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#OR=—F#%—F8 (DMP) N.D. (R &) 0.05 pg/g (ppm)
¥ -—_F8—vE (DEP) N.D. (k##H) 0.05 ug/g (ppm)
MR- FETHAREs (BBP) N.D. (ki #) 10.05 pg/g (ppm)
HE-—_F8#=—Ta (DBP) N.D. (kA i) 0.05 ug/g (ppm)
#¥=Fs—%a (DNOP) | N.D. (# #) 0.05 ug/g (ppm)
¥ - ¥ -8 Kas (DIDP) N.D. (k# &) 0.05 pg/g (ppm)
Mr-—vm=—xTE DIBP) N.D. (i) 0.05 ug/g (ppPm)
MR- FEH—(2-2 AT %)8 (DEHP) N.D. (i ) 0.05 pgfg (ppm)
#¥ -7 -2 xes (DINP) N.D. (kix i) 0.05 pg/g (ppm)
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it )Method of Test for Phthalate Plasticizers in Food(Recommend Method by MOHW,ROC)
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