5 MRRALER(QREMR:RABETE ggponzaat)  PEARZNE 1 #Ew 2y KIS Bt BERE

5 EEART aarvy e TAJEY 1 EY R s ABEE A BIRE
S ERSESHANE V) EE(FROZEN O At N y . = =

ARk ARG KEMISED)  T4UEY 1 sy R A KBEE e HERE

5 EMAENAEES L HE KEMIRED)  ARFL 1 A B s ABEE e BIRE
\EINEERSER R T DD & %8 (FROZEN

5 JAPANESE SALMON FLAKES KEMMIGED) B4 11 |#MED o R KGE# P& EZRUTBRE
(SEASONING,COLORING) )

5 EMBEBIAEER -FCHARFIO B KEMISSD)  T1UEY 1wy s ERE XBEEH Bt ESAYLTRE
%ﬂuﬁl*gﬁy?&;iﬁn Z:E—O*j'—:E‘/ = [P 2N - == s =

5 R R r iy KEMIRED) 7 1 sy RS KIBEE . MEK BBt 2.0 % 10%/¢ HERE

§ égvé%%é{‘;g*ﬁg; ED ONACPOWDER (g T8t svow- 1 R SRR 2.0g/kg HiHH BERE
ZAlZo<LvEM# : DRIED KONJAC POWDER | 4 O At =i _ g 5 _

5 (&) GOOD-CIRCLE TYPE DRYER BEMIRED) SYvov 11 &My FRE%E ZEEERE 1.7g/kg 1&H HIgE

S ég\js',;:é;\f’ ¥} :DRIED KONJAC POWDER |z (yp T m gy spnw— 1 R R —BLTE 1.9g/ke H2HH HEIRE

5 IF (M. FU ZHU) BEMISED) TEARLNE TS 3 “EBEHE 0.075¢/ke B BIRE

5 REMIHL S KWALITY KAONG WHITE EENMIZED) Jq4)EY 11 A EREE ZEE bR E 0.20g/kg ¥ H BERE

5 FAOHESNATADECOCOWHTE  mgmmrgat) 2Ly "o A R —B{LHR 0.0458/ke it BERE

5 AN GRAPEMUST COOKED MOST |wemrgat)  15U7 1" R ~ B 0.110g/kg Hitt BERE

5 ZORME: TR (TOMATO TEA) BEMIRED)  HEARLHNE 1 3 —EBCRE 0.20g/ke HH! HERE

5 HhhA= ] H—r 11 REEE —EEE 2.4-D 0.02ppm & H EDAY)UTRE

—r, AR — L - . .

5 EENHEE R ;‘u@“*q VX mmax — e 24-D 0.16ppm L IS BRE

5 1@t AZL(DRIED OSMUND) EEMIGZESD) hEARKEE 11 BREEE — R 70— 0.03ppm & H E-AYUIRE

5 AfHEG EEMIGED) 24 11 | ERBEE — R AV70F+5r 0.03ppm &R H EZRIVUIRBRE

5 MARMAUTROZENHEADLESSBLACK  emI&at)  ~brh 1 BBRE —fpge ThEUEY 0.02ppm hARE

5 EBCEOET iES: =h5T7 11 BEEE — e FJFZUHRR 0.02ppm 121 S =L Oy

5 E?#:‘imi{% I TEESE —Hh3T7 11 RREXE — A RJT YRR 0.02ppm & H E=RYUGBRE

5 HRMIRRUEFHCONLEED  gpmrpas) 54 1 BEBEE — e RFYHRZ 0.25ppm 1t §

5 AESO(E BENMISAED)  HEARLNE 11 BEER — HATRST—IL 0.02ppm 121 EoRLTRE

5 HE8IILANA EE(MIGED) FAHERE 11 REEE — A EJz M)y 0.05ppm & H E-RYUGBE

5 WAITAE 258 RYET 11 REEE — R JILRYTHR—IL 0.03ppm &H BERE

5 HEYE. Ak KEMIRED)  HEARLNE 1 BEER —feg TrARy 0.03ppm 421 BIRE

5 |3 L#I58B(COCKTAIL SHAKER /3v¥>) #HE-Bibo 137 18 fﬁ%gg’;_’*b% MERIFRE HHn 24y g/ml BH BEXRE

5 ASIUBEMKABEOVALPLATTER  BE-Bt5 PEARKAIE 18 S EUOYF pmmism mnman (496 EFBE) 46 1 /i it ESS

SIS R AR E . - 8.5 e ere
5 2 7S/BIRMIHER BREADBUTTER  sem st PEARKAIE 18 S EUOYF pmmism  mnman (496HFBA) 78 1 g/l A1 ESe
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= B ERIEH ERIEH - - o
EESEICS JEDE o i B.5 .
5 FESRVIAELVEMAELD)  wg . mine ZEIN- PR 19 BSELETE mmmmE  aAnman (4%B¥B) 59 u g/ml 421 BIgE
5 FESRERVIAELVEMA®E smmine ZEIN- PR 18 BLELETT mEmmE  Anman (4%B¥B) 63 1 g/ml 421 BIgE
5 FESRRVIAELVEMA®R  mm.mise i A RHFIE 18 BLELETT mEmmE  Anman (4%8EE)51 1 g/ml it ELS
_ . S . . HE.ERRORERUVE HE.BEREORARUVEILIZE .2 .
5 j(E_ E.;;E 77/)1/ 6 E—?E&% Fg'ﬁ&‘ B"i,ﬁﬁ‘ j:”: ﬂ:l:é:[’)ﬁg& L)Fgﬁﬁ’éﬁﬁ&)f: j‘r 7kl% ’fTE&*ﬁE
5 TOMDIZLHK RENISED) 51 6 R R g, pp QEORE RRRUA AEORE RRRURRER 1TRE
5 KE Gt I5Un 6 W% TR ERL AL g R RMR TEORE SR RRRUR TR
5 EBI—£—F CES 512 6 W% R ne A0 ORE ERRUR ZCORE ARRURRER 42 IR
5 EBI—£—F LB 512 6 W% Bz ne A0 ORE ERRUR ZCORE ARRURRER 2 IR
5 INE HEMISED) FTA)HhERE 6 [EERE BB, . AE HEDRERUER NEDRERVERFRNH- KE THERE
5 INBIETEAE 25 FTA)HhERE 6 BB BB, B, hE ERRUAIEDHRE BEBERUNEDREEDRD- KiE THRE
5 EORDS5PLER BEMIRED) 51 o EHRE B R nE A6 PEORERUR AL NEORERURRER 42 IR
L\of=7—E> F(ORGANIC DRY ROASTED s R . . N _ _
5 | ARGUETA ALMOND) FEES ARAY 6 BRS hEE FISrELY 43 11 g/kg(B1:40.7,B2:2.5) & H BERE
ST N . = = - N = S 25 1t g/kg ~
5 ULyof=E—74v'Y (BRAND:KINUS) 258 FEARIEE 6 BAE hESE TISRELY (B14.3.01-16.4.G24.1) KM MeBRE
5 <YDFHES:CHESTNUT POWDER fEEH 132)7 6 BRE hES TI5RFLY 12 1 g/kg(B1:12.0) #&H E-AYUTRE
5 E365IL BEAMIREY) TAUHERE 6 EAE nEH 7ISRELY e s i) HORE
5 £365CL BEMIKEEG)  7AUNERE 6 B%E nEH 7SRy S aain 1) s HERE
5 &5%A2L HEMIRED) TAHNERE 6 BARE HhES TISRFIY 12 1w g/ke(B1:10.7,82:1.2) #&H HERE
5 £365CL BEMIKEEG)  T7AUNERE 6 B%E NEH 7SR o 0 8.a144) sl HERE
5 &5%A2L HEMIRED) TAHNERE 6 BARE HhES TISRFIY 13 g/keg(B1:11.3,82:1.2) #&H! HERE
5 &5%3A2L FENIRED) TAAERE 6 BARE hES TITRETY 13 g/keg(B1:12.6) & H MERBRE
5 &58ACL FEMIRET) FA)hERE 6 BAS hESE TISREIY 13 1 g/kg(B1:13.3) #&H MmAERE
5 &54A2L FENIRED) TAAERE 6 BARE hES TITREIY 14 1 g/kg(B1:13.9) & H MERBRE
5 &58ACL FEMILET) FA)hERE 6 BAS hES TISREI Y 14 1 g/kg(B1:14.1) #&H MmARE
5 &584A2L HE(MIRED) TAHERE 6 BARE hES TISRFIY 15 1 g/keg(B1:13.3,B2:1.5) t&H HERE
5 &5%A2L HE(MIGRED) TAHERE 6 BARE HhES TIShFLY 15 1 g/kg(B1:8.1,G1:7.3) & H HERE
- _ s LA . S _ N 164 1 g/kg PN
5 &385CL BEMIREE) TAHEARE 6 BAE hEH FISRELY (B11476 B2:15.0,G11.4) BHRE
5 &5%A2L HEMIRED) TAHERE 6 BARE HhES TISRFIY 16 1 g/keg(B1:14.7,82:1.2) #&H! HERE
5 &5%A2L HEMIRED) TAHNERE 6 BARE HhES TISRFIY 16 1 g/keg(B1:14.7,82:1.7) #&H HERE
5 &5%A2L HEMIRED) TAHERE 6 BARE HhES TISRFIY 16 1 g/keg(B1:14.9,82:1.2) #&H! HERE
5 3850 SEMIRSE) FAHARE 6 Exns hEE FISRELL 181 118/kg(B1:167.682:13.4) SERE

