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T EZFR: Cooked Meat Medium
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BER. HAEN. BEEN. BEENSEEmRERER. SERNERKRET, MRENEERERMEER, BXR
BURESHAETY; R SWAETH,; BRTRAAZHRERR, 2B8RSINESER, RmEEAREFRIER,
NIREHE R RIFRIEIINER,

(D179
fir (8H) £
HEEH 5.0g
=65 30.0g
BEEN 5.0g
BAER S0 5.0g
HEE 3.09
BIAMETER 2.0g
R pH 7.420.1
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FRENARR 509, MIAFRIEKEHEEFK 1L, HEINAEHRETESAR, PEZCIMNEESRARGEE S, SRAINE
HE 2-3cm 5, RIKEFEBITPIAIERES 1 cm, R EIMNERS 0.1-0.2 g/L, AEIN029110)LERIAGR
0.3-0.4 cm, 121°CRE 20 min, #Bid 24 h {EEIIRE,
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RIS T 35 ~ 37°CHESE 24h, ERERAITE:
o ERERRES R SERE
FEEFEEME ATCC13124
v L S 2 A

HIRE ATCC19414
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1. MRERNIEME, MEOSRIELUERS EFRERAFE.

2. THEFEFREAEERES, Bk, NEFEL. TiEd. FA~RERRE=F. FEEREERS
HHAERER EFE—ENER.

3. RIGIRSTETIABSIRYIMIL http://www.huankai.com, TFF "Ry TE, BACRHETE,
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W2 EHEERET 121°CFEEXRE 30 DHELE,
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bk )7 T B X R IR % 788 MEgm: 510663  fEE: 020-32078333-8619

B 020-32078333 % 8602 (43HL) HARE: 020-32078333 % 8877, 8876 (43HL)


http://www.huankai.com

P ‘ ‘KN‘ EEMEYENES ARAREERSIEM

IMENRIEE= 4D

HuankKai Microbial

[iTHREE]

Q/HKSJ 03-2011 JZRIMMEMRIRBRABEEWINE SBHMENERE
[i5%BBRR ]

2019 11 B5H

(&%)

GB 4789.12-2016 i ARHMEERNE RmEEMENINE ASKERASSRRR

I HRIAYHED R FE B R A F Mk: www.huankai.com
bk )7 T B X R IR % 788 MEgm: 510663  fEE: 020-32078333-8619
B 020-32078333 % 8602 (43HL) HARE: 020-32078333 % 8877, 8876 (43HL)



