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Bl
B H

AR S IE GB/T 1.1—20204 A5 Ak T4 5

GB 5413.14—2010¢ & % 42 4 E F bR v
AL,

551 TR« A vE AL SO 8 45 A R R I ) Y R
AT 5 AOAC Official Method 960. 46 Vitamin Assays Microbiological Methods i

SRy LR A FL ah TP AE A R B BTN E ) — B0 AR S EOT
ASCAE R R R AR S R IR

TR EA SR L LE N aT R I e M o AR SO A AL AN 7R HE U & R D AE
ABRAH,

AR S B BT N S E AR H | L I S S AR W - A 6 G R R | SRR R R B
SRS R Fe IR A

T
filf 2 SRR WE S BE VTR 0 M R GRS (AL RO AT BR 2 = B0 fee ey iy 4R AT BR 2 ®) o R R AR 7L
a2

AT 2R BN R HE G AR R R AR B S R R L BT UKORY L AR BT L B AL
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BmP%EER B HWAE
e ®W LR R E Y E

1 EE

ARSCHFRLE T dl P s AL 4 AR 3R B 19 B B RAL AR R B I E O vk
ASSCPRIE T T UORE ORESR TR LA V2L IBE T B ah VBORBL IS T B b 4 LI T B 2 4 LA B
B IR B o IR TIC 7 B 5 L IR O R R DR A SR A 4R AR R B S I E .

2 eI AxH

A SO R A PN A A SR B R T T AL AR ST A AT D B 2. e T BB 51 S
P AL H IR A MOAS & T AR SO s AN TE H A9 51 S BB RROAS (R BT A7 948 208 & T
ARSCHES

GB/T 6682 73 Hr 5 4 % FH A HUAR A1 56 7 ¥4

3 RE

i R B, 2 WA TE L 03K+ & KA AT (Lactobacillus leichmannii , ATCC 7830) 4 K
R ERR ., E— G B4 AR Bl 855 5, S b 2 [IREL R AT I 19 A K 5 7k
4R B, S m B OCR RIS WOCEHE 5 hr e TAEM & A7 e, Bl 8 i il A v 4 2k R
B 1 & &

g R

4.1 A AL GE A R By U0 & (VitaFast® Vitamin By, : WK A
4.2 BRAR A ME A T7 3k B TR 24 2 2 M 4 S5 HDR AT & GB/T 6682 ML B9 K ZOR .

5 {UEEMigE

5.1 J/KEH:95 C+1C,

5.2 HIRIEFHA .37 CH1TC,

5.3 Hyfids.

5.4 WHTIER.

5.5 BLAHL:=3 500 g,

5.6 R K 610 nm~630 nm 3% 540 nm~550 nm,

5.7 TRIEIR S A%,

5.8 ML KR 0.01 g,

5.9 fHEnHBEIEBR S MEER L 10 pL~100 pL .50 pL.~200 pL,100 pLL~1 000 pL,
510 LTHEBE.L®.1.5 mL~2 mL.15 mL.50 mL,
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511 HEJEIE :500 mL,

5.12 A& :100 mL 1 1 000 mL,
5.13 LW N #4%:10 mL,

5.14  JCTH R EEKJE R (PES) :0.22 pm,

6 ST R

6.1 XEEmFHE

A A TR T A i LTI 3 9% (AR FL AR 0.3 mm~0.5 mm) 5 2 [ER & SRR I 2 3 IR 40 5 i R
B AT RHE TR 2T .

6.2 XHERRE
6.2.1 &l

X I AR ORRFE A R B 1,00 @ B9 RE il X BR DORE RS BT mL BE A 2 50 mL JCTR #5048 P ik &=
40 mL . i BETR 23 )5 » FH JC T T 50 4 R IC Ty 3R T 008 JE X AR At YR E AT R i B 2 2 mL DR B
SH A s B AV R 40 A7 R RE

6.2.2 R

FREL 15.00 g ~ 20.00 g MR E 50 mL TEELE P, MK E 40 mL,I®HER S G B 95 CKE
30 min{F i FE o L W R BUEITR 21 2 /0 5 G B B0 B . KIS R vk i e 208 30 CLLT %
EHWBEREBRER B P IFESE 100 mL, BIAHEF 1.00 g HMHFERE 50 mL 508 5 (5,
BUbE &/ 17.00 g,100 mL/17.00 g=5.88 mL/g, fH24F 1.00 g ke S AR R # 5.88 mL) , 7K & 40 mL,
R TR 2T 5 T T TR T A 0 R SR b R T R R T BT IE R 2 mL BEEOE . R
FEECR 40 F5 I RE R T .
6.2.3 AFHIAM . BILEFER.BAEBIIEFER.YIIEFER. 2O EHER BEREFHIEAR
AR

