Gelatins® e el % e

TEABER AN S WA
PHEEE 100 /96 B

OB ERWEZAEE 2-3 M HHIZER KRBT E .

MERX:

TIR LR SEAHUBERICHLEE, AU B A HUBE AT 52 R i, FeAC R TENLUBE, W A IR
A, g E SRR AT BT R, f R eRE  Eok B BB AR, Rk T
T R BB RE

e SR
TRATR A M IR, SRR BA BT L (gl % B b O 2

il

o

B & SLHH i B A%
WG HAE . R BUE. 100 BT AT T /BEbR . A st /o6 fLA. Bl
IR = AR .

A AT ] -

R —: AR 50mLx1 i, 4°CI-AF -

WA W=l 3, 4CREGIRAF . IR ATIN 0.2mL Z8 1R /K I i«
WA= Wik 0.4mLx1 %, 4CTHREAF.

TAEM: W FH PR A = 7R A, N 19.4mL ZEIRKIR S .

FEAR L3 :

W LR T S0°CHT, i 100 B, #r0.5g A4 B FHEMAE T, A0 ImL ZEKEERES, BN 10mL
W, #AEIMAESEIR 0.2mL, RS, FRHmAFES T A8, B THRCE, HRSERER:
100°C, 10min; 200°C, 10min; 350°C, 20min; 400°C, 30min. JHAR4EHJG FHZAE/KE RS 100mL, FHE
JE A B ImL B S 1 R TE AL 43NN 0.5mL 7R — IR SIVE AR RE .

WEBIER:
THE W5E
FEAS (ub 20
2 FTE AR (uL) 20
TAEH (uLd 180 180

MRS, 25°C#E 30min
TrE AT AI/96 FLIR, ZEMEKIEZ, Wi 700nm ATESGAE A, 233308 A 22 &R A ES, A
A=A NIEE-A SAE

wE: ZEERRNE—K.



Ge|0'|‘ihs® o g 2
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a. HMEAEHEAILNEMHTEARWT
FRUEMZE: y=2.1476x-0.0011, R?=0.9983; (x AVFAEBEKIE, umol/mL; y ARIEE A)
SR (g/kg) = (AA+0.0011) +2.1476xV M +Wx103x31
=1.443x (AA+0.0011) +W
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R (g/kg) = (AA+0.0011) +1.0738xV j#+Wx103x31
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