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+ € WA = ASEO FAeT (% N) x &Y%

A SRS ATEUTTRT SN AT AL T B A AT ST SOl g
oHTHE F®®T AR [ ATE-aMHT AN AGH] a1 Icaed T4 9ag T el
JeqE TRUHT ST SAEaE FA=ah! @il 56 B T4 qrg 9 | Aqa=a FarswewT
G TEMN AT Ghded Sgd A0 ANAE [Ee STed: STiel, YRSt e 9,
FHCHad (Contaminants), T/~ (Toxins) TAT AT (Residues) T HIAGUSHT dldh SHITSH

REREN

e

() B TSR T -

() "HIG" WA B (T, T, WHL, FAT F, Rewrw w1, Tree w1,

(@)

(%)

FIY ), TR, TASISE T7 fCamiar Argl 931 9 |

“BIFEITE (Hatchling) G AINT T WAl WA ATSTETe Hedhepl ¥ fad
JHCEH! AT T GO0 Aefl JIART AGhHT T3 Tod= TUAT T
AT WU g dls g5 (R.0) U GFAD] Tl SIS Garsd a1l 9Feld
79 |

TS (Fry) HIGTHT AN AP WA ~TAGH g2 (.0) U dred T
Wleals 919 (X.0) AW FFH! IRy a9 @arg aHl 9%e1] ag |
“THIRITE (Fingerling) oISl ST AT Hallel ~g-cH df= (4.0) I AT
WU TRRfcgels T9E (X0.0) AW TFEHT IS Gars a1 GFeld
79 |

“GT AIGT (Table Fish) ITAEGTH] AN FAT HART T=ME (L.0.0) A A&

o = (e o N aN o c =
del dlied HUDRT diH HISGIR! ©IHT Td2h[ A1 TFf Hllel Higglelle g4l

T qF TE |
“WT3 AT (Brood Fish) T TIRT AT ATl WS AIRT GIeiUah] ATGIaTS.
TSI GHT HaT [ (3 ) Aigam=ar Sl sRg IS="aFH Gars™ a1 q¥eTd

e |




@) “FrEt AT WG (Marketable fish) T SN AT TRAT @ AT AAHHT
ATl T FIHH! TE@UAT 56! g afeht et Agiers @ars a1 avery
< |

(S)) éﬁ%l? EIRS et (Organic extraneous matter) AT W/ﬁ, AL W,ﬁﬁ
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9. TS (Melamine) EREITRG
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maximum)
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&. AFeATEiaras fof q, ATAUT/& .S, T (Aflatoxin B1, pglkg, R0.0
maximum)
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