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o AT RHIPHE LB
5L | AT 2 | pH R B PR
(%) (mL 0.1 NNaOH/100 g | (glucose % ) (%)
a3
1 0.2 3.8 45 18.9 8.9
2 0.4 4.0 38 15.9 10.1
3 0.6 3.8 45 16.1 10.3
4 0.8 3.4 37 16.6 9.1
5 1.0 3.6 43 17.9 9.3
F A o L REESLE
pH KN B PR BT PR
(mLO.IN (glucose % ) (%) (%)
NaOH/100 g JFji% )
[ RGeS 3.5 46 16.2 10.7
PR 42 38 15.0 10.4
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