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Abstract: In recent years, hot pot cuisine has become one of the most popular dishes for eating out
consumer in Taiwan. The food ingredients of hot pot cuisine are very complex due to add many various
kinds of foods being added, such as vegetable, meat, bone, sea food and seasoning powder etc., to cook.
In addition, some Chinese herbal medicines are added into soup for health claims. Therefore, hot pot
soups may contain many potential risk factors, it is necessary to establish a mechanism of potential risk
factor testing and following risk assessment additives. In this study, we visited 37 individual and chain
hot pot restaurants to investigate kitchen environments and collected 71 hot pot soup samples from
January to June, 2014. We examined all samples for their salinities, food additives (L-glutamic acid
sodium (MSG), nitrite, sweeteners, and preservatives), heavy metals (Cu, Hg, As, Pb, Cd) and for all
samples according to the TFDA announced methods. For the result of regarding to the cleanliness of
kitchen and health education and training of staff, it showed that the chain restaurants were better than
individual. We also found 2 cases of false advertisement form 2 different restaurants and 3 cases of
unknown labeled seasoning powders form 3 different restaurants. For the result of regarding to food
component analysis, it showed that 10 out of these 71 samples were greater than 4 degrees in salinity, 8
samples were more than 0.05 g/kg in nitrite, and 46 samples were detected to contain MSG in the range
of 0.1 %~1.2 %. Only one sample was detected with 0.6 ppm copper. Neither sweeteners nor
preservatives were detected form all samples. The result of this work can provide the government as a
reference for restaurant health self-management and risk assessment.

Key Words: hot pot soups, potential risk factors, salinity, L-glutamic acid sodium, nitrite, heavy metals,

sweeteners, preservatives, risk assessment, food additives
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JERE S AN E EME R BENEE - RZBREARER -

KR Ry AN IIER M U SRR A B A E R - I BRI B FTRE /A HEP B A
B EYE » R ES BT A 2 (R R AN PASHE < KA B KD B SRS
ARG S, - B A T (E A PR B S ERS L - G IS R ERIE - (23 LT HIRE B F iR
HEK - BARE R ~ BRI A > th g R ETINEKE - —ER AR ERINZT 23 2
2.4 SEryEh (WHO ZEEAERM 2 58) - HAT oK B EICEE RE S RETE BT -

SRR B S YNz - FERS B T BIIA B A nufF g (nitrosamines) EE Y E (B
&L > 2004 ; MRANER > 2014) - ABEEERGEH 25 i LAY o b B B T SR A B A BESEHEY) - iy
PHERHEEE - 1 EAE R K I A7 S - s BRERE GRS (e - 2014) » AT LIER
RERBPNEISEY) & 2 i S 8 A ATE TR - e REENE - BABREL
Fri@Ef s r LARI 3.7 =25 > KB 1.6 ZF (T > 2012) - {H H iR A EAHBIAR L - BHKHE
HIE TR S B R THE - NI KSR T e 2 i S BT BT W T
FE AR S T B 1 A

DR R v B A (58 F B MR AR > —fer] (RN e Bh L&l ~ B 5051 - H
B Ry 0.05%6 LUTAN > HERIIIEEIA SRR Sk o o RZ DL AT S s A s dn ~ Bl
FFAL AR E ~ 0 - HREE R T DR R EIAIR » DRI K #85E (F9) & 5 2L
E&b > PyRTREELDIIER - HIOKBECEE R R T ZIERHGE ZORER - TAINIE
il Ry IR HAY -

KSR i &R BHOR RRERE R ~ HEER > MES=EAES - 58 - B RS
i T S5 ELA AT 1A 156 A K2y o o (RIR T R AR 7 (o8 P i S PR AR ATAE
MEREBLEHRE H AT EE AT ~ 26% ~ BREREIUR) - AURESERI Ry R - B ER A - 1£ 1960
ke 1970 40 BESMY AV ERSEI - ST EMEG G e EIR - giine RERmt
FELLR (IR B > 2011) - BERGRE IS — TR IR SRR AR » B SRORD o i (R A 2 B
WA GEN - HHRNSREEIE S > HHER S MEE - LR - AT - B RmRAY IR
EEAGR - FRERIER] o PRI DEL Y NG S e T R I BN E RS (Monosodium glutamate
symptom complex ), » HZ—ZFIEIR » EFEREK ~ Bl B S ArIAL ~ JAUTRI CERAIAR B0 Y
Fl|E2 1 (Geha RS. et.al. » 2000) o K& ECHEALH, {5 F 2 FOK MRS - At LA IS R &
TRHES SRR B RN S’ -