®i
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- i B ERIEHR ERIEH = I
E385ZL HREMIRED) FA)HEERE BARE HES FISkXLY 18 1 g/kg(B1:16.7,B2:1.1) & H! HERE
E3H5ZL HREMIRED) FA)HEERE BARE HES FISkXLY 19 4 g/kg(B1:17.1,B2:1.5) & H! HERE
E585CL FEMIRET) TA)hERE BARS hESE TISREIY 20 1 g/kg(B1:17.6,82:2.0) #&H mERE
E58ACL FEMILET) FA)hERE BAS HhES TISREIY 20 1 g/kg(B1:20.2) & H MmARE
= - 3 =] N . - = S 241 ug/kg o
E3H5ZL HEMIRED) FA)HEEE BARE HES FISEXLY (B1:216.0 82:20.1 G1:4.3) &1 MARE
- _ s LA R S — N 242 1 g/kg PN
E315ZL HEONITRET) FA)HEERE BAE HhES TISREFIY (B1:2114 B219.1.G1:12.0) HaRE
E53ACL HFEMMIRED) TAHERE BARE hEE TISRFIY 26 1 g/kg(B1:22.9,B2:2.8) & H HERE
E53ACL HFEMIRED) TAHERE BARE hEE TISRFIY 27 1 g/kg(B1:22.6,B2:4.6) & H HESRE
45— ns o oo . . s 282 (1 g/kg ~
E385ZL HREMIRED) FA)HEERE BARE HES FISrXLY (B1:242.0 B2:26.2.G1:14.0) K2t MARE
E58ACL FEMIRET) TA)hERE BARS hESE TISREIY 28 11 g/kg(B1:25.4,82:2.6) 1&H mERE
- _ s LA R N — N 293 1 g/kg N
E315ZL HEONITRET) TAJhERE BRE HhES TISREIY (B1:261.8.82:24.7.G1:6.3) Kt HaRE
4 ns oo . . s 298 11 g/kg ~
E3H5ZL HREMIRED) FA)HERE BARE HES FISrXLY (B1:267.0.82:25.0.G1:5.9) &1 MARE
- _ s LA R N — N 301 1 g/kg N
E315ZL HEONITRET) TAJhERE BRE HhES TISREIY (B1:274.0.82:251.G1:1.4) Kt HaRE
45— ns oo . . s 302 1 g/kg ~
E385ZL HREMIRED) FA)HEERE BARE HES FISkXLY (B1:265.6.82:25.1 G1:10.8) H2 MARE
- _ s LA R N — N 311 ug/kg N
E315ZL HEONITRET) TAJhERE BRE HhES TISREXIY (B1:278.4 B2:306.G1:2.2) i HaRE
45— ns oo . . s 326 11 g/kg ~
E3H5ZL HREMIRED) FA)HEEE BARE HES FISkEXLY (B1:293.2.82:31.3.G1:1.9) #& 1 MARE
£5346520 BEMIREE) TAHERE BRE HES FISRELY ggj“ g/kg(B1:325.4,82:31.0) HaRE
E58ACL HEMIRET) TA)hERE BAS hESE TISREFIY 35 1 g/kg(B1:32.8,82:2.4) t&H! mERE
- _ s LA R S — N 360 1 g/kg N
E315ZL HEONTRET) TAJhERE BRE HhE= TISREFIY (B1:320.2 B2:333.G1:6.5) K H! HERE
= - 3 =] N . - = RS 374/.1 g/kg o
E3H5ZL HREMIRED) FA)HEERE BARE HES FISkXLY (B1:338.2.82:33.7.G1:1.9) &1 MARE
- _ s LA R S — N 375 U g/kg N
E315ZL HEONITRET) TAJhERE BRE HhE= TISREXIY (B1:336.4 B2:33.0.G1:5.3) K H! HEBRE
45— ns o oo . . s 388 11 g/kg ~
E5385ZL HREMIRED) FA)HEERE BARE HES FISkELY (B1:347.6.82:36.9 G1:3.7) &1 MARE
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- i B ERIEHR ERIEH = I
E58ACL FEMIRET) TA)hERE BARS hESE TISREFIY 38 1 g/kg(B1:34.4,B2:3.5) & H! HERE
- _ s LA R N — N 428 1 g/kg N
&350 HEONITRET) FA)HhERE BAE HhES FIShFIY (B1:379.6 B2:37.4.G1:11.4) L HERE
45— ns o oo . . s 440 (1 g/kg ~
E3H5ZL HREMIRED) FA)HEERE BARE HES FISkXLY (B1:396.5.82:42.6.G1:1.3) &1 MARE
- _ s LA R N — N 440 1 g/kg N
&350 HEONITRET) FA)HERE BAE HhES FIShFLY (B1:396.5.82:42.6.G1:1.3) K H! HERE
45— ns o oo . . s 524 (1 g/kg ~
E3H5ZL HREMIRED) FA)HEERE BARE HES FISkXLY (B1:468.6.82:49.8.G1:5.2) &1 MARE
E58ACL FEMIRET) TA)hERE BARS hESE TISREFIY 60 1 g/kg(B1:54.1,82:6.2) & H HERE
E585CL FEMIRET) TA)hERE BARS hESE TISREIY 61 1 g/kg(B1:53.8,82:6.8) t&H! mERE
E585CL FEMIRET) TA)hERE BARS hESE TISREFIY 68 1t g/kg(B1:61.7,82:6.4) & H! HERE
£330 BEMIREE)  TAHERE BRE HES FISRELY fﬁ? é‘jg/ kg (B1:60.7,82:5.9,G1:2.0) HaBRE
E58ACL FEMIRET) TA)hERE BARS hESE TISREFIY 90 1 g/kg(B1:83.8,82:6.5) 1&H HERE
NV REMIGST) a4 BERS hES TISREIY 15 1t g/kg(B1:15.0) #& H MmERE
INRLF BHEMIGED) 24 BARE hEE TISRFIY 21 1 g/kg(B1:20.3,B2:1.1) #&H HERE
RyTa—r (1BFE) HE(MISRED) TA)hERE BARE HhESE TISRFIY 28 1 g/kg(B1:26.6,B2:1.6) & HH HERE
196 U g/ke
#7125 < DRIED FIGS BENMIASD) FAJhERE BRS hEE TIShFIY (B1:75.5,82:7.4,G1:104.6,G2:8.8) MERE
B
INRIETE A =258 TA)hERE BRS HhESE TISREIY 15 1 g/kg(B1:13.7,B2:1.2) #& mERE
INRLETE A =258 TAJhERE BRS hEE TISREIY 32 (1 g/kg(B1:29.5,B2:2.8) & H mERE
D122 1 g/kg@13 1 g/kg (D
KAEEE 258 hE ARKEIE BEAS HhES TISREIY B1:25.8,B2:2.6,G1:82.0,G2:11.9 HERE
@1B1:1.4,G1:7.9,G2:3.4) & H
REEEE 258 FEARKEIE B hESE TISREIY 21 1 g/kg(B1:19.4,82:1.8) & mARBRE
KT A L thiE A RAFIE ELs HES FISRELL fgf Zg_g‘fgmo_mms) it HaRE
72 1 g/kg
KAEEE 258 hE AREFE BARS hES TISRFIY (B1:20.2,82:2.1,G1:41.4,G2:8.1) MERBRE
B\
%ﬁﬂﬁ?&é’&,ﬂgé{ J27R7 (CHASTE BEMIAST) TA)hERE BRS hESE FISrEFLY 17 1t g/keg(B1:15.1,B2:1.5) #& H EZAYUEBRE
BEMTRRUVEER ESHASLCHILLY | Bl o . . R D121 g/kg(B1:11.7) . @ -
POWDER) EE(MIGED) FIN—)L BRE HEE TISrEFIY 1311 8/ke (B1:13.1) 1&LH HERE
FDHODEFEE: TASTE OF NATURE NOVA o N . e | s
SCOTIA BLUEBERRY FIELDS ZDDER Hh+45 BHRE TOMDOBERS PTUELEY 33mg/kg R H HIRE
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o an B ERIEH ERIEER - - =5

5 ZTOMOERFDASF(APRICOT KERNEL) FE&3E%E DARERAY 6 BAE ZTOMDBERE LTUILEY 18ppm 1R H BHEHE

5 JEMZEAE PSS : COPPA STAGIONATA BFEMIZED) A3)7F 6 WEY AR EY) YRTIVTHE B BERE

5 JRMARREM JAMONIBERICO BELLOTA e I gat)  x~Av 6 Mk FEMEY  URTUTHE Bt ZEZ 5
JEMNEE A A & : SALCHICHION IBERICO

5 BELLOTA (ACORN IBERIAN SAUSAGE BEMMIRED) ARLY 6  MEY RIREY YRTUTHE " ERYUTBRE
HALVES)

5 ?gg%%aﬁ@%&:susm% STAGIONATE |z (T 2 2t Py 6 e AR ELT S st O

5 AMEAE MIARBESLAELY  BEMISAE) FANARE o GEENETH WEERERE Do Do AR AEREOREM (AR ABBE

5 HEAN: NI ARIES () SEMIREL) I5VR O GEEBETH WEERERE Do DO AR AEREOREM (RR% AHRE

5 REANR: T ARIES () SEMIREL) I5VR o GEEBETH WEERERE Do 2o Ak SRR OREM (AR RS
AREN: DD EDBEEF OXTAILS = N s m S P e WAIBAZORRM (GE FERAZ ORI CEEEIF =

5 PREMIUM TRIM(VAC)) %E(ﬂﬂlnnai) T}IJﬁD%E 9 ﬁTfEnl—tHﬁ%;rﬁ% ﬁTEEnI.—tEﬁ%;rﬁ% %9%%21E) %-ZIE) ’fTIE&*ﬁE
AREN: DD EDBEEF OXTAILS = N - SR PR e EASIRAZ ORRM (GE  BAEMRAZORHT CEEIF 4=

5 DREMIUM TRIM) BEMIRET) TANERE 9 WEMHETH WEXREFR Loxere 25 )18) TBURE

6 %@ﬂﬂ@%fi‘EiALJU SEV) ZOHDE & AR 10 |y BESNAHMY TBHQ 9 g/kg BH BIgE

6 COMOBBOMAEDPOPCORN BEMIRSL) JIUL 10 A SRR TBHQ 1 /e B BEE

6 COMOBBOMELEPOPCORN BEMIAAE) TV L JERAFIY  TBHQ 3ue/e Bt BERE

o COMDBBMODMEZSPOPCORN BEMIRED) T7oN 10 N HEESEMY  TBHG 1 /e et A

6 ¥ T4 NIAOULI CANDY BAG ZOHDE SR —a—-HLKR=7 10 Fmy IBESAEMY  TFURIL—V B’ E-A)UTRE

6 TEL A (5AF)(FRESH CHINESE BEMIASE) HEARANE 11 BEEE 2y 4-HONTT/XUEE  007pem HRHH TSV UBE
MBZREITVER & CERBERIRINE) :

6 PIZZA RUCOLA E MOZZARELLA 130G IN ZOMDE R A53)7 11 HEY RS HRAE E.coli &t EAUTRE
CANTO BRANDED
MEARERAER S CERERIRMNR) . HS [N = 3 i =

6 | (FROZEN E;LANC;HHING KARATSUKI ASARD) KEMISKED) hiE NRAHE 1 HEY RS HRAE E.coli (ETE BERE
IEZEIRYER R CERERRMER) HL O = p . . - — A1),

6 734(BREAEED Aj? FRY MIX BREAD) KEMIGED) hEAREIE 11 [MEY B FR A& E.coli (XS E-AYUEBRE

o MREERIARDCREENAND S xEmrpas)  EARAHE " e RS E.coli it ATmE

6 9L KE(MIRZED) TAIHERE 1 |y R R HAHERIR 0.0065g/kg *ﬁmﬂj HRBRE

6 %PIFA%S:F BEEF PATTIES EEWMIREE)  1$F7 1 BMAERR  MARE ARNAGFY i e P =BT RE

6 E?#?J#J?J-?‘LA‘ : N _ E=RE H—F 11 HEEE B R 13844907 YK 0.11ppm #&H mERE

o MMEMIDRREL (REEAMR) AUX xgmInat) ~trh 1 DRRERR SR HOSLIT=a—L  0.0009ppm Htt HERE

