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Method for analysis of hygienic standard of

edible hydrogenated oil

2003-08-11 &7 2004-01-01 £ 5E

FF'iﬁ‘ &#*ﬂﬂﬂz%ﬁ & 7
g Rl ESNES =



GB/T 5009.77—2003

|12

Bl

ASH o e b A N RN TR AR AR I
A o el b T AR 5 v L W T A LA R v B R



GB/T 5009.77—2003

RRSWKMm . ANEPH D ERENT T E

1 EE

AARAERLE T8 A Il R 3 % 00 4% I T AR 5 AR B 0 A T ik
A o 3 T T A Tl RS 95 3k A% T T A 48 A A I

2 MEMSIAXH

T FN S A SR G S A AR HE 9 5 1 TR R AR BRI Ak . PR E B OBI B SO kS T A
FA) A6 SO OB 45 805 1 TN 25 BB TT R AN I8 T A A o SR T » S50l AR % A A M 75 B IR IS 45 7 i 5
J2 A T 5 R K S SR I B BT AR . PLRASTE H A 51 SO, o8 BUAS 38 T AR bR

GB/T 5009. 3—2003 £ &t 7K 43 (90 &

GB/T 5009. 6—2003 £ i 7 Jg 05 i ) =

GB/T 5009. 11-—2003 £ fi H A1 Sz TC AL A 00 52

GB/T 5009.12—2003 £\ &5 09 &

GB/T 5009. 13—2003 £ & F 4 (1 1 2

GB/T 5009. 372003 £ FIAE Yl T AE A i (1) 53 A7 7 5

3 RERE

3.1 fEF
311 (U8

I : AR 50 mm,
3..2 SRS E

FHE G B 3 R PR A — /N (2 1 em®) & TP NI e 7R 200 R G B ARG D T AF Al g2 . AR e
BT B A REE HROL IS I T ol aidid: e O RE 6 AL a6 B IR A A,
R
3.2 4
3.32.1 WS R
3.2. 1.1 JHUEE SRS R R 3 bR P b i R | R R RO L O T A0 ] ) i i« B AR [
(LN SR N i 2 N ST NS
3.2.1.2 UGB PR R — /N B TR AR Sk b TR SR AR R A0 R S TR
W5 ARG FEORLRE A /N UKL A0 JR55 3R] A1) S0
3.3 RERRE#K
3.3.1 {4

BEFR 50 mL,

KR
3.3.2 MR

FHTE e B 3 4 PR 0FE — /N B T 50 mL BEAR o, Tk Bz 50°C L ] Bl 3 A it 4 L )2
AR TR B B D VR R AR B S R, ARERAEN R BRI RV EAF
O R K N A T K RTRb A N D N o O A B N T B e S i) R % SN

&)





