N o

# 4 p i

109 # 10 * 28 B

o b Europomella #7## -] -k =+ 5*B<DOP Fresh Buffalo DOP Mozzarella
b5 0402222 A b &=~ 11
A S EA b3 nE AR
wogiEt: JCIRE (443 A& ]2
BB 352 —
) ne £ 100 - £
A FA (nm) ﬁ? 100 (nm) %?
3 105 i
34 ~ #ic: 11 S 8¢ /4
nNEE 500 g
EE Hal g 220 g
b+ A S E kg 4% & 380g
S MEPkE T RS PEE
(¥ &
Aamre: [026 : Mo b OHEFT 3 20HEFT 32 (G4 O
T %%(§}>D£%
[l gz B & [ 52 8@ s m2 2 Qa2 22 HE R[5
AR 2R 582 ﬂ%‘in«[l Fr% B E[]7 J’ 2 g2 AE g[8 2
I BB R I R ﬂ@%D%*?%&ﬁﬁi’ﬂﬁé Mo LAY EYE
STt Ea 2GRy
¥ AT
G- pd 20 2 i
ro kg 11 &
PN %1002 3
#E h9 + + 295 « +
PN 3.9 2% 16 2 %
g 85 S 25 =5
£ foig 5 3.8 2% 18.8 =5
g S 0 =%
BRI & f 0.3 25 1.b =5
1 0.3 2% 1.5 > %
ErS 79 % 5 393 % 5.




A

g
e

?\E
=%

g

B4 pH 107 =& 12 10 ¢
o Europomel la#7 i -k 2 5tz
st 10402221 A &)
A S ER ‘b 48 iE A
g iEi JLJHE [la 5z WAg [
s Hp L |35 %
A o Te
(mm) 3 o (mm) n 70
$5 ~ #ic: 12 *~ /4
nEE 290 g
£E A& 150 g
Pt A &8 kg
> A HEFRE5. BARSEEE.
(¥ &
Fagy: |UEs c Wi izl 2SI 22 (7 w) [
e 1 —3?: (7 > %
WAtk |22 2R S5 sAF s d ?ier L?mi}iéﬁK B ]~22 4

¥ & AR
- i 25 = 3
L 4 6 >
BN 1002 4

2 T4.3 + 295 =+
v 4 23 16 =5
Fq V7 6.3 25 25 =5

& iy vh 4.7 = 3 18.8 =5

F oy am 0 =5 0 =5
BRI £ A 0.4 =% 1.5 235

i 0.4 =5 1. =5
A 98 % i 393