6 L£ffa—t—F EEE DHE 1 REEE D% st YBJILEYRR 0.91ppm #&H EZR)UTRE

6 HfFvrod— EEMIRED) 24 11 BREEE RS G YBJLEYRR 0.43ppm #&H E=RIUBRE

BHERAERR CEEERRMNE) 2 - e " e
o ERERRARREL (RELARNR 2P 2omons i A\ R #FIE "oy RS e 42x10%g axiE
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= B ERIEH ERIEH - - .
B&AMY:J7—7H L (GUAR GUM . e . . s \
6 PO”V';DER GUARCOL) A AR " | #ES R IR HE % 34%10%/g BERE
EMBERAERE R REOHAES an Ll N—— ) . oy ,
6 (FROZEN PINE APFE‘EE) a EEMISZED) T7TIS5 "M #HEY R R MER 57%10%/¢g BIgE
6 EfhhAE (S IST7FIL 11 BEREXE R IR ooy 0.16ppm R H BERE
6 Nh*=E S HAN—Y 11 ERBRE D% INILANY Y 0.08ppm 1 H BERE
6 | FARY)—L:SLL—XY R N)L¥x— 11 FYIEY] FRE%E YILE VB 0.10g/kg & (Gt R 5ME ) BEHRE
[FEHART /(1 F YT IL(FROZEN " . o a
6 DINEAPPLE CONCENTRATED JUICE) ¢! a4 "M | #MEY R IR KIGHEE St BHERE
o TF PROVAMEL SOYA ORGANIC DRINK gy RLE— 1 BED RS % N Bt HERE
6 BEXR BEE(MISZSD) FEARXEIE 11 BRYPEER RS 3R J470=)L 0.022ppm R H HERE
6 BEREGEHD) EBEMIAEL) hEARELNE 11 KREEE 5 R J470=)L 0.032ppm & H MERE
6 FREFK BEREX EEMIRESD) hEARXEE 11 BREEXE 5 R J470=)L 0.006ppm 1R H HERE
6 FHREZE: U—RAZE(OOLONG TEA) BEMIAST) hEARILHNE 11 RYEE R R J470=)L 0.044ppm & H WERE
6 ?ﬁfﬁ%ﬁﬁggﬁémﬁ“ﬁ’“% SHELL-  yEmIass) AUk 1 BYREER SRR ISRy 0.002ppm SoRE
6 K= 5 T =58 TAYNERE 1 EREEE R IR INT SRy 2ppm &t ERYLTBRE
EROFS 7O U BERET VT . N . . . -
6 (CONSISTA STARCH) i FAYNEEE 1 |&mn BT IRAE JaEL ARy %8 14 e/ B HERE
6 FHEMIZRUEFEF CUMNIN POWDER |BE(NIZED) AUFK 11 REBEE R Ja7z/ERR 0.11ppm 1&H mERE
6 | AEIZS (FROZEN CHINESE CHIVE) BE(NMIASD) h#E ARZEE 11 REER o R REDL 0.03ppm #&H EZRUTRE
1 0 A4 . ¥ 3 (] (f:@séﬁgtbf) —_ ~ >
6 |RICE CAKE FEMIASD) KERE 11 A fEREE TEEBFTNIDL 0798 ke Ht (RS 5h ) EZRIUTRE
IEBRERAEE & CERERIRME) .0
6 Ow/ (BREADED VEGETABLE AND POTATO Z DD E &M hEARAME 11 WED BFapti HWEH 5.6x10%/g BERE
CAKE)
INERIEEAER S CEEERIRMNE) - 70 O e a y -
6 1&@*4’5: 5.3—61;—'“%754 %E(ﬂﬂlnnat) EPEAE:/H:'*DE 11 Mﬂi% ﬁkﬁ:‘ﬁ’fﬁ ﬁ%%ﬁ 1.3X% 107/g EI*&E
i3 S ;A; o : = §§ ?é o i N P 8
o RAREWPIRG: RROBER(ROZEN wemraan) oo "oy RS L 6.7 10%g BEiRE
/34— :BEURRE RECHAR 30GR DEMI o = o _. i o o, i
6 SEL(BUTTER PORTION 30G SALTED) EREE I5VR 1 Y RS B PNL Sl TSIV RE
6 ﬁ%ﬂf’fﬁﬁﬁﬁ:’J‘*“‘<KARASU KEMIREE) 44 1 #E 5 % PN I Bt TRV RE
o DADTI-(FROZENBOILED OCTOPUS Iy (mTmat)  7UEY " RED SRS KB E Bt =SV RE
6 FDMDOEREFE(DRED YAMAKURAGE) |EE(NIIG&ED) hE ARIEFE 11 R ERE%E ZE bR E 0.036g/kg & H BEERE
6 | EZEFE(CHIANTI WINE VINEGER) ZTOHDE R 1327 11 & ERAE “EERE 0.060g/kg #& H BEERE
6 FRZERFHWHITE DRESSING) ZDDER 15)7 11 | Fmn ERE%E ZEemE 0.541g/ke TR H HIgE
o MARMIUCROZENHEADLESSBLACK  \g(nImat)  1uk 1 RERE — s ThELEY 0.02ppm #it BHRE
6 AfFFEHIV BEMIAST) F—ZXR)F7 11 RBEE —BEE $7x/a+rJ—) 0.02ppm & H EZRIVIRBRE
6 ABE/NTUR EEMIZED) RN 11 BREEX —EE $ox/arJ—L 0.02ppm & H E-A)URE
6 AEESHSL(FROZEN RED CHILLD BEMIRED) a4 1 ERBEE —fERH#E k)F7YHRZR 0.12ppm #&H BERE
6 AESIES BE(NMIASD) TILET 11 REEXE —#EE LR T HR—IL 0.03ppm & H E-A)UTBRE
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- B ERIEH ERIEH = S
. ) s #=E-BiboE . THAIBER(2—IFIILA
6 #E&HtEHELH:ROAD SET(LAMP) #HE-BEbv 24 18 DR E#FE DRI ) 5.9% FRH BEXHRE
6 I LBFL(NITRILE DISPOSABLE GLOVES) #HE-Bibe RL—7 18 iﬁfﬁggﬁ_b% HMERIRE ik 16 ug/ml #R BERE
6 SXE%E (M) :CLAY CUP BE-HEbo A% 18 ﬁﬁ%gﬁg”% HEREE 8 48 41 g/om’ 1 HEIRE
R R 28 E KB (UPI WATER BOTTLES)®D L = wmE-BtbeF =
6 i #HE-Btbo hEARLINE 18 DI ME R ERREEEBY (49%EEER) 50 1 g/ml #RHE BEBRE
6 HAffo—t—% FER4E 1% 6 |EBEZH BER. B, HE BERRUVIEDREAE BEERUHEDREZIDE  KE THRE
6 SBLER BEMIREE)  FAHERE 6 ERE ReB. ZB. HE g‘%ﬁim%im& oERRORE.BIERUE yp ARRE
6 a—t—F FER4E 1% 6 |EEZH B, T8, AE AEOFKERUEE HEDHRERUERERDT- KT THRE
6 a—t—F FER4E % 6 EHEZE B, . HE HEDFRERUVETK HEDHRERUERERDT- KT THRE
6 a—t—% LETE RUF25R 6 R R, K. HE ’l}g’fi@ﬂms&& g%ﬁﬁiﬁgg@ﬂmz};i K RS
6 S55bFEXK BEMISRED) a4 6 BEHZE B, T8, AE HEDHKERUVEER HEDHRERUVEREZDRDO- KE THRE
=, . . . o . NEDRERUVER.Z HAEORERUVER. TRIZE - =
6 O—b—F 44 a4 AT 6 |EEZE FEER. 8. HE BICkHRE N pREERO- \\ KiE THRE
e AR nHH 6 mHE . ne G DEERURRER MEORERVRRERLS Kxmn TIRRE
6 S5bFK HEMIGED) a4 6 BN EER. . HE BMIERUVAHEDRE WBIERUNEDHEAE KiEh THERE
6 S%bFXK HEMISED) 24 6 B B W, HE BERUVAEDRE BIERUVHEDRE KiEn TBIRE
6 T—EUFN: EE-AE 834 FA)hERE 6 BRS hEE FIShFIY 31 ug/kg(B1:27.9,B2:2.9) & H MaRE
6 I';;;f;gjgg’r 77 (ROASTED BEE TA)HERE 6 BRE HEE TIFhFTY 54 11 g/kg(B1:49.3,B2:5.0) #&H mERE
6 &5HACL FEMILED) FA)hERE 6 BAE HEE FIShELY 23 1 g/kg(B1:22.5) ¥ HERE
6 E563CL WEAMIKED) THNERE 6 % nEH FITRELY A AT HoBE
6 &58ACL HE(MIRED) TA)AERE 6 BARE hES TIZhEFLY 12 g/kg(B1:11.5) & H MEBRE
6 &E33ACL HREMIRED) FA)HERE 6 BAS HES FISEEL Y 131 g/kg(B1:12.8 ) R H HERE
6 &58ACL HE(MIRED) TA)AERE 6 BARE HhES TIZhEFLY 12 ug/kg(B1:11.6 ) & H MEBRE
6 &53HACL FEMIRED) TA)hERE 6 BAE hEE FIShEFLY 371 g/kg(B1:35.1,B2:1.8) #& MERE
6 &53HAZL FEMIRED) TA)hERE 6 BARE hEE FITrELY 12 1t g/keg(B1:10.7,82:1.2) #&H MERE
6 £315CL SEMIKEE)  FAHEARE 6 ERE HES FISRELY ‘H';'”g/kg(B‘ 1139, B2:12) 1 Sema
6 £315CL BEMIKEE) FAHEARE 6 ERE HES FISRELY ﬁ”g/kg(B“z‘lB“-ﬁ) 2 Gema
6 &5HACL FEMIRED) FA)hERE 6 BAE hEE FIShELY 12 1 g/kg(B1:11.7) #&H meRE
6 &58ACL HE(MIRED) TA)AERE 6 BARE hES TIThEFLY 14 1 g/kg(B1:13.7) & H MERBRE
6 &53HA2L FEMIRED) FA)hERE 6 BAE hEE FIThFLY 28 (1 g/kg(B1:25.9, B2:2.2) & H MmERE
6 E563CL SEMIKEE) FAHEARE 6 ERE HEE FISRELL ?ﬁfﬁ",ﬁéi‘:‘ﬁ-& B2:1.4 HERE
6 &5HACL FEMIRED) FA)hERE 6 BAE hEE FIShELY 12 1 g/kg(B1:11.7) #&H HERE
6 &58AC2L HE(MIRED) TA)HAERE 6 BARE hES TISRFIY 23 1 g/kg(B1:21.4, B2:1.3) & H HERE
6 &58ACL HE(MIRED) TA)AERE 6 BARE HhES FIZhEFLY 12 1 g/kg(B1:11.6) & H HERE
6 &53HAZL FEMIRED) TA)hERE 6 BAE hES FIShFLY 20 1 g/kg(B1:18.0, B2:1.6) #&H HERE
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e LN 4 gx | JRER |  BREH 2REE ERNE RE %
E58ACL FEMIRED) FAHERE 6 BRE hES TIShFIY 32 1 g/kg(B1:29.5, B2:2.9) & H mERE
E51ACL FEMILED) FA)HERE 6 BRE HhES TIShFIY 11 1 g/kg(B1:10.8) & H HERE
NRLE BEMIRAE) HEARLME NP S nEH 7ISHELY s D ek (BT BARE
EREFAFvY ET FAUHARE 6 E%S HES FISRELY el kg(B1:211.3, B2:31.9) HERE
IYHRAR/S/ R (TANDOORI MASALA) |EEMIGZESE) /$FR4v 6 ERE hESE FISRELL gl: ‘{Bg{, ‘¢ g“éy) @184 EoAYLTRE
INISETE A =4 H7 I 6 ERE HES FISRELY o e/kg(B1:136, B217) 1R SoBRE
E8ERIFAFvY FEES FAHERE 6 BARE HhES TIShEXIY 13 1 g/kg(B1:11.3, B2:1.2) #& MERE
p;ié@i(CASSA\{A LIQUOR) B HoRST 6 BRE TOMDBERSE P T7UELEY 26ppm & H BXRE
AT BATWHOLE MNLAPRICOTS ‘g nrpae)  Enva 6 E#A% TOMDERE LTUEAN 26me/ke Tt SERE
B IER S B & CRESERTRME)
I+ /\(FROZEN BOILING EE(MIGED) NhF L 6 BRE TOMDOBERSE PTUEEY 37mg/kg 1 HERE
CASSAVA(LQ.F.)
IERZERAEE M CRIBERTRME)
F 4w /3(FROZEN CRUSHED & BOILING EE(INISZE1) NhFL 6 BARE ZTOMOBERE T7UIELEYM 26mg/kg R H MERE
CASSAVA)
FURBARBZPORKSALAMIFERRARA g T mat) 1507 6 BEm FEMEN  URTUTE i HERE
FULH (BiE-AER) KEMISKED) KERE 6 WEY fRIRMEY Kudoa septempunctata  1.4x10° {A/g EZRIUTBRE
R EEMISEE)  TANERE o GEEBETH WEERERE Do 2O AR AEREOREM (RRR R
AR DR BEMILEL)  FAUNERE o GEEBETH WEERERE Do DO AR AEIREOREM (AR TR
B AE = SR AT (3 o £ = RIRATF (3RS

AR BEMILEL)  FAUHERE o GEEBETH WEERETE G SO TR GEREOTAEM (ARR FTRRE

Ay SINGERE YL - A R —
i?‘f&i‘iﬁ&;ﬁ@ﬁ;@;ﬂgﬁﬁg ~FY ZDHDESR 4K 10 | IBESHEMY  TBHQ 1ue/s BH BHIRE
DR (ToT0L) (MGORENGPERISA g (T @at)  (okxe7 10w SEEAFNY  TBHQ dug/e it ESTES
FaaL—#8 (AARDBEI) ZDHDER ~N)LF¥F— 10 |iRmy BENAMY  TFYILEY ®RH BERE
)% 21— )L 48 (VODKA BLOOD ORANGE " _ . o s e
OUEUR CINDERELLA SHOR) ) A—ZRYT 0 Fm IEEANEMY  FULEYL B BERE
ZEE EALEBLOGTARRALMOND)  BEMISAD) AFUR 10 IEENEMY  F/UvqTO— i F ABRE
£l SPOTTED GOW COOKIES- ZOMORR F—RNSUT 10 Fmy fEammy VT ITET T HETRE
E R4k :SPOTTED COW COOKIES- o = . s F/yv4Ta— FIIE
T e N TS = ZOHORS A—ZRSUT 0 Fmw mEsE B BERE
ST X DIORRGRAPE SOUR BEMIAEL) 54 10 EmA ERARMYN A5 77 ue/e B EoAUL TR
MREEDPAEL RREAANRD BL NEmIsst) SEARLHE 1 #ED RS E col Bt RS RE

7514 (HBLEDHBITSA)
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o B ERIEE ERIEE - - o

DREEWOAED REEAAND =% gemrass) FEARZAE 11 #ED HAEE  Ecol Bt BERE

MRERRLMREDR) COPPADL ggpmrsat) 1597 "o s G2y Eool, HETFYHE ML, 3200/5(RETFHHE) BEiRE

FLLH KEMNMIGESD) KERE 11 FREREE D% aws i IVRRILIFY 0.009ppm 1 H SERE

MBEEWARE D REEARMR: L gmIass) Arri 1 BMREER MR ILOTO%4LY  001ppm it hoBE

PRRBUSHAU(ROZENVANNAVEL g (TR&D)  ~brh 1 MWMRERS RS ILOTOEHTY  001ppm Bt HORE

B ooon A Nora R P KEMTRED)  PEARSHE " e R M 25x10'/¢ AxmE

MMEZRERSER R CEEERIRMNE) | IQF

GRILLED SWEET CORN WHOLE(fEE53% RE(MNMIG&ESD) 24 11 [MEY R FR A& HE 2. E.coli 1.9x10"/g, &% BEXRE

L)

(T LS TMETIVMALT BEVERAGE gy = 1 RRORE-BE WEke BRETR BRETE IR
- = (RTFT7AAIVEEBAILD D LE

ISR VY R (BASE MIX) BEMISEL) Y 1A R RTTOANABTELY U061 a/ke it (V2T aIRE
SEIATALSEECR g i RS ) SR SME R

gAhSDTfR&‘Y';—Q«rJ.\(VARIEGATo FRAGOLA  we jnooass (s IR . p—— JILE BN L é;/“*'f‘/ﬁ’ﬁtbf”-z*g/kg " BERE

INE D (TRIGO PARA KIBE) FEMMIAST) T30 11 RBEE D% aws i EYSHRAAFIL 1.3ppm H&H EZRIVIRE

gAY NREEIE IS -

LOBOMEARSNSLARRORED  2oporsm ApL— "R R CRERErh oL S BIERRELT0N gk BERE

TOMDII-IImENGL IS ZOHOEE 1597 "R R CRERBrhyL S HERRELT000 ke BERE

BEER . BEE(MISKSD) FEARXEIE 11 BRYEER 5 3R J470=)L 0.062ppm R H HERE

TOMORIABSNENREUBEYAM  2otons & 1o R FOELLTYa—L 0.92% B BIRE

k87 Un:FROZEN RED PEPPERBIRD e 1 2 8d) b ia 1 BERE s 1A ~FHIFT—IL 0.03ppm #H =YL RE

