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1. 36H

APREEH T UASIEM T 2ILE s, FREIBILMAMEFRFE, fEN6 NMAUE
BOLRI#h e & dh, PAKAE ARG LB 2R —3 4, DR HARA KRS
Ko BR 40 ) LR FE A BRG] WHAS4.2 5322 (2001) .

BRI T ML EE R A M RGBS %, HTHERITE, fRENEDSSL
I

2.1.1 HA AR, W05 4 el HAthE 298 72— R B3k & 10 7

2120 M T mEAEMPAESN, BIE K HAE U S EARARE—EZEH;

2.1.3 7 HoK sl HoAth i A o 2 3 e B RO R

2.1.4 EHA B R EIINK . 40 0 sl HAth & 24k — i & H B s i & T gk .

22 HMEN

2.2.1 % )L¥8 12 AR LU NEE.

22241)L3 12 H#RE 3% (36 Hi#d) 1A A\ EE.

3. EXpoMREERR

3.1 EXgS

3L17E211E 214WH I 42557 0 EE B —Fh Bl 2 M BRI A IRECH] W, an. NED KK,
K. #E . BE. FK. MK, BRMFEH K. SAWTRES A B/ WE ek
()« VEMARZE (tn: 3. LG sRE) ik 22 2RaEE

3.1.2 X REEAE IR R BRI K T 37 Sk RN o] & (0 sl 18 T K IR 7= 8, BRAER
TEYH U .

3.2 BEERE

BRI MR R % N AMET 3.3 kI/g (0.8 keal/g)

3.3 BHR

3L E AR E R R DN ETSEHEREAREE AN 80%, SURAY Y IE AR
&tk (PER) /DN ZETZERAMMBEAR 70%. EAAHBNT, RGN TSEEAMR
REEMIEFRMEA T ININERERR, H A AR FRESRTFER A m. HaE
15 FH AR A e R FE TR
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3.3.2% 2.1.2 F1 2. 1.4 WA A, HEAMSEAMNEIE 1.3 g/100 kJ (5.5g/100 kcal)
3.3.3 % 2.1.2 TR AW M R iR N g B i ) AR 0T 0.48 g/100 kI (2 g/100 keal)

33.4% 214 WRFAMAMEHESTRNIT, BB EA AR DT 0.36 g/100 kI
(1.5 g/100 kcal) »

3.4 BK{LED
3.4 1 NG RERE . BME. I ENE . A A R B E S IR 2.1 1 A1 2.1 4 TR RI A0 ST

- IXEESRYE AR OK AL A P IS I A S S 1.8 ¢/100 kI (7.5 g/100 keal)
- I SR N BT 0.9 g/100 kJ (3.75 g/100 keal)

3.4.2 inBK pENE . RBE. BIAINE. A MK B B S I B AE SR 2.0.2 TR B

- IXEESRIE AR KA S YIRS I E AR 1.2 ¢/100 kI (5 g/100 keal)
- IR BBER N BT 0.6 g/100 kI (2.5 g/100 keal)

3.5 Pk

3.5.1 55 2.1.2 TR B AR S BN 1.1 g/100 kI (4.5 g/100 keal) . W AE & B
0.8 g/100 kJ (3.3 g/100 kcal) :

- W (UHMm=MMEXN=THRE MWEMNASDT 70 mg/100 kJ
(300 mg/100 kcal) , FEHANHEH 285 mg/100 kJ (1200 mg/100 kcal) ;
- AERMENA S SR & 2R 15%:;
- SERME N A SR E R 15%.
3.5.2 5% 2.1.1 R 2.1.4 42 37 it B R g fe v iR ot 2 & S AN IS 0.8 g/100 kI (3.3 g/100 keal) o
3.6 YA

3.6.1 ANR#ESE 2.1.1 & 2.1.4 FTHLE 7 b RN B B B AN B I BB i 24 mg/100 kI
(100mg/100kcal) -

3.6.2 % 2.1.2 T H& 2/ i 45 & B S AL T 20mg/100kJ (80mg/100kcal)

3.6.3 %8 2.1.4 TR BAY MM, WMFLRGUE OFntbRzR) B e & s R AR T
12mg/100kJ (50mg/100kcal) o

3.7 4%

3714 Bl (WA F) HIEEMAMKT 12.5ng/100 kI (50ug/100 keal)
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3.7.2 55 2.1.2 WHRAIW M, AR A YA R D WERERAE FHVEEA -

pg/100kJ png/100kcal
GHERA 14-43 60 — 180
(peIEELE)
HEED 0.25-0.75 1-3

FARRE A ARSI GEAE R A BR4EE R D ARSI L& b

373555 3.7.2 (PR R4EAE R A MAEA R D R KE &, U BLERBCE IR IR 1484 5
A5, NEAT A L B [ R A E

3.7.4INE 4L KRB P, M CER4)LE M A Y 4iE RS % 1E )
(CXG 10-1979) Hik#%.

