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Date Received : 2014/10/30

% & H HA : 2014/11117
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(1).AERhHRR4E R palibges AOAC 996.06
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Fite wEER: 103SA04817
R maiE: Coffee Breaks(F#it4E)
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(Fatty Acid) (g/100gHERf )
[ Butyric Acid (C 4:0) AL
[d Caproic Acid (C 6:0) g
g Caprylic Acid (C 8:0) A
% Pelargonic Acid (C9:0) FieH
S Capric Acid (C 10:0 K
+—% Undecanoic Acid (C11:0) Figd
AR Lauric Acid (C 12:0) FAeH
+=K Tridecanoic Acid (C 13:0) A
A Myristic Acid (C 14:0) 0.12
~+ PUhs K Mpyristoleic Acid (C 14:]) FAgH
+Ffg Pentadecanoic Acid (C 15:0) Fig
+ AR EE cis-10-Pentadecanoic Acid (C15:1) FigH
AR Palmitic Acid (C 16:0) 35.49
FrAE g Palmitoleic Acid (C16:1) PRty
+A=%EE  Hexadecatrienoic Acid (C 16:3) KA
+8I%PO%ERE = Hexadecatetraenoic Acid (C 16:4) g
+tg Margaric Acid (C17:0) 0.10
R cis-10-Heptadecenoic Acid € I17:1) i
bEAERE Stearic Acid (C 18:0) 7.61
S Oleic Acid (C18:1) 9.49
oo i HEE Linoleic Acid (C18:2) 41.21
a-Kesfif;hEE  a-Linolenic Acid (a-C 183 (w-3)) 1.29
v -REBfHEE 7 -Linolenic Acid (7-C18:3 (w-6)) A
HEFCERHEE  Congugated Linoleic Acid (C 18:2 con) FigH
1E4 % Arachidic Acid (C20:0) 3.01
% % Gadoleic Acid (C20:1) 0.32
T+ §%RE  Eicosadienoic Acid (C20:2) KAz
“HuR=JEEE  cis -8,11,14-Eicosatrienoic Acid (C20:3 (w-6)) g
ZHER=)%BE  cis-11,14,17-Eicosatrienoic Acid  (C 20:3 (@-3)) Rz
1E4: Hfg Arachidonic Acid (C 20:4 (w-6)) FigH
1E4:hfg Arachidonic Acid (C 20:4 (w-3)) HKigH
T+ FHERE  Eicosapentaenoic Acid (EPA) (C 20:5 (w-3)) Kig
e Heneicosanoic Acid (C21:0) P idun
“+fE Behenic Acid (C22:0) 0.81
I+TiE Erucic Acid (C22:1) 0.12
“+ R _f%®E  Docosadienoic Acid (C22:2) FAgH
-+ h%PU%EE  Docosatetraenoic Acid (C 22:4) F N dan]
T+ W ASEEE  Docosapentaenoic Acid (C22:5 (w-6)) g
T4 hRAIEEE  Docosapentaenoic Acid (C22:5 (@-3)) FigH
—+ZhRNIERE  Docosahexaenoic Acid (DHA (C22:6 (w-3)) PN idan
—+= Tricosanoic Acid 23:0) 0.10
B Y Lignoceric Acid 4:0) 0.32
—+rubgs%&EE  Nervonic Acid 24:1) A
BT A A0 RE R (2/100gREH) 9.93
% 7T R AN RS R (2/100gAGHT) 42.50
sEFIAERIEA( 2/100gRERT) 41.57

EBIRIR(E A 0.05 g/100gA5RA » < 0.05 g/100gf5H7 BIARARH



