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LUk B L mipleh B AA T d #pd 100 3 200 By 5 EE

s TEFMREFFNIELEFIRIZMBEE AT
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2 4 % (hemicellullose) &_— f@Ag fechde B > & 7 5 847 fecnpEsg
oo i ¥ A dE(xylose) ~ H & AE(mannose) ~ £ 5t 4E(galactose)?; = A
48 > o gk (arbinose) ~ MEFERLE X UM bl BB E AT R
F 4k 0F tim e BE o

% % (pectin) i & 24f 5 a-14-F L U4 FEfk (galacturonan) » ¥ — it

% B Z #E(rhamnose) ~ £ &t (fucose) ~ A4 ~ T FUEE P Mg > &9 4
e R RS pE o
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(1) # :0.2ppm 12T

(2) 4~ :03ppm 2T o

(3) & : 5Sppm 117 -

(4) 4 : 5ppm 2 o

(5) & : 4 X F 250 ppm 2T o
(6) 4% : 0.15ppm 12T o
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1. g % B :Tecator Fibertec System 1010 Heat Extractor ¢ # s ¥ i&if

Tz EE o
2. FRUuH EATEI0CERY > 2EL 6t 2C -

3. A i-priy pEEADEE RATEDS0CH -

4. E 3% e

5. Kipdh -

6. =T ;é:;é_?iéOlmgﬁFf °

7. 5% E

8. idr (crucible): jg3‘ ] % 40~90 um > % & 60+0.2 mm -

QD aled @ Bgox e ey p 40 0.8 g 1 1.0 g2 celite 3t 4
L 9% 525 C A fv 4 -] pErs b s BedUA fris s o SoRkiE 0 E 2 95%
PR > R 180C L ¥ B flsiciEkis » L2 T o

9. &% :0.3~0.5mmmesh -

10. %&4x : 500 mL -

11 Fp iz i (9596) 1 #F)= % o % % FPH -

12. i 2 % (789 ) 1 207 mL 4 @t -k 2 959 iFp <& 3 1000 mL

13. it % 7% 7% (0.08 N) (phosphate buffer) pH 6.0 : 2~ 1.40 g #4p4
i - 4 (NaHPO,) (2 1.753 g Na;HPO4.2H,0) 4+ 9.68 g #ifis - &
4 (NaH,PO.H,0) (2 10.94 g NaH,PO,.2H,0) » 112 a3 -k %8
% 1000mL > 2 pH % 6.00 -

14. a—amylase ;3 ;% : sigmaA—3306 (& k&5 ) PPt i & o

15. protease 7% /% : B~ 50 mg protease (sigma P—3910 # [F B & > pF
FRAEE ) e pHO.O R E B R ImL 3 fE > @ % PRI o (Ok
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A& 5mg/0.1 mL)

16. amyloglucosidase ;% ;% :(sigmaA—9913 & F & 5 )» R SAEE

17. 8 § 43% (0275N):11g & 5 4 (FE %) -k TLE T 1000
mL o

18. @phi3 % (0.325N):27mL jE#ps (12N) * -k =& 3 1000 mL -

19. celite : sigma C-8656 -

= %

1 f&Ew g2 11 R EHPF - 12 f&P%Bz 53 10%-‘5 = Y
FraR(E - ) o L3 APap i e R AL gk (o)

2. 7= z 0 (7 Stk &0h 2 v b 35k ),Blank (A) ~ (B) -

3. PRS- ER(A) () EEN1g: - K2 E R L7 W4LE 20 mg
VR

4, 4 50mL > pH 6 Fips i B o

5. 4r 0.1mL oo—amylase ;3% » #4323 -

6. AR AN E AT 02t 96°C 11 b Fokik 30 A 4 T F E74E B (rpm <50)-

7. AErLER -

8 4 9mMLO275N & § 4z * INZ § * 407322 5 pH 7.5£0.1

Ea
9. 4c 0.1 mLprotease ;3% » #4353 -
10. 4B H M FE4r 0 2 60°C-kip 30 & 480 ¥ # ¥rdR$5 (rpm <50) -
11. 4 %r -