KE A KTHR = AlEC GS51 =58 th3E A RHFIE 1 M s a7 g AN gj’“tﬁﬁ& LT)0235 g/ke HEIRE

§242//31/(DRIED PAPAYA) BE(MIGED) a4 11 f‘iﬁ:‘%ﬂmiﬁ 5 R ?l%f%ffﬁﬁﬁ:ﬁﬂm (PRSV-SC) &% ERYLTBRE

INBRERSERSR (N SRR HH T 558 hEARLFE 11 WMEY o R HME 26x10°/g BEXEBE

MEAZERSER G CERERIRME) - HL

754 (FROZEN BREADED HORSE KE(MIRED) thE ARH#FE 11 £ AR HMEH 3.9%10%g BEXRE

MACKEREL FILLET)

MEAZERSER L CERERIRME) - HL

754 (FROZEN BREADED HORSE KEMIRED) hEARKINE 11 HEY B iR HER 49x10%/¢g HERE

MACKEREL)

MREEDARRS (REEAAND AT yemrast) (rxe7 "o ey RS i 6.4 107/ BEE

MBBIERSER S CEEERRME) . 2V

%8 FROZEN VANNAMEI COATED PTO BY KEMIZED) NhF L 11 |MED o R HMEH 9.4%x10%g BEXRE

POTATO STARCH SHRIMPS
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2 = ERAE ERAE = p—
MRERAIRE (FRENANRD T 2omons 54 "o sy Mot EEN 38x107 BERE
MREEMOARS REENINN U grmInst) HEARRKE 1 HEM Ao R L 49%10%¢ BEmE

KE (70— aaFvIYTAR) ZOMDOER a4 11 HEY RS 3R HER 1.3x10%/ml BERE
BRIy AT OLBTTLEN0 Ky "o R AR SR A1 7R (2.2) aEBE

#7412 B A% R(SAUCISSON BRIDE 1KG) EEMIZED) ITSUR " | BmORE-BEE R KoriE 0.88 BERE

ﬁ Al U= XN - 3""” . .

T B ION CRAD SRS KEMIREE)  PEARLHE 1 e Fiss AAg KIpEE Bt HERE
MRS R R G (RICEIRY ZOBOBS i A R "o ey RisIRE KSR Bt aimE
NREERAARE RERIOR 1% 2oposs FEARKTE 1 #ED RS KBBIR Bt sy RS
MRERLE QREM:BEZRZY 2omons PEARSAE 1 W] R A KIS Bt oAU RE
MPBARG BEENN BEORLN  sEmIfst) ANRE no Mo ABEE Bt BB
e i) KEMIKSE)  ~hFh nosEm mARE KB Bt T RE
??giﬁﬁ%gffﬁ; ‘FROZEN TUNA KEMIREL)  J4UEY 1 WEY R 5 A& Kins 1k EAYLTBRE
RMMRMARREALFOCOVEENS g inTase)  oEARSAE "oy RS KIpEE Bt .
TOMDIR AT JERUSALEM BEMIRET) PEARAHE 1o wm R B LR 0.468/kg it HERE
RORAR:CIE> BEMISEE) hEARAAE 1w R ~EiLhE 0.17g/kg HR1H =AU T RE
w2 A=+ Ffy X [ Y -

L RRERR BRETTOR omots KBEE "o #Ey Riss HELEHMEN it HERE
A@HNAS TET Hi—F 11 REEE — e 24-D 0.20ppm He1H aTmE
CEDEF LM AR Y SR 1 BEEE — R AIFyaTYR 0.02ppm & H BERE
)—HO % OOLONG TEA A PEARAME " ERBRE —RE%E AVREH AT 0.02ppm & H E=HYUTBRE
MAGEWAARS REERANN AT g nIase) GEARROE 1 BEEE  —@EE  UYzarU—L 00%em N
FUREMAARBALEOCROZEN  mpmrgae) HEARANE 1 BERE —@EA UTT/AFU— 00%pm B PO
EHL A2 (547 (FRESH CHINESE BEMISED)  PEARLHE 1 BEEE — e 7R 0.06ppm R SR
omT SDISPOSABLE NBR BE- L5 {URFLT 18 BRBLECT pmame @ 19 1 g/ml Bt aEBE
TOMDHER BB BAIAMHISKY 2E-Bi5e AILRH L 18 BRBLSCT pmams o 0.82 1 g/ml it HIRE
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A |8 LN 4 gx | JRER |  BREH 2REE ERNE RE %
7 BT E  AAFO0D BE-Btbe th3E \ R#F1E 18 BLELETE wmmmmm  mnman (NTH) 160 1 g/ml 1t BERE
T ZOD>5LH* BEMIRED) 51 6 mHE B T ne S ORE RRRUL ACORE, RRRULMER yopn IR
7 XE e 15574 6 mHE B TR e PR RIE MR DEORE IRE MUAUR yomn IR
T ZOD>5LHK BEMIRED) 51 6 mHE B R e R BHE. RRE DEORE BHE. ZMRUR yomn IR
7 a—t-= e oA 6 mHE B R e R BRERER e ORL. BRERRURR yoan TR
LT R e 2o 6 mHE B TR e R BRERER DEORL. BRERRURR yomn TR
7 £fa—t—3 e IFAET 6 EHE R ne AFOREEMRUR Geqsapurasmst  Aibh FRRE
7 &@a—t—8 mEE TFAET 6 EHE B TH. A HEORERVE HEDRERVERERD KN FRRE
7 ZOMD52bER BEMIKESL) 41 6 ERE BHR.EH. A NEORERVRSE  ACORERUVREERHE  AFh FBIRE
1 ik BEMIRED) 51 6 mHE BRLEHLHE R RLRUDEORE S FCRUNEOREER yop TR
7 ll;;;)_lf;gﬁggﬂ"}"y‘y(CASTANlA B LAY 6 BRE HES FISRELS :j;iug/kg(B1:11.4, B2:1.2) & BERE
- o . . AR 9219 3l.logfak1g:1?g4gf1/.§g((g
7 KYDFIEG (CHESTNUT POWDER) HE#H A3)7F 6 BRSE HhESE FTISREIY B1-19.3 B21.5, G1:21.2 G2:1.8) WRRE
7 YA BEMISAD) AU 6 ERE hES FISRFLY Efg/kg(m:‘ﬁ-&m:‘-g) ® SARE
7 z:)-‘y’y_¥¥§ﬁ:HALDlRAM TASTY NUTS f@ﬂﬁmﬁ&i AR 6 B%SE hESE TIShFIY g;wg/ kg(B1:58.9825.4) BERE
- BeE L b e et P I
7 &38ACL REMIRED) FA)AERE 6 BAS HhES TSR 14 1 g/kg(B1:14.3) #&H gg%ﬁﬁ
7 &365CL BEMIKESL) T7AHERE 6 E#AE HES FISRFLY 19 e/ke(BI136, GI5T) & SARE
7 585U BEMIREE)  FAUNERE 6 BRE hEH FISRFLY 20 1 g/ke (B1:13.1, B2:23, SHRE
7 E3%5C0 BEMIRAD)  7AHERE 6 BRE HES FIShELY 223’2@5:22.3) B HaRE
7 E35CL BEMIKED)  THHERE 6 B%E nEH FITRELY pise/ke (B 102 0015 HomE
7 £330 BEMIRAT) 7AHERE 6 EAE HES FISREFLY 21ue/ke(B1:255, B218) & SHRE
7 &3%5CL BEMIRAD) T7AUHARE 6 E%E HES FISRFLY v e/ke (81400, B243) ® SARE
7 E5HAZL BEMIRED) TANERE 6 HBHASE HESE TISREIY ﬁug/kg(mﬂo-& B2:24) 1&® mERE
7 E58AZL HHEMIRED) TANERE 6 HBHASE HESE TISREIY EjSMg/kg(B1:65-7,82:2-4)’rﬁ mERE
7 A5 (Nutmeg Powder) BEMISSE) RU-S5uh 6 BARE HES FISRELY 2;112‘;%( ‘gz(:?yfiggz‘i'o' HERE
7 FYAY (BT <)(ORGANIC NUTMEG) BEMIZEL) RU-SUH 6 HBHS hES FIShEIY gﬁ%ké(;‘:mﬁﬁz“"" HHBRE
T AT —EUR FEESE FTAYNERE 6 BHRE hE= FTIS5hFIY 26 1t g/kg(B1:23.5, B2:2.4) #&H mEBE
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an B

ERIEHE

S o e EEE %X Panegaics Panegaics ERIEH ERARE 1S &=
KEETEE =4 th3E A RHFIE 6 HE%E HES FIShELY e/ kg(B1:117, B22.8) 1% SoRE
TOMDRROBER(ACEROLAGON mgmrRat)  F1v 6 BAE ZOROERE LTUEN 12me/kg Hht BERE
ZFDthDBEEDFE S (SPIRULINA LEMON) EE(NISRELD) (N 6 BERS TOMDOBERSE PTUILEY 15mg/keg F& BEERE
JEMELE RS & PANCETTA TESA . ; - N
DELIGATESSE MEZZA) BEMIKSL) 157 6 tEw HERMEN  URTUTHE Bt HERE
JEMEERE & : SALAME MIGNON BEMIZED) 1437 6 WEY RIRMEY YRTYTHA b ] BERE
SR AE. T AR MABEEF e 3 NI Py <s s
TONGUE SPECIAL TRIM No.? BEEF BEMIRED) FAIHERE 9 | HAEIFAETRE REMAETHE @f;%fﬂlgwx’ﬁﬁ(’f @E“Hﬂgwx’ﬁﬁ(’f%g% THEE
TONGUE BLACK O 2IH) 5E21H)
%4 BEEF TONGUES (VAC) EEMISEE)  TANERE o GEEBETH WEERERE Do 2O AR AEREOREM (AR R
R B (Trotters) SEMIREL) A0y 0 BEMBETH WEEMETE Goio 2P TR GIEMAEOTRM GARE R
L\of=E—7'Y (FRIED SALTED PEANUT) |58 hEARKLIE 10 & IBESNAMY  TBHQ Tue/s & BERE
ZDDEFIE(RyTa—2)(CROWN
MICROWAVE POPCORN JALAPENO ZDDOER TAJhERE 10 | F&m# BESNHMY  TBHQ 4pug/g tRH BEERE
FLAVOR)
ER7 7L FAOREO CHOCOLATE SANDWIOH 20>y e FANERE 10 RS TBHQ 150 8/g B AxmE
Wo=RA/HDFEF (WATERMELON SEEDS) FEE4E thiE A RHEFE 10 | &m# BENGZMY AUV T5ug/s HRH BEERE
TOWDEEMLR: INSTANTTEARER geonzaat) —®ARANE 10 #mb EEAFNN AT 8 e/e it BERE
R AR AR o KEMMTREE)  PEARANE 1 BEn L2y E col Bt EoAULTRE
EE85)— T RINSGHR EEMIGZESD) 24 11 REBEE 5 R Vi 0.04ppm #&H E-A)UIRE
733%;%5??&%&&?'ﬁ‘_ﬁﬁﬁ*mf’m) AU kEmMISAt)  AhFA " BYRERS  RORE IoAT7AXHIY 0.02ppm i mRRE
MNBBIERSER S CEEERIRME) /8
%8 BREAD WITH EBICHILI SAUCE (T +Y— ZDDE S b L 11 EBYREES HSHRE Ioayaxyiy 0.01ppm & H HERE
ADBBEESFNT YR
BUOLNH (BE-ABA) KEMIGED) RERE 11 HYRAEER AR R IroAazaxyoy 0.01ppm & H EZR)UTBRE
MMBFERSER R CERKERRMNE) . 2 U
#8 (FROZEN BLANCHED PD BLACK TIGER KE(NISZED) R+ L 11 £ 5 R HE . E.coli 24x107/g. &4 BERE
SHRIMP)
DRERRARAL (REENANR B% xgmast)  (rre7 1 R R AR M5 E.col 5.8 10/g. Btk ZE2C
EfEALoD BEMIAST) F—RSY7 11 FRBREE R RS ooy 0.08ppm 1% EAYVTBRE
KBS — T RINSHR EENMIZED) a4 1 BEREE B IR ooy 0.07ppm & H ; ERYLTBRE

. N - = (RTT7AAIIEEDILD D LE
e orn RIS TA BLEND o K RE "o R ATTRANABIIID 1) 050/ ke i (1 ZN i axiaE

A)
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o B ERIEH ERIEE < e o
ZDR DI FES NV EERF(SALTED (VILEVEE)0.07g/ke. (REE

