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Wheat-meal fermentation time test
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3.1 fHEKEH KRE30L1C.

3.2 HESH HFE0LI1C,BEEHEFEHIT.
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3.5 B 150 mL,50 mL,

3.6 BWE 5wmL,
3.7 & 100mL,
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4.1 #BER EFEHFE QB 56 HME.

4.2 FEE HAHAEQB56HE.
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FREX 4.0 g BESBIN 50 mL B4R, TN 2. 25 mL BERRBRW B BB & LE A, Bul T8
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