—fPEEM TRNE SR E R - BN EEM AN AREE L > Rt P E S BT
ERTER > &8 - A thEl - B - S A R R S S T A TR E AR (B
%> 2012) - KEHVSIEZEURTHEANTALRE LA . DIEARERSHZHE > tWARE
HeBEHE > SENEERSHEANESRE AR FEHE > HEEEFHEARSER
30 sy EEEH TR E RS REESE - TH - MIREMERAE - BEE
HREAER(PRAER - 2003) - ABEAEHBZVESE - HREFBRANEGS - RIEZE—IH
gt > NRRIMREREIN 1 BoCHIss - SR SR T 1% » U ERZ BRI EE R © iR
% FIREEEECE ANREE ~ DBTDIRERR(RSE « B0 K SHE B EE B 5 ] th S50 FRoR AL v &
AR - B A A R B AR AN B Z SRRy > HS IR T RE Rl S B 8 - INIL MR T
& o B A ARG L b o
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K85 I B F A AR (o F S AR AR DAR B U A s 587 Hopl oy B E &R > FrblA 2
HEFT A R A B F 2 A L e PR TR b ST A AEUR IR BUN BB S B R B T H £
EHNEEZSERE - -

2. MPRAE
21 B &Rk
ARIRGE 2 RS 37 ZOKSHEEREEREE - FREERART A 2013 A 1 A& 6 AR > A AFHEE 71
K ESEER 1) -
# 1 KSR BECEERE R H— 8%
il JERE BB
edtr Rt 9 16
Pk 6 11
TG 6 12
=L 9 19
B AT 7 13
2273

221 MA@ 475 R I HR o
B LU AR E BB B R UL A ROHISE « B L ATAGO Master-S-M 0-10% -3 ife
SH(1~10 ) i ERTH -

222857 LABRBL B%2
(RIEHRER R &5 1021950829 S5 BT - TR MBSO m R (T S
e » PSS R > TIREAL I A - YN 540 nm » BT E K o (oA

LR BGETER SR -

2.2.3 L-§&pe 4

REAR RS AT 55 1021950290 SEABHEIEMIE 2 - METERHESHZR S ~ B dn » DI
e - FEKEERE 50 mL > MGEDL o -ZEE ARV IREURIE AtamAl » 2% 0.IN BERRHE
FERHEOEBSEREIE - BEEAHEREY - EEERANRGT BRSNS E -

224 % &Y MR P 4 B HHZ R RSB IR R 2

IR E AL A &5 1021950329 SR ANHEIEZ g7k » DLEREe R AE g (HPLC)
HIEZ o SHEVEA-20 T HPLC #&AIRIGE-HITACH 1110 - fgti7%& 38 Waters XBridage™ Phenyl
50 pmxAfE 4.6 mmx150 mm {E B¥E AL () ERfRz e & Waters C18 5.0 u mxA{E 4.6
mmx100 mm {E RfstE AR - W - HREHER - (EH ZREHE 0.02%5EEE /AL 7 ¢ 3 (VIV) »
IR C A (MO BRI o T B ENEISIR © ZH55E 0.2 %BkBE/AR A 12 © 88 (viv) » HE{ERShEA
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P ~ ik s H RS AT Z RS EAER - BN IRERSCE 1 mU/min © AE2ER £ 230 & 314 nm 57
BUHET T -

225 8§ %0 BB BHR

RIBBHE L E I & T4 1021950692 5/ EEIE T ZME > « BLHPLC JIE » Mt
TN:HPLC #RIAISE-HITACH 1110 - @M &1 (A ACE C18-AR > 5 ym » Nf&X 4.6 mm x 25 cm -
{5 FH R ~ Z2B% B2 5 MM SSRGS @A (1 2 1 7 (vviv)) (P EDR TS RIRE R B A - R 5
MM FEERRAREDAR(6 © 4 (VIV)) LTRSS B ERS EhAA K - BB EREEE 1 mL/min - 3%
TN 230 nm HETTAE -

226 £ & Bk 2 1A
AIE H B A SRR A TIHIE © (RIBEZ T 1021950829 SE/AEETE 770
ICP-OES #3s o

3. R

FEK 5 R S ED o7 KSR ETTIH - K BEGES 37 0P A 5 RIEFH &ML
O AEE Z FRME A 1505 EOK S5 SRR B S R DK MR R BRI AR - 23 SEBERRSE ~ K

R~ BFHERENSE > RIMERDSER KR EHRR o KESEMEREY - 28 KE
ISR 2K B EEE T ERTESEREER SRR A EESERA 4 5 HEREAE
ARG K #5 M B THTA 12 % o MR KSR RS 52 HFEER 5 % - Ak
ROKHT TR 2R~ B8 - REBUERERS R AR REER G AR - B TRIEK
I (52 P AR B2 sk ~ MR FOKBRE (LA S R B E AR ~ S A Rk EsE A2
ARBTG5 T TR 6 5 (5 P 4R 2 B sty TR DR 6 2 12 R 2 3 = S 1]
H SHBLR  FnAN -