8 | SHRIMP PASTE-MAM RUOC HUE NGOG ZOMDOE R NhFL 11 |&my fEREE VILEVEE, REEE f£)0.04g/kg R (FHITHFR HIRE
LIEN) SMER)
Z DD thIZ D FES N ER KA (SWEET & o . . ; R (VIVEUEEELT) 1.0g/ke% B

8 SPICY ORIENTAL BARBEGUE SAUCE) TOMDES IFIR 1wy femie JIVELENYT L Z TR BERE

g oM BLEER(MOLHO PIMENTA ZOHOEE I5UL o Em FEFAL ULEVBAUYL  ARAMER EL S
797 LY a—R(PURE APPLE JUICE (100% m —. acm . our e 10.073ppm #%H,20.077ppm

8 FRESH APPLE JUICE)) Rt I5UR 1 E%E RS RE D, e EEZ 5
ZFD D REFAE R (DOLLY'S RECIPE un 0 &4 o gy s . ; . (ZERERIELELT)0.091 g/ke

8 | RUGHI PICKLE M A';,”GO) EBEMIGED) NUFT5Toa (R it fERE#E EnBmEEEHYY L oy BERE
Z DD R+ AYERF (CANNED 100% " N 5 . (ZERERIELELT)0.041 g/ke

8 GOCONUT NEGTAR) arE a4 1 |y EREE EnEREENUD L P BIR®E

8 RS ZALES(FRESH PEA PODS) BENMIASD) 24 11 BREEE RS T7EXYRY 0.04ppm #&H EDAYUTBRE

8 FREZX V—AVE BE(NMIRKED) hEARKEIE 11 FREREE AR J470=)L 0.045ppm & H MERE

8 E?#:?“ija)ﬁ% BE(MIGRED) a4 11 REBEE B IR JO07z/HkR 0.09ppm & H! HEBRE

s HEMIBDIVEFHISOUMN  semrgst)  (oF 0 OBEEE  mAmE JOJi/AR 0.12 ppm Rt SeRE

8 HfEr—IL BENMIASD) hEARKEIE 11 REEEE D% aws ki AFHrOoaORs Yy 0.03ppm & H E-A)UTBRE

R IERUS) i CRES il f\ : ) = P e S - v - N

8 T?ﬁ%ﬁﬁfﬁjﬁéfﬁ;ﬁgiﬂw) T gEmIsss) 24 11 RBEE 5 A% AxHary—i 0.03ppm & H TV BE

p MBERMARELCREENANRD S g mrsst) a4 n o BETERAR gomue RERABRERTER (prsv-so) Bt oAU TRE
AV RBU NI Z (GIRNAR INSTANT TEA MIX | 4 . e . . .

8 MASALALOW SUGAR)) arF AR 1 MEY IR MEH 13x10%g BHERE
MBZIERAER R CEEERTRMNE) : O o - . .

8  CROZEN BREADEDHEIJDOLLACK/EI 805 KEMIRED) hEARENE 1" | MEY B ERE HEH 3.4x10%¢ BERE

p NREBIDRREL (REEMAN B xgmIaan) 1Kty " e RS il 12%10%g AEmE
i3 EENA i — , 5

p MMMBDUDRLG: 7 —H(FROZEN ZOHOBE 7 AU HERE 1 R R AR IE 29%10%/ml BERE
EMEERAEERS VLEEREAY o e X -

8 (PREPARED‘:/EGE$ZBLE OF SIX PACK) FOHDE hEARLFE 1M | MEY AR5 R HEH 1.7 % 10%/ml BHERE

8 HEBRAAFELEEY= KE(MIRED) I4VEY " WMEY R R HMEH. KGR 2.8x10°/g, otk E-AYUTRE
SYHRTJL—Y 1 —R(NATUREFRESH — ., . o o

8 |3 UEBERRY DREAM SMOOTHIES) & FoI—Y 1| MEY B R KIGERH [E1E HERE
SwHR T JL—YP 21— R (NATUREFRESH ” — . . . .

8 MANGO DREAM SMOOTHIES) ¢! FToR—Y " | MES B IRE KIGER Bt BERE

8 fﬁ&ﬁ”’%’*%’ CRIGERIMR) SR o gnraas) hEARLNE 1 e S IR PN e it EoAULTRE

8 MEKIEREUKE : £ EZ(GINGER TEA) ¢! ABERE "M | MEY B IR KIGER =1k BHERE
EMBERSERR: VUvERBTL L " ; - s o

8 |(ROASTED S"E ASO';;‘ED GAPELIN FILLET) KE(MIRED) hEE A REFIE 1M | MED B RRAE KGR S HERE

s RMREMTARRALZOURRALE gpmrpas) SEARSAE 101 #ED R KB Bt BERE
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A |8 LN 4 gx | JRER |  BREH 2REE ERRE RE %
8 EMBERSEBRR: L4 (5M4F) BE(MIAKED) 24 1 MEY 5 3R KiFE 8 (5] BERE
,;ﬁj]l]?&?&ﬁl?“)ﬁﬁ” :%£®§H¥D (7“/70}[/ g8 (=P £ 3R p - = =8
8 e ANy e BEMIRAL) &8 "o HEy Ris Nl Bt BERE
EMBEIAER M AHE T (FROZEN SN = . - o
8 mOILED CONGER EEL Ut KEMIREE)  HEAR#ME 1 Y R HHE KIGER B HEBE
EMBERUSER T 7T (FROZEN . a g . s s,
8 ROILED OGO EEL KEMIRED)  FEARKAE "o HEy Ris Nl Bt BERE
AEGY SN B A (FROZEN O &t = . . s, — A
8 ARROWTOOTH FLOUNDER ENGAWA) KEMIREE)  HEAR#ME 1 Y RIS KIGER Bk TR BE
p SEOZHMEMBRERS: PORRDCE  2omors *HRE "o e MAME  RELBIHED i E=HUL T RE
p SEDSEMEMBRERS: PORRDCE  2omors KERE "o HEY A4 A EHLSHMEN i EoAULTRE
s COMOBEMLIRRUBFHIEABAG mgmnrrat) I50u 1 ABAEWE RHMWE  RSHRES B N
i —g  Z17ASLERSSRE). (J470=)L)0010ppm R, SoRE
8 BEEXEZEI) BENMIRED) HhEAREFE 11 EREEE Hi N j’E‘JPf\—"j‘jJ)bj(—@-% gj»jr%‘#*ﬁ:wj)o.ﬂppmffﬁ é‘;*ﬁﬁ
#)
8 E12tAZEL)(DRIED OSMUND) EEMIREY) hEARLNE 11 EEEx — R FryOo—)L ﬂgffg? B (ERREICRE HERE
T 3 5 8 e L ims ARFHHLT, TNT (A2 RFHH)LT)0.02ppm, PN
8 4f¥Tdw ex RERE 11 BRERE R el (TR0 R) 01 4ppm EZRYLTRE
8 ZFEDREF ] INSTTA 11 ERBEE —f2EE AU 0.03ppm & H E-AR)UTRE
8 :‘éﬂ)%ﬁ% = BEH INSTTA 11 REEE —EE AL 0.06ppm gtlj R ERYUTBRE
HEMIRRVEER: L35 (RED " oo . 5 s e - o 0.02ppm 2 H! (A BERAE(S e
8 |oEPPER IgnOWDER) BEMIAED) PN 1 BEEE R $7x/aFJ—IL Li-18) EZRYUTRE
8 MENT)AH EENMIRED) RN 11 ERYEEE —fBEE $ox/aFJ—)L 0.02ppm & H BEXgE
8 HEfFto~Ry EENIRET) —a—-P—35UFK 11 REEE —fEE v7oarv—iL 0.08ppm & H ERYLTBRE
8 HEfETIZS BEMMIRED) pEARENE 11 EREEE —{RE#E NXoaJRSY =)L 0.02ppm & H EAYUTRE
MAFERAERE R CEEERRMNR) D — s R
8 BFREFEE(FROZEN WHITE GOURD BENMISED) HEARANE 1 REAE —fs 157 FHNRUITEIR g 000m it ATmE
MELONS (TOUGAN))
. - " BE-BEboeX% o= " (AFEY 1)0.95 1 g/om’, (43)
8 EREHRE HHRE (FLAT PLATE) #HE-Bibe pEARLNE 18 i ME R ARSIV L8R 1200 g g/cm? & H HERE
HELERLE HEHEE/ TOMEE . .
8 582 GENEVIEVE IN MADELINE TOTE BAG | BE-Bib+e hEARKEIE 18 iﬁ;ggﬁ‘b% [EMFE ORI i?))"f%tuz_lﬂl”\ 7.3% 1R BEERE
(BAG) oz
ZOMNBE RJTOELUE (kR DH/NR g - FHE-BEHvE "
8 ek (DBE 21 %9)) BE-BLbe GEIN-L 18 e . MEBIERE 6 1301 g/g B BERE
8k &% B : PE&! (INSULATED WATER i o KE.BiberE "
8 |BOTTLE WHITE (CAP)) #HE-BLbv =P 18 DIt ME R Eia 532 1 g/g WY BEXBE
. | o~ == s
p TOMORRTARLMENT/VRE o ptbe AR A 19 BLELSCT mmEmmm  AnmEn (49%TEE) 44 1 g/ml itk BEIME
ZTOMBEEw: thEREBIEEMEELL s 2 H"E-BLELFE 4w JTIoN
8 | SPONGE BALL) A #/E-BtHe hREARLNE 62,18 | iarrie G EAE O—%3VB B SER 3
8 EOMRDSDLER REMIRED) 51 6 W mE g, e pmORE BERUR AEORE BILRURRER an R
8 IB5BFEXK BEMIAED) 24 6 [EZE BB, W, hE HEDRERUER HEDHERVERZRDOT THRE
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A |8 LN 4 gx | JRER |  BREH 2REE ERNE RE %
8 HEffo—t—= FEEE RoTFaTR 6 |[EHZE BB, T8, AE HEDOHKERUVEER HEDRERVERFZRDOE:  KE THBRE
8 Hffo—t—= FEEE RoTaIR 6 |[EHZE B, T8, AE HEDOHKERUVEER HEDRERUVERFZROE:  KE THBRE
8 EBO—t—F LESE TFAET 6 B B EHL AL g R RMRUAE RRUBKZRRUIEOR yq R
8 EBO—t—F LESE TFAET 6 B B EHL AL g P RMRUAE RRUBKZRRUIEOR yq IR
8 Afa—t—% BES - 6 [EmE B ERLAE g P RMRUNE RRUBKZRRUDEOR oz FHRE
8 Afo—t—% B A RRLT 6 [EmE B ERLAE g R RMRUAE RRUBKRRRUDEOR yq (R
8 ;:_E{:Llf—d“y‘y(ROASTED PEANUTS IN o th3E A R AIE 6 . hEE FoSREL 1H§s e/kg(B1:13.1, B2: 2.9) & O
8 ;i\;;“ﬁ;:)’sl%tdﬂy\y(Roasted Salted B FAH AR 6 HRE hEE Fo5REL Y ggﬂ 1 g/ke(B1:267.5, B2:16.4) PO
8 F?E%%%i%ﬁ:%*ﬁt—(BROWN SUGAR 2OMDES thiE A R FIE 6 BRE hEE Fo5REL Eug/kg(81:10.4, B2:1.6) #& SORE
8 &58ACL REMILET) FA)hERE 6 BAE HhES FISREL Y 11 1 g/kg(B1:10.5) #&H mERE
8 &53AC2L FEMIRED) TAAERE 6 BARE HhE= TIShFL Y 11 ug/kg(B1:11.1) #&H MERBRE
8 £563CL BEMIKEE) FAUHEARE 6 GRS HEE FISRELL ‘H;‘”g/"g(B”z-sv B2:1.5) % SoRE
8 £563CL HEMIKEE) FAHEARE 6 Ens HEE FISRELL igﬂg/kg(B‘:‘g-zv B2:1.1) % SoRE
8 E563CL HEMIKEE) FAHEARE 6 Gns HEE FISRELL ﬂ”g/kg(B‘“-& B23.1) & SoRE
8 U &IF:KALA CHANA 25 AR 6 HBHARS HES FITRFIY g”g/ kg(B1:39.1, B2:4.0) & EZRYLTRE
SYHRRINA R (FYRyX—&FH) (HOT us Bl : . — s D22 ¢t g/kg @22 pt g/kg (D N
8 RED PEPPER BOWDER) BEEMIAST) kL3 6 BERS hESE TISREIY B1:220. @B122.1) H mERE
8 &12L\5L<:DRIED FIGS BEMISSE) 7AHERE 6 HERE HES FISREY ‘tgﬂg/"g(B‘:“‘-& B2:1.6) & HeRE
d’?’-:.%)lﬁ)‘-f:i‘)b:i“/‘/“? =] 4 | = O
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R LN A gx | JRER |  BREH EREE ERRE R %
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T NITICLBLUEBERRYEXTRA  mgnIRat)  AU—oOREE:Y 11 AR EEME RSENE  buoL 140Ba/kg #iHt ETE
9314%)
ESHLLKME W= aFalr ZDHMDE R RERE 11 & fEREE VILEVEEAYD L *E5ME A TBRE
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ZDHDEE ARJIEILE ——)LE(WASHER, . ~ #=E-BiboE R
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9 STICK) #BE-Bib hEARKNE 62,19 e e HEHE fRENERE B HERE
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CANDIES (TO146))
9 383U BEMISSE) 7AHARE 6 ans HEE FISRELL e g/kg(B1:120 B2:16) & HERE
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10 %¥% (FROZEN MIX VEGETABLE(F#3vwsy EENIGASD) FEARKEIE 11 HES AR E.coli 5% BEERE
R))
10 <Ay 7F(MANGO SYRUP) ZDHDOER =0 11 |FHmn fEREE TRV I7LA) DL |0.45g/kg FRH BEERE
10 <Ay (STRAWBERRY SYRUP) ZOHDOER BiE 11 &y fERAE TRV I7LA) DL |0.38g/ke FRH BEERE
MEZIEERSEE L CERKERIRME) 2V
10 %8 FRO(ZEN PEELI;D VANNAMEI KEMIGZED) NhF L 11 EYMRAEES S HRE Ioo70x4oy 0.01ppm #&H WERE
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1o HEARMUSHAUFROZENPEELED  gnIgat)  Abri 1 MMRERS MRS ILOTOEHTY  002ppm it HORE
Z DD K FE RERF}  MISC.244
10 GINSENG=INSTANT PRODUCT FOR COFFEE |8kt A32)7 11 [MEY AR R HME 6.1x10°/g BEXRE
AND GINSENG FLAVOURED DRINK
1o FAGTHI-(COOKED NOWORABE X g(nTRAL)  PEARLME "R RS s 58 10/ BEiE
10 iﬂ?&’fﬁcﬁfﬁ? W TIYORMA BE(MIGST) RERE 11 |FHmn fERAE VILE VB 0.30g/kg R (R FSMER) E-AYUEBRE
1o LOMOHROBEL:BETORML  mEmIfat) A#EE "o Em R ULE B 0.06%/ke Htt (R R 5MEEFR) EosULTRE
10 D535 H (SEAFOOD PAELLAD¥) |BRBE(INTR&EE) ARAY 11 REEE R RS FIaFrvy—IiL 0.12ppm #&H EZA) UG RE
10 /\Z‘ﬂ-iﬁi/ﬁjﬁ‘z : — _ BE(NMIAST) ~N)L— 11 RREE AR FRAE J470=)L 0.02ppm &R H ERYUTBRE
1o MRERDARREG (REEAMR) A= pgminat)  7iraRE "o Em R AUV A—F80ELT  0028g/ke i HEBE
1o DRERDARREG (REENRNR W gmraat)  PEARLHE 1 BMBEES MRS ISHARGT = 0.002ppm it hoHE
10 EEBTI—2TRINTHR BEMISED) 51 o REEE RS 17 FHNRUATEIE 007 pom i E=5 T BE
MBRETRSEER CERERERNA)  RE | o O A 4s Bz FHBRZE REMREEECFHEE 2 =
10 w%@%&FRSZEN GREEN PAPAYA STRIp - = (MIRET) "4 "o B R Yy (PRSV-SC) it EEX: 3
10 ﬁf.:@u%s b—»f‘/tl»fj/z . _ LY h#E AREFE 11 |FHmn B FRAE TREGR 5 A58 (0.12%) BEERE
1o DERETDRRSL REEAMR) RRO mgmInat) 50X "oy RS A L 23 10%g BEiRE
MEAZERSER G CERERIRME) (1=5
10 ARATSA(—HH4X) (FROZEN KEMIZST) FEARKEIE 11 HES ARG HMEH 40x10%/¢g BEERE
BREADED SHIROMI FILLET)
1o MREFLERES REEAAND 0T gpmroas)  EARAAE "oy RS At L 78 10/ BEiE
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. EE EREH EREH = S
i3 EE A i — — . o .
1o RIMREDDRRE: 7% (CHOCOLATE 2onns FUe—Y " Y RS s 16% 10/ BEE
i3 B ;A; I:I: S égiﬁgn g@h [= PN = 4 -
10 B ROl ops) BEMIRSE) 503 1 R R AR ISE 18x 107 BERE
BRIV - SIZ58: BB 2 y A
10 FEOLVS D28 SORERROHN yEmnTRat)  eEARLME " e RS L 26 107/g BE
15 i O 5V ) — _35.
10 FREBARE YOSVTEmUPAE mEmIsat)  I5vx 1 RRORME-BE HSEE  kER 088 S
Z OOV RS ( s iRk, & *éﬂjﬁﬁ%ﬁ%@ﬁ jﬁf ﬁ%ﬂ?ﬁflﬁ;%f
05K & K (ROOIBOS " ; (ARG Bl . AR - NEFIZREL AL BRS -~
N2yl e e m7IUD 1 Y = LA, BiEssUbR 5 ODTLETNA HERE. THRRE
TEBESILIADTH |20 ARG
L (R ) e FEE
10 A2 RH2ha—E—(INSTANT COFFEE MIX) &Rt KERE 11 MEY R KiZE# &4 BERE
Z DD A A4 YE T : MINI TEMPURA O s = - o= o
10 B KEMIGEE)  hEARKHE 1 ey R PN Bt HEIRE
10 & DUOHATFAM INSTANT COFFEE gy ABRE "o s 2y KIS Bt BTRE
10 KT (FROZEN BOILED OCTOPUS CUT) JKE (NI R&E1) hE AREFE 11 HES 5 3R KGEE S BEERE
l]f" E ;A; T ; :ln_g-u- l],.‘ N -—-—-0) =] [= PN =- p? > a8 =)
10 %gﬁ&ﬁ;ﬁ%ﬁg*#'—“”” B RRD memraat) I5U% 1o e R B PN i BERE
AL O . BB = ik O
1o REREDARREL: RROBERCROZEN me mraan) o4 "o e RS KIpEB Bt ZESEES
EMBELRAERER AELOHSERSAR L e ; : = s,
1o RMBEDDRRS RALD KEMISED)  hEARXAE 1 Y A PN it HERE
10 ZDHDREDIES (DRIED PINEAPPLES) EE(MIGET) IS5V R 11 & EREE ZHemE 0.092 g/kg ¥&H BEERE
10 TOMOEROWEROENORATED  mginrRat) 1507 1M R —ErcHie 0.258/kg i BERE
1o MBERRTARLREEAAND TR gpmraas)  PEARSAE 11 BEAR — s 7 AR 0.02ppm #H haRE
10 ERER(BHED BEMISAD) hEAELAE 11 BEAE — e ARG ALT 0.13ppm SaRE
10 LEIIOBF o B 15574 1 BEEE — e AILIRYIL 00z0pm BREH HARE
10 GRMERRUSER:CONOL(RED Ol w e T pae) oo " REEE —fs bIF AR O 3ppm RHICERREBISRE BARE
10 A% (FEM) :RED POSTER MUG £A-Hi50 3 A RHFIE 18 fﬁ%gg;_*% MEREE  ARSYL 0.90 1 g/ml HiH e
ZDHDEEE PPE TORNADO(Pa1—AA . #mE-BtbeF y -
10 % ({@:ﬁ) . BE-Bbbe 18T 18 ‘D*%Ef . HEIEE 8 Fi HERE
ZDfDEFE PPE TORNADO(Pa—RXA L #=E-HBibe y -
10 n) (&%) #HE-Bibe 12T 18 DBt MERRE th TiE BEXHg®E
10 BIF5E F4OU8 FAOUEESYAD) BE-BHbo 3 A RAHE 18 fﬁ%gg;_“% wEagy  DIVEUTLER g EoRULTRE
10 ZMOHMIEE PERRICE BRAN BAG) £8-Bibe th3E A RHFIE 19 BLELSCT mmEmmm  AmEn (49BFE) 33 1 g/ml 421 BEIRE
10 HABRSIUHIEN) hyT (MILK CUP) BE-BE5e PEARKAIE 18 S EUOYF pmmism  mnman (4EEE) 31 1 g/m Bt E2
10 INE FEMIREL) N4 6 MM B, ZK.IE NEORERVES  AEORLRVESERDHE KA ARRE
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o B ERIEH ERIEE < e o