PR 1.00 g WFRAESE 50 mL LHEE OB IMKE 40 mLIBRIES G E 95 C/KIE 30 min,
) A2V AT =0 5 WG IR DA B . KBS R E vk GE A 8] 30 CLATT , G 1 5F s MG
TR X A R AT O IR R 2 mL B E.OE ., WA RS 40 5898 W .
6.2.4 F#H .KE . BFAERERER

WP E 1.00 g G MR 7] REHF N AW ZE 500 mL #EE P . InA 400 mL KRS
Ja B 95 C/KH 30 min, WIRIFES] /D 5 WL KE SR G K RGER H R 30 CUT ., KMeMBEREs s
AP HAKESEZ 1000 mL, U1 mLBFRE—1 50 mL B0 007K E 40 mL, W ieiR 4],
T TE 5T R JIC T B Tk L D R AR S G AT O A IR R 2 mL OB R, OB S 40 000 fE AU EE
. HYEAE B AR, IS L E % 1 000 mL E A,

6.3 HEmBRHHEE

Fie IR AR DU AR i 14 o 285 {01 TG T 28 48 /K DL B 3% AD 473 24 O B o ol R B i B B9 35 VA
v il 2R P o KA A YR A R R I N 2 R R TR R O RN R T 10 A
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6.4 FHFEMHE

FI 10 mLL TR 2 4 /K CULBRE S A 8 M I 46 2E 3% Buo B B3 55 97 56 CULIE S A . 38 B0 36 - 19 JiE
DIRAT . B 95 "COKH 5 min, WIHEENR 57 2 /0 2 I, KRS G vk sl A0 %) 30 ‘CRUT . B
S 45 A TG TR SR T R 0 IS 0ok B 7R RE EAT JO B G B 15 mL O B0 PR RSB

6.5 #RAEREIIERIEF

AR A s B9 s 25 U5 BT o i A A PO ACRH IO A AR B9 DI TR 2 1R COL IR S A i TR SR & 4+ B s A
AR . AR 1 AT B B b A R A IS L SR B

®1 BERERREIERES

e R
s - i i vk
prg/100 g(ml)

b 1 B T AR pl T 71 oL s o i VR 4 T
FPRUERG B TR O 0 900 pL ¢ PEIK 40 pL bR e 5 ke 4
FRUER B TA/EW 1(Std 1) 0.03 900 pL T ZEME K +100 pl b5 5 e 48 T
bR UER B TAEW 2(Std 2) 0.06 400 pl. JCHH ZE1E 7K +100 pL A A &k 46 %
Fr R B TAE W 3(Std 3) 0.09 350 pL T ZE MK 4150 pL 47 UE 5 vk 46 We
FRUER B TAER 4(Std D 0.12 300 pL TEEZEME K +200 pL A% UE i e 45 W
bR MER B TR 5(Std 5) 0.18 200 L TCEZEME K + 300 pl A7 M 5 vk 4 e

6.6 InEEFNIZFE
6.6.1 #FLIRAYER A

VL = AT O T A5 B ) AL AR AR BlAL A 2R T L R

BEASBREA B AR WA B DR
JEAe R IR S TR — B E BB TR 2 'C~8 CHRMFT,

P ) Bl L AR 2% S BRIV (31 s 14
6.6.2 EFEMBIE

B HU 150 pL Jopid v ) i 4E A2 R B iR BBl .
6.6.3 R/ SANIFN S B BE

P I 150 gL A o A 8 AR 00 sl A7 000 A0 A 90 22 AL P o 30 3% B D B L BT ) s o o 5 00 A )
TR

6.6.4 IFLIRAYE £

R (8 FH AL AR A% B B8ORS RO B0 RN B 9 R BR B  T0  DR 3P IR - 7 AL &% 1 3
B B 91 T (0 H 58 70 3 AT AL A 010 T AL B 1 2%

6.6.56 IEF
3 B LR T 37 CHlEEIEE 44 h~48 h,
6.6.6 TE

K AL AR (B 7 i 5K TV AT B Sl L b B AT A0 o R Bl L R A AL ) L
3
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10 s Ji . AXT AR5 ) 212 8 26556 - 30 T 6 A 18 B Ny 7 2 T e 48 flofL i &5 & B 1k TR 3 A T
Bl ACFL 2% 3 AL P R I . B B A T S AT A0 R AL v AR AR, an A A R A Sk B sk
WS . FEEARX T 610 nm~630 nm 8 540 nm~550 nm % K F B GIE.