3.8 A& s

3.8.1 [k /EEE 3.1 KA IMECRL AL, WA & T 6 H s BL B2 LAIZ) )L H A Bk .
3.8.2 h Ry e A MR IR (¥ 77 i AR AE R B 2R AT B, 1 AR 2 R I B R kAT 0 L
3.83 RAEM ™A L (+) FLIRMIEEFY.

3.9 ERKE

EISAER TN NS

GMP KARKRILEYAE FIREY:  CMP.

O3 7 B I RN A B 7 mg/100g RTU.
3.0 RRER

3.10.1 i BCRl, WAERERCRE, ANGZIETE . KA. EEAMFELT .
3.10.2 JIrAT BRIn AN oo A A0 N AE RS B E TRy Rl S D SR IIRAE T kAT .

3.10.3 P= S HI/K 4r S BN A7 ) GMP $8 i, NIA RIS IF 30 K B b T AE A B
HI7K

3.11 BaENFNE
3.11.1 fEARBE AR VR A A U W ) A A 2 28 T ik, R M N IE T AR IR L.

3.11.2 T MM TMUET, DUE S VE ARl tE g, o m] DS /K BCH Al &3 RO TR 5 e LB
XM, HHESTRaYEEL.
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R Ga 5

KRB (Y LE ST Mg E RS HEHR)  (CXG10-1979) H4IH
(& SR IR A B P T AARAE S 2.1 2 VLI RO, T AR 7= 0 JE A )l L )
B B A SN ISR, NOBAE R 5 2 A

Q) BN INFTE E R B AR EORE CRLEE & RIS INFD R, AR R E 1 ik
i

b) AN B SIS E AN KT GMPA A JE R LR AE 7 B S DR,
RS CEMBINFEEMFRHE)  (CXS 192-1995) Hi & FA A AR E -

AHRAESE 2.1 25 U WT RG22 Zh LA BN g d,  SCVROEFH R A0SR CBRAE S Ui,
100 g Bl & & dh s IR &4 R A HE R B )D -

INS /& BAEAR
LR14 ]

322 1 i 1500 mg
471 B XOUH s

472a LR AN g 15 e H i i 500 mg
472b FLERANIE 7% H e s A
472c¢ A6 TR AN R 7 1R et

B E R

500 ii A ER GMP
501 ii Tk TR GMP
170 i Tk PR A GMP
270 L(+) LR GMP
330 FrEE IR GMP
260 FiEs 1R GMP
261 i Fig

262 i TS TR

263 Ve I 45

296 FERFR (DL) - L(+)-1X R T

325 FLEREY () — L(+)-I R T

326 FLRRHR () — (- R T

327 FIRES — L(+H)-IX R T

3311 Fr R RN

331ii Fr R IR

3321 Ty A R

332 i FreE R =

333 Fr IR
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507 N L7
524 AEMNA
525 2
526 AE
575 ] %) BE R - © - N e GMP
334 L (+) -INAR-XL (+) & 500 mg
3351 WA R — A
337 L (+) AR L (+) & TS
T A AR B
338 IEBER S 5 pH
339 TR — 4 440mg FHELE H,
339 ii E TR — 4 PARE T
339 iii IR =8
340 i E IR — o
340 ii 1E IR —
340 iii IS H X
341 i E TR — 45
341 ii TE TR — 4
341 iii IS H X
Ll
306 RE A BRI 300 mg/kg JHIfiE,
307 a’EBH A
304 L-Pobh i B AR A R i 200 mg/kg fig
300 L-Po ¥R i R
; . 50 mg,
301 PUIR IR S T
303 PUIA I R
302 PUIA IR 5 20 mg,
e/ NN N
A7
503 i Tk IR e
503 ii ek ¥ GMP
500 i Tk PR AN
500 ii &R
R
410 G
Jr 7S 0Om
e AR AR
414 (GEA(S)iid 2000 mg, AR
415 SR 23 5 o 5
440 B (BERE AN AEBE b )
1404 AALTER 5000 mg
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1410 FUE R R R b FHEE H