10 £ffa—E—% fEE%E IFAET 6 EHZE B, T8, HE HEOHKERUVEER HEDERERVERFZROE:  KE THBRE

10 EBo—£—F CES 57723 6 EHRE B R ne JSORERURRISE DEORERURMISESRR iz IR
L\o7=E—F'(07925 GREAT VALUE DRY |_, N - e N . . PR

10 | LoASTED PEANUTS SALTED) 258 TAHERE 6 BARE hESE TIShFY 21 1 g/kg(B1:16.7,82:4.1) #&H MERE
LA >7=F—7F»*J(ROASTED PEANUT IN _, — X ce e 238 11 g/kg(B1:46.1,82:5.2 PR

10 SHeL) 28 PEARKNE 6 BR=E A= (i G1:158.8,G2:27.5) Htt nERE
HEMIREUVEFEHR:FTYAT (AT s O Aty PN - e N 56 1t g/kg(B1:47.8,82:3.8,G1:4.1) PN

10 (NUTMEC?HGROUND) EEMIRED) TA)HERE 6 BAE HEE TIoRE Y ta MaRE

10 /DRETEE 258 m7IUh 6 BARE hESE TISRFIY 33 1 g/kg(B1:27.6,B2:5.1) #&H HESRE

10 FEEOFEF (FLAX SEED) TS TAVHERE 6 HRE ZTRMDBERE PT7ULED 200mg/ke TR BHEIRE
MEABERSER R CEEERIRME) . MhE BN o= e e o o

10 52 (FROZEN BR”E”ADED OYSTER) KEMISZED) hEE A RAME 6 B BE THIEES 0.1MU/g #&H HARE

10 Ry ROSCIUTTO GRUDO ORY g5 rgsdy (517 5o wEm FEBEN  URTUTHE B DeBE
S4B nEL. 0T ARHE M (FROZEN P, N s S PR e EASERAZORRM (GE  FAERAZORHMT CEEHIF 4=

10 SEEF KIDNYS) i BEMIREL) THHERE o WEMUERH WEMRERM moxe =) 018) TRRE
SN AE . T ARFZES (FROZEN Bt N P S P e WAIBAEOTRRM CE  BIERAZTOFFMA X% =

10 SEEF HEARTS) i BEMIGZEL) TAIHERE o WEMUERH MEMRERM e =) =018 TRRE
1)3 21— )L %8 : VODKA BLOOD ORANGE " . . e

"1 'IQUEUR GINDERELLA SHOE LSy A—RRT 10 #&my wESEIY  TYLEY i BERE
ZDDICHESNGTNESR o : o s . —

11 (SALSACALDA DOGEPISTAGHIO JP) TOHMOER 157 10 &Y EEMENY  F/Ur4TO e HIRAE

n HEMIRRUEERCONLED  gpmrpas) AuRE 10 0 WA R—FY 1 081g/e Bt aERE
RERM (7Y 7 NHT 1L (AGUAJE o o . ot s oA T REEMATF

11 GAPUSULESY) ZDHDOER ~) 10 & wEsmm 7.3g/kg HRH BERE
MBZERSER R CEREERRME) 1T | O a4 R ., : . =

" AZ5 (FROZEN SPINAGH) REMIKET) ~bFL " HEY et E.coli (13 EEZ 4
IMEBZERAER R CERBERMNE) (BE | - O Aty = , 5 . s,

11 B2 (FROZEN MIXED VEGETABLE) EE(MIGESD) hEARKEIE 11 HEY AR E.coli IS BXRE
MBZERSER R CERSERRME) L1 | - L o - . =

n MREARGMREBR) A-ZYT grmIfan) s " sy Ry HEA Ecol Bk aERE

n MEAARKIMEER) A-ANYT sEmrast) a4 "o IR E col Bt HrRE

1 EfT)—VTFRINGHR EE(MIGZESD) a4 11 RBEE 5 R TPy 0.08ppm & H E-A)UIRE

11 AEEBLEEAY . KEMIZEST) NhF L 11 BYREES HOHRE Irozaoxyiy 0.06ppm #&H WERE
A UB.g NF . e - =

11 ;Afﬁcﬂ: %E,\ﬁff_ég % £ R (FROZEN KEMIZST) NbF L 1 EYRAEESR | R2EE sa5L7z=a—)L 0.0006ppm #& MmEBRE

