PEARXFTNEERGFE

® m

w o #

c B

Food additive

Hexanoic acid

GB 11963—89
:QB/T 2797-2006
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GB 11963—89

1. 4150~1. 4190,
4.5 XL (25/250C)
0.923~0. 929,
4.6 HMMBE(25C)
1 mL 2% TF 250 mL K4,
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