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General technical requirements for freeze—dried coffee
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7 e (dichlorvos), mg/kg <0.2 NY/T 761
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9 M, mg/kg <0.02 SN/T 0519
10 FALM, mg/kg <0.05 NY/T 761
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13 nt gk, mg/kg <1.0 GB/T 23379
14 # (LLPb i), mg/ke <0.5 GB 5009. 12
15 fift (LA As 1), mg/kg <0.5 GB/T 5009. 11
16 % (UL Cd 1), mg/kg <0.5 GB/T 5009. 15
17 TR A, ne/ke <5 GB/T 23502
18 Bl &R Bl ng/kg <5 GB/T 5009. 22
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