11 [ZB&HFDINI & fi#FHE (PURE HONEY) |BENIITSREL) RKERE 11 SYAEESR S HEE paO5L7z=a0—)L 0.0010ppm &t BERE

11 EMBERUSER & : 2 U'FE (SUSHI EBI) KEMIZED) FEARKEIE 1 BYMRAEES KR JaILTRSHA9Y 0.03ppm & H MeRE

11 ZF0thd#K:EFHEHK (BIO REISHI COFFEE) k¥ a4 11 MES 5 R HMEH 5.0%10%/g BERE
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- R ERAE ERAE = ——
11 QQ—E 55 SyYoR— 11 BRAS TDMDERE LTULEY 510ppm %gaj& HRRE
EE1—L RUR—X I (FIG & OLIVE - PP =. ; B L (VIVE »E£ELT)0.068g/ kg
11 ZOH0RHEE (DISTILLED VINEGAR) ZOHORE ISV 1M G Enmpgr L BERRELT00 gk BEIRE
INES Avws BEMISEL) ~L— 11 REAE AR 247a=5 0.07ppm AIRE
11 AREIBZ U (INDIA SHRIMP) KEMIGEL)  AVF 1 EMAERSE  EOHE 237Uk 0.004ppm R H MRBE
AREBOEHAVE: FOLOABMELS
11 - (FROZEN ORIGIN OF INDIA WHITE  kEMIR&E) 44 1 BMAERS  RSEE ISRy 0.004ppm it HERE
SHRIMP)
11 K= 5 FAUHERE 11 REEE R VT ity T 20pm Hith E=5ULIHBE
AN
1 MREBANE MBS 0—R My E BEMIRSE)  HEARANE 1w PR BR  mmme 0.086¢/ke Hitt B
n MREARKMBEER) A-AVIE gEmrsat)  EARAAE "o PR BR  mmme 0.080g/kg Hitt aEfE
11 B&FMY:L-1YBA2 U (L-ISOLEUCINE)  &in%) hEARATE 1 R DFapsi SREE S 0.11% BERE
n NREFMEARRCREEANR XY sEmrgat)  1rr7 "o AR G 14%10%g BERE
11 PRRRAE(IERSHEY'S COCOA o 7 A ERE "o s RS 0 L 6.1 X 107¢ AERE
1 RURERARRS DIFYIINIELT mEmrast) 5z 1 R RS AR IE 27%10%ml BERE
1 MR RRSL TORORRWHSY xemIaat) 1%Uz 1 By R AR e 14% 107 BERE
n RMREIS ARG MMRCASRINL BENIRAE)  PEARLME "oy RS A L 5.4 10%/g BEiRE
1 RERDPRSL RERANR XY mEmMIR&D)  AUFtLT " e RS S R, KIBE R 17x10%/g. Bt axiE
n MREEDARRL(REEANR XY mEmIfat)  (ortoT "o e Mot EERCKBEE 23x10% Bl BERE
1 MREEDARRL REEMNR) XY BEMIRS)  (UF407 1o sy S . KIBRE 31107/, Bt BEIRE
11 BRANY: MR +)LO—X (ARBOCEL) EILY) kA 1 Rm B BAE TR EAER B pH 4.5 BERE
11 7A4R%Y')—L(B&J ICE CREAM SMORES)  ZL-ZL&E & T8 1 MEY DFapsi KinE# Bt BERE
n 74 é‘éj\;{*’j‘”"*‘ —(GREENTEA o . gma RLE— 1 Mk S PN I Bt BERE
3 ’ 7L-7L3E — Z2 ' =
11 74Z2)LY (CAPRICCIO CAFE) Fl-FLR A ~)LF 11 BED 5 1A KGR Bt E=RIUTBRE
11 g;g;;l)g?(ICE CREAM VANILLA ERE R 9542 » gy [ - -~ SR
1 ZOMORERYLS A=Ak KEMIKEE) 54 "o ey RS KB Bt ZESEES
11 77RTAR(SELECTA IOF CREAWTHALO™ - 2 prhor s TAUEY 1 En RS 5% Nt Bt =8I BE
n DREEWOREL REENNR LETF ggmrasn) 81 "o e RIS N Bt TRV BE
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- R EREE EREE = E—
SN FEEAR B & - MONGOIKA B s p . s s,

R NGO rLen KEMISEE) 54 1 EY R AR KR Bt BEIRE
WMEERUR R R & A U (FROZEN ~

11 |PEELED AND BOILED SHRIMPS (SUSHI KEMIGEL) 24 1 MEY Fo 1iA& KGR Bt EZRIVTRE
EBI))

1 RARETURRRR: 7% (BUCHE ZOHORE 75V R 1 A RS AR K Pt BEIRE

1 BAREDARRE: LOSERALOE  rgmIfat) ~tra 1 R Ry HEA KR Bt BrgE

1 REREDARREBREOCERES rgonrRat)  eEARLHE "o ey RS KR Bt TSIV BE

1 ARGYBVWT HEERAGEEARSAR) KEMIGET) HE " HEY %S PN b (21 BERE
AEYY HEF: &8 F (FROZEN PRE- =R < p s B a

n BRIy LRA KEMIGEL)  ~MFA 1 R Ry HEH KR Pt ZESEES
AEYYHECS: ER A (FROZEN PP & ~ g =

11 |V O TUA SAk) KEMIREE) ABRE 1 REn Ry HEA KIHE Btk ZESEES

1 FRSEO(GOLDEN SELECTOHOICE g nrgat)  mroun " ERRE ~BACHE 1.5g/ke it EES

11 Sz AFEL (DRIED OSMUND) REMIGEL) HEARANE 1 RERE —EEE 7EboO—L 0.02ppm 1R H MHRE
A =7y

1 RARFLLUTROZENHEADLESSBLACK  xg(mImat)  1uk 1 BBRE — R ThESFY 0.020pm 1t BeBE

U pEpRER PONDER) D REITESE)  ANRE " RBEE — g STT/aFU—I 005pm Htt oAU TRE

n FEMTGRUZERONLERD  grmrast)  ABRE " RBRE — g STr/aFU—I 02000m itk oAU TRE

1 E&HSY KEMIGEE)  FEARLNE 11 REER —EE% oAy 0.02ppm #&H MNBRE

nOEEEY KEMIKEE)  hEARKAE N RERE  —asE TS 0.03ppm #it BBRE
EIF58 (FRyoy5|EE) :ROUND . _. 28550 =

11 COGOTTE 10CM CHERRY (/) wE-Btbe IR 18 e ME RIS ARSYL 0.09 it g/ml 1R HH BERE
BREHRE: ZTDMDHEHAHEHE(TUMBLER) S E. Bt b (49%EFER) 33 1 g/ mI(A KA

1 GREPE D5AK GRUTOELUS), 78 BE-BEbe i AR 18 BLSDRCT MEMSE  mRERBD f81), 33 1 /I8 EK). 100 4 BEIRE
A0 RURFLUE)) g/miE (F5%A0) Bt

11 A8, ZD1ith 2 (RBR RACE BEAR) B|E-Hitbo B 62. 20 iﬁ;ggﬁ_‘b% HE R L 4,800 1 g/g HiHH BEIRE

1"onE BEMIAED) FAUNERE 6o EHE i g pE o ORE RREER 2EORL. RRELRUL i TR

1nonE BEMIAED) FAUNERE 6o EHE i g pE o OFE RREER 2EORL. RREERUL o TR

1 ZOOLLE. BEMIRED) 51 6 B Rl e REPRERRLRY PLORE RRERURRE 1z TR

1 fga—E—3 AR AR 6 WK% WK EH NE AEORERUER  AEORLRURLERSL KB TRRE

nonE BEMIRED) HFY 6 EHE B R AE g PR ERAUDE RR R IREUNEDR TR

nonE BEMIRED) HFY 6 EHE B R AE g PR ERAUDE RR R IREUNEOR o TR

" obE BEMISEE) hry 6 % B ER HE o SR ERRUIE RRER-ZRRUDEDR . q RS

a)%ﬂi ﬂiéurt\&)f_
1 onE BEMIREEL) HHS 6 WK% B ZH NE RERUHIEORE  BRRUNEORLEROL KB TRRE
1 onE BEMIREEL) NS 6 WK% B ZH NE RERUHIEORE  BRRUNEORLEROL KB TR
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= B ERIEH ERIEH - - o
11 WofE—FvY =258 FEARIEHE 6 BAS hESE TISRELY 11 ¢ g/kg(B1:9.7,B2:1.1) #&H MmABRE
11 WotE—F vy =4 thiE A\ RAFE 6 ERE HEE FISRELY }éé‘jg/ kg(B1:4.2,G1:8.7,G2:1.1) SORE
11 &36520 SEMIRED)  FAUHERE 6 E%s HES FISRELY Lf“g/"g(B““-& B21.2) & HERE
11 &36520 SEMIRED)  FAUHERE 6 E%s HES FISRELY ié“g/kg(B‘:zo-sv B2:1.6) & HERE
11 &5385ZL FEMIRET) TA)hERE 6 BAS HhES TISREIY 41 1 g/kg(B1:38.1,82:2.5) 1 HERE
11 58520 FEMIRET) TA)hERE 6 BAS hESE TISREIY 61 1 g/kg(B1:58.3,82:2.9) 1 meRE
11 INEETE A =4 FLELFY 6 ERE HEE FISRELL gﬁ{;g"ééﬁ‘:gf" B2:26, HERE
1 INETETEE L FILEUFY 6 HEAS HEE FISRELY éﬁ‘f fék%f;ffééjm HaRE
1IN E FANERE 6 ERE HES FISRELY iﬂg“g/ kg (B1:26.6, B2:2.6) & Gema
11 E@7—EUR BEE FAUHERE 6 ER= HES FISRELY ig“g/ kg (BI:17.1, B2:2.8) 4% HARE
» iz?-},((lfli)“:lf—ﬂ"y‘y(FRlED PEANUTS WITH . P 6 . e FoSREL <2322 %%kiﬁ BH1j :3.2, G1:15.7, .
 MREBRAAER(REEAND:  mEmIast) Abr.a 6 BRE ZOMOBRE LTULEY 48me /g Hht seRE
11 | FFaSILF—X:9)—LW/PINEAPPLE)  ZL-ZLELS Fov—4H 6 WA REMEY YRTYTHE R E-AYUTRE
11 JEMMEHBAE & : COPPA(SLICED) ZBEMIASD) 13T 6 WED REMEY éx—‘rugﬁ - ®H MERE
Ay . Fllzll-lﬁf 5%%9*%21El: = = = SIRAT (SEEE QL
11 MEEP:LDBOLOCENTERCUT g (mrgat) 7AnaRE o WLHWERG GLERERH BETLMLEHEOR §oio s O RTGARE AHRE
FEMUR BONES) g EEo1H)
A < BREERFIRE2EICT - . op
RGP T AREAE &S (CHOICE OR O g pep Sy O P - o i - BIERIBAZE OB GRS -
11 GHER BNLS CHUGK FEZP) BEMISZED) TAYNERE 9  HHEIIBAETHE HEIIAETH fg%ﬁ@“éﬁrinﬁﬂﬂ%aﬂ =018) TBRRE
12 RF v EF$E:Lemon Bhel ZOHDER AK 10 & IEESN AN TBHQ 1ug/e BH BEXERE
12 RFvHEF$F:Raita Boondi ZOHDER 12K 10 | IEESANY)  TBHQ 4 pg/e B BEEXERE
A9 EF$E: YOKITOS NAQUINHOS - s . .
12 PIMENTAME*XlCANA ZDHDE TITNL 10 i RS RN TBHQ 2ug/gs B BIHmE
AERAQZEEMENBEER M R (PATE oo o on 5 e g
12 DEATUN 25G(WE-+755)) KEMIRKED) ARAY 10 &y BESMRINY  TBHQ Tug/g B SEX -3y
12 F33aL—MF:DESIR ZTOHDER RNLE— 10 | FEESNRMY  TYILEY R BERE
12 5% —5:TEQUILA DEL PORTO B A¥a 10 |F&m EESHMY TYILEY iR H BERE
T
12 ¥ o JVAR(CINDERELLAS SHOE BLOOD gy F—RRYT 10 &0 fwESMEMS  FYLEY Bt CEX-5
12 o JVAR(CINDERELLA'S SHOE BLOOD gy F—RART 10 FHny fwEME  TULEY B BERE
12 Fv>T+«—%5:LIME BABY BALL CANDIES |ZDDE&H IS5UR 10 |FHmn EESNHMY  NTFURTIL—V R BEXRE
12 F3aalL—Fk:CITRON VERT ZOHDER IS5V R 10 | EBENEMY T URITIIL—V B BEERE
12 F33L—h¥E: GREEN TEA CHOCOLATE(30g) ZDiDE S (N 10 &My BESNRMY ETULIVTFY s THRE
12 F33L—h¥E: GREEN TEA CHOCOLATE(Sg) ZDDE S (N 10 |#&my EESAEMY EXTULIVTFY g TBRE
1 MRERIUARE R (AENANRD 20 2omonsm A\ RAFIE "o e RIS E.coli I AxHE