1412 BUUE K3 5 R 36

1413 ke A0 X3 o o TR 26

1414 LA TUE ¥y 5 1R 21

1422 CL R LB XE Hr

1420 LR FEA ) TR AUGE K

1450 I HEIE F RN VE#

1451 L EATE R

By G5 3R

551 “AAMEE CIRZE D 200 mg A TF4 K

SESKk

290 AR GMP

941 & GMP
e )
RYGZHHE

WL GMP (RP IR BRI B, DAEAEAE P A7 BOhR T B 6 5048 P AR 24
ABELEJFURL B dh R AR B, WERAEBOR EREANRTSCEL, TN B KRR E B sl b i B

IX L il N 25 AT 7 sty (0 R TR YT B P IR RO
Ht53

Gt — B IR E P i R IR R AT AE R A, AR ARy s Rk
R A AR 25 BT PR Y ot

BE

R UE RS s S B A A AL B R, NS CR AR R
(CXC 1-1969) AHICE T, LA HAMAR L SCA, T AR B E Y AN A LS

72 b NERF A S A O IR AR AR s R i A R T ) Rz AE DY (CXG 21-1997)
I 58 BT AR o 2B W A v
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&

B (A MRS @AY (CXS 1-1985) , (EFHIRZSN) (CXG 2-1985)
DL AEH CEFREMESERMEHSN) (CXG 23-1997) R4, SR (Taka Bing
WA EY 57 %%, BTt — DR & A A .

S CEFRSEEAEREHSND) 28 1.4 %, SRS FOEHMT SR ER = M, EEK
B AR IR T VE BV Y AT AEAT S IR AR

LI i A A [ ROVE 5, X hR 2R I BRI N A AT BRE .

REHNBR

PRI AR “B)L CRIERGL) T8%7  “Z)L CRI/Egh))L) e+ .
“CBL (RMERg)L PR (EZEGYEETD 7 B CBL CNEg)LD TR, BT A E
IR i LS AR RO AR AT 2 A 44

[ TR SE s

BRsInge = Ry WAL, ERRLS BN IEECRAT G LB, DLE I A1 e B i T Rk
. FTESINEAE R Z AN, AN ¥ BT o5 LR 3B g HE S, T 4 o AR B
Fr2E b NbR B A BCREAT & SIS IR RS 8 2K, sEAh, ] DL AL HE IX e e Rk AT S 0 7
FE B i
BEFEMEFER
B RN AE P FR R 42 B8 DL P s T AIE R
a) 100 g 8¢ 100 ml &Ml ENNREEEHERE MM EEHN TR (keal) M
FTHEHE (k) F#x, EAF. AKEEWRAERH LT (g) F£R;
b) TEZF 3.6 251508 3.7 4505 I L 5E B 25 Bl 4k A= R AW o P 280 7K 3, B AR 100 g B
100ml £ 5 BB 2 U AR 8 B8 H & 8 5 P 1 B AR EUE R R
c) E FyEME SR BT A HoA & 3R 15 B .
5 8.4.1 (b) 2k Hl e vu | LLAM 4 A= 2R A ¥, N PAEE 100 g 8% 100ml £ & 3R 2 )
BeaHEem PR TrsERR.
BRRIRAREIES
IR (5 L “fRUFE----- ZHT CFRE) N4 H . ALK NG S BT RN,
RO 3/ A B, A A MERT . AT ABHE RS, FLEREALH7ERR
N A . TEALER R RN HANAE, T H 7 5 0 SR AR AR R R R s LR, BRI L
H “FHER” MFEHERR.
WA A RO B TR A5, B H AN R Fe H 6 i O ek 1 AT ] Rk 25 14
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URJTAE A X DR 2K 1 1 35 B NS 3 H IRR IR
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R S5 B B

477 it R JC AR5 A R A BT VSN SR A, ARAE R A B ek L

bR&% b N BB B O BN B AR AR T 6 R LT A2 L.
Ak, bR R, 6 H e BURITIRAhFE MR IR, NARYE 22 LA R RAE KR B #R,
) AR AR S . 3K T ) A SR N AT A7 it B A [ (AR A

H fth 15 B

ABRAERE K7 it AN AR BERL A, AR BEAL
SRR T &

Z W)L 7 8 b oE P (R TR 26K
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A L Rt ) A
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