7 IRAEHMKLH ERTEMERRE

7.1 SHIFRAEZ

T1ARBE A v AR T T A TR A = 1 A AR 0 T 00 A5 A T e A A AR R S 4 (L 45 SRR B = A BT
DA B8 b v 4k A R B, o B MORE AR B, LA AE A SF 8 8 AR Bkl RIDA® SOFT Win 4144 (1
VU S 8507 2 i b o il 4%

7.2 #RHE

TR IR it 00 =P A A 00T 00 A P TG P 5 R P P (L S SRR B = A ARy e AR E

2 AR TR DR i Y0 TR Y M 8 1 S D SRAS o DM AR ot 98 v 4 22 3R B ORI o % MR8 50 (1D SR AT o T A
i P AEE R Bl E R

C.

m><40>< i (1)

Ao

X —Fpee i 4 A 3R B B & B SO RO A A s s A 22 T (g /100 g B pg/100 mL)
C. — FrkE R h 4 A2 3 B BOUREE BN N B A 1 ve s 1 22 71 (g /100 g 5 g/ 100 mL)
TR A ot ) S BRSO B ()

40 ——40 MR B R E 22 AR fE b i i 2k v 5

m

d AR
V — R ERL,40 mL,

O MRS 6.2 R Y 40 TR RS IR AEAR A e LR BT R o RUH B BRI 40 A% LASh B9 B
5K, Bilm 6.2.3 HAIAMEY 1 000 458K 6.3 rp A BEAR AL
2. M SRR RN BRSO AT

7.3 HRRR

7.3.1 U0 E B S B RRE L 4 R Bl SR ST g/ 100 g w5 TN AE B AR EE A L i A R B
SR EAHA] pg/100 mL FRIR,

7.3.2  FHMELR/NTF 2R 0.03 1g/100 g(mL) , WIFR AL 5 b 44 2 By, & @ e 45 R F b h <
J7 i e R

8 BEEH

8.1 ARUMEF B TARW O B9 WG AELIL /N T b vl 8 A8 1 B8 MR AR A v B AR I 5 A9 RO (B BT R
T 0.6, 757 I e WA S 56 2K
8.2 ARMEMIZEAY A SC R BOAFHET 0.99.
8.3 ZHATHYESFREANM AT 10%.
8.4 HTFIAE i A WG AR/ T AR v B AR 1 sSOR T AR B AR 5 Y MROGAEL I A RE A A
Y HHY 2 SRAT R D RE v A A 3R B 19 35 0 90 0 3% 50 ARG IO 0 R A i T Y A ' (L 7 A v
il £ 1 E T LN .

4
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8.5 N[l 5 st & i 4 Ay AR o 2o A RO A SRR S A A
9 MR

ATy BRI PORHS: H1 BR Ry 0.021 1/ 100 g i BEFR A 0.029 11/ 100 g K PME SR A Hi FR Ay 0.021 pig/100 g,
E PRy 0.028 g/ 100 g A il FLRy A HE BR O 0.021 g/ 100 g, i€ Ry 0.027 p1g/100 g5 kG 22 LG T7 &
dn R LEC B Al LBC T £ R4l ) LA B B RO s 2 AR TG 7 & A R PR R 0.022 pg/ 100 g, i
PR 0.031 pg/100 gs kAR ik H B A 0.022 1g/100 g, 5 FFR R 0.032 1g/100 g,
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MR A
(MSEH)

BERMARNEER B, BEYWERMNATNZ

Al AFEAM

T 1 LA 2 4 A R B SR M0 iA R IA R & VitaFast® Vitamin By, {4 .
a) AL HEFN Lactobacillus leichmannii (ATCC 7830) 1yl : 12 X 8 4L ;
b) TR ZERK 130 mL/JH X 3 Jifi

o) YEA:FE B brifES (B 30l

D GEA R B ME SR EE CHA) 23

e FETW:3 A

D AR A,

A2 HAFZHRKMRE

A2 B o AT B L B A4 4 B R

A2.2 BAET 2 C~8 CIREARBEEARAT o FI 0 1152 3 %0 0 PR 57 BB A7 AR 1 F
A.2.3 RIS i b 415 R IR

A2.4 ARG £ R

A3 tRIEHZIEE
P v oth 2k 35 11 7S 49 DL BT AL

VitaFast ® Vitamin B, (Cyanocobalamin) Standards
1. 000 Std ng/100 g
0. 900 CVn(%) mean
0. 800 ///’ St(é 1 810:?3
0. 700 = 2.9%
g0- 600 sig2 0.00
%0. 500 4. 7T%
20.400 Sth (?4023
© 0. 300 /, 3 %0, -
0. 200 — s 012
0. 100 %0 .
0% Std 5 0.18
0. 000 0. 020 0. 040 0.060 0.080 0.100 0.120 0.140 0.160 0.180 0.200 6 0,839
Cyanocobalamin (B,,) / [ug/100 g] 3.4%

B A1 R 2 E E R B