thDEMR(EFHIFI31)
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= EE EREE EREH = e
MEAE ARG (K S L) . BONELESS 1A = . - . g,
12 e GRISPY GHICKEN 100g SEMIRED) th#E A\ R£FE 1 ED B R E.coli St BIRE
MEBEARE G (INEEBLE) :FROZEN SN = : . o
12 | \oep GIZ;"ARD (X5 RFLFFIEE) BEMIRZED) hE AREFE 11 |#MED o R E.coli (X BEIRE
1p WRBRISMMRER O-ANYT sEmIast)  so "o G2y E col i BEmE
12 EENNAT o mER H—F 11 BEEE R s {355aFYE 0.09ppm R H: SSRE
1o DRERIDRREG (REEAANRY TE rgmIRat) ~brh 1 MMRERS RS ILOTOEHTY  0020pm it HORE
1o RREDIIRELRERNAND AU kEMTRED) <A 1 BRRERR  AARE ILOTO%4UY  0020pm HaBE
1 RIMRADD RS AURFROZEN SUSH A (T RET)  ~HHh 1 HMEEER WSS ILOTO%4YY  001ppm Hit HoRE
1 RERRBLESAURMBMLABED xgmraes) ~Hra 1 BHRERR  HORE IUOTO%4Y  004ppm B HeRE
12 AEBBECEFZV KE(MIGRED) 2N 11 HYMAEER O HEE Ioooxyiy 0.01ppm #&H HERE
12 ARYYEVAE: MBI KEMIREE)  ~hFL 11 BYMAERSR  EARE H/O5L7T=3—)L  0.0006ppm #&H RE
12 ;*-%:if?d;d:%ﬁ@vj KEMIGED) RNhFL4 11 BYAEER B HEE ~05L7z=3—)L 0.0012ppm #&H BEXRE
1 BARBUSHAU(FROZENPEELED  xgnTRaD)  ~brh 1 BMREES RS YOSATTZa—  00005ppm Kt sanE
1 MRERRARERREENANR HA xgmrase) —E2ARAAE "o e RS A L 33 10%/g BE
12 LOvTET <Y (EHBEEA—IL) BEMISAD) hEARKHE 1 R REFEF D L ;ﬁ:f’“t"’ﬁ*“)"-"“ g/ke e
12 EEER BEMISES) hEARLNE 1 M R REHEF ™ L gj’“tﬁﬁ&mm g/ke HEIRE
FTFASILF—X: FOMDEHRBEDED
12 (KAANLAR-WHITE CHEESE (FUL FAT) ZL-ELES kLo 11 YLy EREE FERAY FR GtgMNMER) TERE
1000GR)
FFASILF—X: FOMDEHBDOLD
12 (KAANLAR-WHITE CHEESE (FUL FAT) Z -3 85 kLo 11 kY| EREE FERTAID R (REMNERH) THERE
3000GR)
FTFASILF—X: FOMDEHRBEDED
12 (KAANLAR-WHITE CHEESE (FUL FAT) ZL-ELES kLo 11 YLy EREE FERAY FR GHgMNMER) TERE
500GR)
12 ZOHOIEEE (LEMONDOR WHOLE LIME) ZDHDE S 15Y7 1Mo M s EOEREAYY L ,fﬁ:fﬁ‘tﬁﬁ&“) 0.038g/ke BEIBE
12 FERRAROAERULTOLO BEMIREL) HEARLNE 1 RERE RS 247020 0.003ppm it HaieE
FFASNF—X  ZOMKEDED PETIT o o vy _. BETERZE ReMREEEETRR I
12 oe S SAVARIN PAPAYE COQUE) ZL-FLE S TSR 11 o IR 2081 (PRSV-SC) &% BEXRE
MBBIEEARE R CRESERTINE) - i s . . N
12 SHRIMP ROLL CABBAGE POUCH TOHOER 1VEXRTT " EY o> R HHE % 15%10%/g HERE
i1 B e AUE P , .
1 RMREDDRRG: AURMFROZEN SUSH y gz Rae) 44 1 Y s e 18x10%/g E LS
EMRERNARER ZOFEI DO TOY | w S " : s - o
12 BEMISED) KERE 1 e R A MEN. KB 6.9% 10%/g. I3t BERE
1o BEAMY: S RBERA (BAKING POWDER oy, th3E A R HIE 1M Mo s BT A Y 10.80% CE

R-184)
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- =E ERAE EREE = —
1 Z};S:SU—A:ORGANIC CHOCOLATEICE g gig o P o . N — -~ -
12 e aNIC OLOTTED CREAM (g .5 g %2 noomEm mamE  KBER Bt axiE
19 JAXSILT:ORGANIC STRAWBERRYICE g1 21z 112 " RE RS S Bt B
12 TORORWAYEE: LAEBRES) KEMIRSE)  PEARMED " REY RS S Bt AxmE
12 PRIIESCHLERAAROELED ypmrpat) U5z " REm RS K Bt BERE
12 BRIVESCHLERAAROELED ypmrpat) Uiz noomEm mARME KB Bt BxiE
1 MACSAOSHL LRAAAIIRAT KEMILEE) PEARXAE "o Ly RS KIpEH Bt axigE
1o REDVEONERBROZENHALIBUT e mrpae)  SEARKAE 11 #ED mARE  KBER Bt Y INZE
12 RARDUADALY:ERMFROZEN HALBUT e T mat)  h#ARLAE "Ry RS K EH Bt E=BULTRE
1 MRERIE (SRR :FROZEN SEMIRSE)  PEARXAE "oy RS KIpEH I axiE
12 B oy 7 177 KENIRAL)  PEARLAE 1 R R AR S Bt BERE
R A U (AT AT
7##%) (FROZEN COOKED PEELED DEVEINED O e ; R o s,
12 B2) (FROZEN COOKED PEELED DEVEINED g mrpad) 54 " REY RS S Bt AxmE
SHRIMP IQF (SUSHI EBI))
1 RIMRERAARLDGBEROZENOKRA (e mrpan) SEARXAE 11 #ED 2y KIS Bt BTRE
12 AR AR & : B 75T KEMIREE)  PEARLNE "y Fiss it XBEH Bt AxmE
12 ARIYER: ERA(IRGYH) KEMIREL) 7V "o REY RS K Bt ATmE
12 A CH~ (FROZEN BOILED OUT KEMIREL)  ~MF4 " REm R KR Bt BERE
12 ARIYEAULERR PAVEE  KEMIREE)  HEARAME "o EEn RS K Bt ATmE
12 ARYYEERBNT ALV BERSAR  KEMIRSE) &E "o ey RS K EE Btk E27ES
12 FROAT (TURKISH WHOLE PITTED DRIED | e rpars) b "M R —ELhie 28g/kg i BERE
1 SEROERMEMRRERS: 2OHOBS KBRE " g MR RELBSHEY Bt TSR TR
1 RIMREMEARS RALLIFROEN (g mToas) mEARLAE 1 AB-AEME  RHMWE  ReEs B0 E=HULTHE
12 $742 ¥ A ELVDRIED OSMUND) REMIREL) HEARENE 1 ERERE —RE% TEhBE—)L 0.02ppm & MRRE
12 EfIvOETF FES ] BF=T 1 RERE —fRRA 1354907k 0.05ppm #H E-S)IBRE
12 E8T)L—A~1— REMI&EL) FY 1 ERBREX —iEE AVRXHHLT 0.04ppm #4H TR TRE
12 AREBAV KEMIREL)  ~NhFLA 1 RBEE —fEEE e R 0.02ppm #iHH HRRE
12 [ EfRV A REMIREL) BE " RERE —fEE Soz/arJ—L 0.02ppm #H TR ITRE
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o B ERIEE ERIEE - = o
B EEUA R E R CRREEARE) KD o s - - e . it p
12 1E(FROZEN RAPE EBLOWER) EEMIGED) hEARLFE 11 KRR R A= E=0 Y 0.03ppm & EAYUTRE
12 SRARE: MIRENM BE-BL50 th3E A RAFIE g WE-BIEOH gmapan g 1411 g/cm2 T BEIRE
- = < 0)%‘%%%% fa] MU g/cm
HERE RYRFLUE (B £HIYTIL—Y ks . #E-BtbvE BYUH BN LEE
12 Th— Bl E—F (B EE D)) HmE-Bibe hEARLINE 18 DIk ME R FEE s 11 ug/ml H&H BEXH%E
12 i%?@ﬁﬁigﬁﬁbﬁ(’”"mjﬁ* BE. 5o 9522 18 %fﬁgg’g”% MEREE  RREBY (NTFH) 1080 4 g/ml 2l BIRE
12 ﬁgﬁ{ggﬁ%ﬁ@fﬁﬁﬁéﬁ%y\cu’jlgj #E-Bibe IR 18 iﬁ;ggﬁ_b% HE RIS ARZEY (NTBU)1170 pg/ml 1R HEBRE
B E R)TOELUE PLASTIC . - BE.BEb e N
12 | S500N (H—%) PLASTIC FORK (1—=%) #HE-Btbo FEARKEIE 18 DKL M ERIFRE ERREEBY (49%BEER) 285 1 g/ml #&H BIRE
HERE R)FOorLosl PLASTIC . - RE.-BiboE S
12 SPOON (&) PLASTIC FORK (E7) #HE-Btbo hEARKLIE 18 DIEiE L MERIHRE EREREY (49%BEES) 284 1 g/ml #&H BIRE
B E R)TOELUE PLASTIC . - BE.BEE e N
12 SPOON (R—251) PLASTIC FORK (R—51) #HE-BEbo hEARLIE 18 DIt ME R RHEEZEY (49%BEEE) 280 L g/ml F& HE BERE
HERE RYFOorLosl PLASTIC . - BE.-BibeE SV
12 556N (2) PLASTIC FORK () FHE-Btbo hEARKLIE 18 DIEiE L MERIHRE EREREY (49%BEES) 297 1 g/ml #RH BIRE
MESALR MEHEE 001915 a2 /3Uk I = BE-BEELF 4 wus . s = - 2
12 52 (#) #E-BLbv hEARLNE 62, 21 DIt BERAE EENEEH -l EZRIUTRE
L oF=E—F+'Y (ROASTED PEANUTS IN | —, - e - R 103 1t g/kg (B1:43.9, B2:4.5, PN
2 SHELL) 24 PEARAME 6 BR=E A= (i G1:48.1, G2:6.9) HiHH e
12 ;:('I)J):I:—d-v "J(ROASTED PEANUTS WITH |5 thiE A\ RE£FE 6 HAKS HES FISREIY 14 1 g/kg(B1:9.9, B2:3.9) 1R H HERE
WofE—FwY (RRATEBRA (T&EE) = = sem e s 66 1t g/kg(B1:17.5, B2:4.4, PN
12 (ROASTED PEANUTS KERNELS WITH SKIN) 228 PEARAME 6 B%RS ne=E TITRFLY G1:340, G2:10.4) & H i RRE
12 EBERSFAFUY ETe FAYHERE 6 EAS HES FISREL L Zoue/ke(B1:233,B215) & SORE
12 £385CL FEAMIRED) TFAUHARE 6 EAS hES FISRELY o e/ke(B1:140, B21.9) 1 SORE
12 £385CL FEAMIRED) TFAUHARE 6 EAS hES FISRELY o1 e/ke(B1:140, B22.1) 1 SORE
12 £385CL FEMAMIRED) TFAUHARE 6 EAS HES FISRELY 2 ue/ke(BL1TE, B229) & SORE
1 S2UECLOW (FARNADIGRANOTURCO g iat)  15U7 6 EAE HEE FIShELY 12 1 ¢/kg(B1:12.0) Hett EoAULTRE
12 %ﬁgz)l%mﬁéiﬂ:&575<5L(Crushed EEMTREE) 21J-Soh 6 Bm= hEE Fo5hEL 3H§ug/kg(51;3o.1,52;1.7) ® SORE
@27 ¢ g/g, 229 1 g/kg @25
MBZREIYTER & CREERIRING) . 5E = 2 e . = te/kg (DB1:22.1, B2:5.1, PR
12 "(FROZEN PEANUTHI?QICE BALL) TOMDES PEARRNE 6 BRE ne= TITRFLY (B1:23.7, B2:5.4. ®B1:23.7, i RRE
B2:5.4) M
12 INEETEE =4 FLELTAY 6 BEAE HES FISRELY gﬁfg_g"iﬁﬁj‘:“&“' B2:4.2, HaRE
12 EBEREFAFVY BEE FAUHERE 6 BEAE HES FISRELY ‘Hj”g/"g(B‘:”-sv B21.2) & HaRE
12 KEETEA =4 thiE A R#FIE 6 Ens HEE FISRELL 6511 g/kg (B1:9.5, G1:495, HERE

G2:6.3) #&H
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o 5H EREH EREE ” S
Gk Hoo—p EEE £X | 2o F1 | #—o—F1@ ERIEHE ERNE RE %
54520 HEMIRED)  FAUHEARE 6 E%E HES FISRELL ‘H;“‘g/ kg (B1:11.7, B2:2.0) 1% aomE

JEMEE RS F(COPPA MEDAGLIA D'ORO

LEGATA A MANO) BEMI&AST) (207 6  HEM HEMED YRFUTHE B SHARE
BREEREIFREAICT - R (ot (s
4% F 4 45/ (OUTER CHEEKS DEFATTED) BENISEE) 4504 o BANERE GLEIBERE BETAEANREOR LR RRMS(ARE FRRE




