AL

A pE: 109 # 10 * 23 P
o b A+ MR 5L Petit Camembert
b5 04EV403 A b e
A AR ‘h AR
mozeEi: (IR [142 535 WA [0
W PP |425=
Mo £ 103 he o £ 320
A R (o) B 103 (mm) B 215
B 44 B 103
$5 » B 12 > /44
rEE 125 g
A RE g
titA S E 2.05 kg
TOABBEE T g > B LR F(Streptococcus  thermophilus
S Lactobacillus ac1doph11us) 7 # #F)(Penicillium candidum) ~ 53
% %
[]Z &
Fage: [O%6 : M3 0030p 32 0RF I 230857 3% (54 O
BT 543023
(e g2 Qs[5 2 Y[ 2 2 Qa2 S92 BPE[ 5
AR SRR gr B AR f2 2 ’@ir‘irD? ‘3&? %‘»#”'f 4 @lr‘\rm" B f
SR RELeE B ELR Y TEARBEE > HHARN S P ERATEYS
A - I P S | [
¥ &R
- g 25 25
ho G 5 i>
EEAN 51002 5
2T T4+ + 296 ~ +
B0 25 20 2 5
25 95 6 2 % 2 2.
£ forg 5 4,3 25 17 =5
F g 025 025
Bk L 025 0.1 2%
W 0 =5 0 25
£ 150 % 5 600 = 5