12. 4 O9mML0.325N Bpein e » * 1

1:»
A

# pH 1 45:0.2 -

S 1

B
FLEFARE LI ) B

N
13. 4 0.3 mL amyloglucosidase % % (¥&
3 o
14, 11485 F G4 > 3 60°C-kip 30 ~ 48 > * 7 %74& % (rpm <50) -
15. & B 4k & 4c 300 ML 9596 P 7% iR (F L3 60C > ¥ T L &4 > ¢
dog)(4 B REAE 2 95%FHF) ©
16. 58, # % 120 24511 F > @ik, o
17. = g€ nghladr » 11 T8 /A iR BRI § 0 3K celite £ 374
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18. +eiFp A (78% ) 20 mL» e A= =& o ik g B> 7 R A A
:g; °

19. & T8% Py imdcts » e iFpia iR (95% ) 10 mL» A A S =X o
ARERES FRARAE o A NUABI)FT kT HA o

20. e f fir 10 mL & =t ks g o

21. G adr 1 OS5 E 1S 0 98T MU faic B R -

22. 4 %r > #=F B A A (A) ~ A& A(B) ~ Blank(A) ~ Blank(B) °

23. 27 /& (A)fr Blank(A) i 3-9 B 4 47 - B~ /A (B){- Blank(B)*+ 525°C
oiviB e o R T 130°C o e r FE B Y 40 A4S o fBE

()48
1. Blank (g) =

(% Protein in blank + % Ashin blank ) x g blank residueavg

blank residueavg —
g ’ 100

2. Hagam (Y ) =

[g residueavg - [(% proteinin residue + % ash in residuej x g residueavg +100} — blank

100%
samp le weightave(g) :lx i

(=) #3x
1 RS20 € 5428 1090 F - e 3 L% A& (F W e pi=1/1)
12 soxhlet & r R ZB S N ey o
(1) soxhlet’s?g;x @ /K5 B R70°C 4r i i4~8] BF o
(2) #EZP3 2 DR EPI50mLE B g o 43 A
(F b B/ f=1/1)20 mL*t T B4 E + 4£20~304
o B> FRR A LR REP S AR BA
50 MLERfL 4 7% R e 2 "4 ¥ o
2. HHETH R PR G 2000 A F RULH 98°CAEL KA o 4e x 50

mL 2_ s e i 16 0 Z #-pH 3 2 6.00° £ 4c » 0.1 mLa-amylase -
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Foods, Enzymatic- Gravimetric Method”, /i 32 % L #-8 5. @ 2_ 75 % (> 10%)

4 Kf e SRR AR R 6 £ L o—amylase~ protease 2 amyloglucosidase
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AOAC999.10--Lead, Cadmium, Zinc, Copper, and Iron
in Foods by Atomic Absorption Spectrophotometry
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after Microwave Digestion.




AOAC999.11--Determination of Lead, Cadmium,
Copper, Iron, and Zinc in Foods.
AOAC946.16--Antimony in Foods.
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AOAC International. 2003. Total Dietary Fiber in Foods, Enzymatic-
Gravimetric Method. In. “Official Methods of Analysis of AOAC
International” 17" ed. 985.29. William Horwitz ed., Gaithersburg, MD
US.A.

AOAC International. 2003. Total, Soluble and Insoluble Dietary Fiber in
Foods and Food Products, Enzymatic Gravimetric Method. In. “Official
Methods of Analysis of AOAC International” 17" ed. 991.43. William
Horwitz ed. Gaithersburg, MD U.S.A

AOAC International. 2003. Determination of Lead, Cadmium, Copper, Iron,
and Zinc in Foods. In. “Official Methods of Analysis of AOAC
International” 17" ed. 999.11. William Horwitz ed. Gaithersburg, MD
US.A

AOAC International. 2003. Lead, Cadmium, Zinc, Copper, and Iron in

Foods by Atomic Absorption Spectrophotometry after Microwave Digestion.
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In. “Official Methods of Analysis of AOAC International” 17" ed. 999.10.
William Horwitz ed. Gaithersburg, MD U.S.A

AOAC International. 2003. Antimony in Food, Spectrophotometric Method.
In. “Official Methods of Analysis of AOAC International” 17" ed. 46.16
William Horwitz ed. Gaithersburg, MD U.S.A
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