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Specification for cuisine craftsmanship of fish with shrimp fillings of
Caohai lake—Guizhou cuisine in vogue
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1 FEREL 10 g.

2 B 15 g, BIFFE NY/T 10TONKRLE -
3 i1 g NFFA GB 2721 HLE .

4 IR 2 g, MFFA GB 2720 HIRLRE .

5 HABEL1 g, MAFE GB/T 317 HIHLE o

L6 AR 1 g, RIfFA NY/T 455 [FE .

7 HZW1 g, RfFE GB/T 11761 FIFLE o
8 A6 mL.

.9 EBHP 15 mL, SIfFE SB/T 10416 IHLE
.10 203 10 mL.
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4.3.1 FEH 3 g, NFFE GB/T 30383 FIHLE o
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