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FAPRE FRRR AR

1 SeHE

ASCAERE T AABAAF 25 R 5 R AR AUE S IR E . iR InE SR i S 4.
ARSCAEE T o LA AR S R (A SR NI B R BH A A L

2 HeMsImxH

A SO R P 2 I SO R B R R AR ST AR e AN BT D 1 AR R, i H IS S
5 A% B IS LRSS B AR SRR A H ARSI S, KA CRREITA i) &
A

GB 4806.4 & & = E K ARUE B B b

GB 4806.5 &&= EZbRHE BEEEH] 5

GB 5749 AiHIRH K TAbRHE

GB 19298 & fh & aEZ it WK K

T/ICTMAO010 FAFAESS

3 ARIBFMEX
T/ICTMA 010 58 HIARVE R € & T A 0.
3.1

HERLMESE  brewing method for daily life

HEAET, FRERBEBAR SIS R . AFRSBKTER, EFRESERZRE, . B2
IS BERI — i g i
3.2

EEAELRESE brewing method for marketing

REN A N E R TR, HRE PR, B RFEiE R E R BRI A, T R B
S b R R — R v
4 RBEHF

4.1 BFERAK
H%E T A GB 19298 R 2k 4l 1% /K
4.2 FRERK
N5 £ GB 5749 IRLE .
4.3 HBEHAER
T4 GB 4806.4. GB 4806.5 HLE . A A e 77 =X H B 5 L 5% A

5 MEFESRE
5.1 MEAE
AR 50y N E S TR AE SR T 2
5.2 HEREE
5.2.1 AR FHAEE—BER—IE 80°C/KEE—IE)—HZ—3m—MmE —E 80°C/K(EE i) —
HiH— 15— E —IE 80°C/K(CGE =) —HHm—m—WE .
5.2.2 EEAL. R H—BER—IEK—5E —ERIRK—hE—8K.
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6.1

s

FERRE T
MR AR E. HESHLER 1

F 1 EFRRANERENAIESH
HAE BEE KR PPYLETE] (s)
Lk R (mL) (o) o | mwm | @m-m P
NIRRT
(ﬁ%ﬂ%ﬁp) 3.0 80 40 20 60
SRS 120
FARRA %%
(#%Epﬁ]*l#) 3.0 80 50 25 60
6.2 EHEUWIAE
MR DE D E A A E . S ELE 2.
F+z2 EWHAMBGERNAIESH
HKE BEE KR s
RS #3 (mL) (@ °C) HESR
[N IEEES O 3/4 758 (150 mL) bk i
(ﬁ%}nblill:llil*q]) = N Az, 6053
E%ﬁ 200 20 ’%ﬂ;’f’ @FFEA 14 25 (50mL) KR
FA PR %% ’ o FHK, BIATERH
CRE S D O IMTEAKIKA 112 FEJE8K.




M & A
(R

ANTE P A A TR R LR AL

AREHEGAERRERR

RA1 FREABHGEERRERAS

AR | #EMK N A2 S HE
WEME |A&EHB 7 120 mL 1

A BKHE [T e 1200mL, RiRThAE 1
WinH R (B AEM Zih: 200 mL 1

mAAE [ARMEN e 50 mL 4~6

EERAR [E O 7. 250mL 1

F=gipit BKHEA R A 1200mL, miEDhEE 1
KR (MK 7 800 mL 1

Rt (e B9 A5 PR 7 i B 208) PidEE 1

Zfif it 1

Zei FERE 1

Fert & H 1

R SEINEN 1

ik R 1

HHEH A i B (AT) FENEY 1

PR EL B A T O 4~6

7K BT ORSFAERD 1

B S i 1

HL-TFF fERE: 0.1g 1

K & 500 mL 1

AR & H 1




