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Specification for cuisine craftsmanship of bamboo sirloin—Guizhou
cuisine in vogue
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1 2B 1000 go
.2 Jifr% 350 g
.3 /NEHRB0 g
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1 S 60 g.

2 FHEBE 30 g, MfFA DBS52/ 011 FIRIE
3 FEBAM 30 g

4 HJEI 15 g, BFFE SB/T 10170 fIHE .
5 BREE 1 g, RIfFE GB 2720 HIFLE .
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10 A9 10 mL,  NAFE NY/T 432 RELE
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