T 2KHBUCEIE RS KSR B —HR

HEEEBE JEZR
NSO AN B - s e 9 K iz 9
DLEm RIS ~ N~ BRI E) R AR (it %) 23
HEURSE = s Bk s K8 R R 5

FESUFIRSTEA T - SIRARAREEEA 25 520 BIERARIIER 10 R ROERE 100 K&
MH 4 FRANEGRIEREER 20 BV IEME A 8 K > A AY)mBlEt e B ER—
SRTH 1 % - EEREEEED  AEItTHEZOKENESEM T (EA] 68 MRAFEAEY) 72

INFEEE ) HERIRUBRAT BTSRRI EE0E - WAREIREMEY » SEASH
HEERSY - DUk eIt E ST " 52 - BlEA - W% 2 BEER
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EATRIIAEF TR IR R & B ZRSE -

FES TR tmBRTH H 45 H - BT ISR 22 iRy 2 2 fnda ] > fRlIes R 0 [~ 8.8
& TR 8 (PRI S BRI 4 L 7 (R Rl & 1 (R ZR &l o [ 28 Ry TTRARHOK 3
10~ &l 3 fR(HT L R RRGESR) » 50 L4 & 10 BRE 11~ BREm 104
Hep Ll K ss-E iR il E e 8.8 &  KAyE T iSO EE 2 Mk 7 & - e
S ERRKGEEIESE  BEGRRKES o AT SR K 305K A R H SR
EEERE  BANSETEEEEES - HHZL35#(ER3I) -

TebRno b R EE & BT - MERGER R 40 fRERfRd > 31 (et & & Ky 0.003 g/kg~0.274 g/kg
folm HH no B B 2 B 2 KSR K 2 Ry lG et ~ AR RS T E B s Ry TTI i FoK ik
ZRE G 0.274 glkg - FEEARERESATTIH - aBasS FOREME 0.1%~ 19.7% » &EBE S 25K
B ELSE > e REET KIS 2 BENRRMEE R 19.7% - fEPREH -~ SHREDTHE
HARHGER 3) -

T 3 KESEGEREE —ER

T WEEE | 4R | REEE eH e EHE By | B EE

HIERAR] 71 0 0 0 0
BrifeS 7 71 0 0 0 0
GEYE S 71 31 0.029g/kg~0.274g/kg 0.04 +0.06
SRR B 71 46 0.19~19.7% 0.9 +2.86
iic 71 69 0.1~8.8 1.98 +1.72

TEEE w7 0 0 0 0
HEE- 71 0 0 0 0
HEE-5 71 0 0 0 0
HEE-R 71 0 0 0 0
EEE-5H 71 1 0.6ppm 0.6 10

4. RERFER

REEHA 37 FOKEBIE R ETUREN 2 (ER K SRS SR EFE RS ~ B R SR SR AL -
TR SR S5 S (0 B2 AT ~ SEOR S SR EEEOK SIS 2 B e AR SRR R DK 38
HIEA o KR ERE B B KSR IS N E 25K RS R ER SN R A 2 Ed - 1
HHSHATHRREF > FEZCR S (E PR ) © ORISR SR SRRk - 12 SEBUSEZKE BR
ZHNFERRICZ SR R BURT G e A EEAME - HI7F 6 ZUSH AR &L
EREEEEZIE - ERIZAWRE NG - BISHI RO SR Z 58 -

FE S FER SR A2 5 IR BN K SIS B TGRS IR s R4 - (B8R
DER S (EBGACE TR ME N B ERIEE - (HRBT E FEER (A Rrses - Horh DBk oK s B
ot Ryfal - CEDR S RER RSB KN LE RV ERDBBIREE - BHENEY)
OGN  [ERERGACLITH - 4 - FVEREDBREH - BIFIERME TR - B

4~ FvE o R BT BRI A INE > AR EE BRI EaE BRI - BT
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SRR HEN AR KRR - 1B MG EYE - O - (RIF LEERER - WEHE &1
BT TR SR EIRSE - DUEFID G S e B g s - it EE R KL HEULRORE
K > GEREAEZE BMIRE > ERARRRE - ARILRA] - PvEERREE 70T
UL EHEE SRR - A RORFHE TCLUT AT PUIHIME A & > -18CLUTARERTE » FTlA
FE B R PR T T R B BRI - i 2RORE 7°C ~ S HURE-18T -

FEER T EAGIE R AT » RACKR SR RREESCHIE ~ MARTEK S HRE » HA 58 IREERE
VI RIRS S KRR B EITIE R B 5 5 » KB ERTIEE « haE e m B R 2
TR » FEIE IS T S B ER  (EAG P I R RdiHE o > TAF AN RV BCI 52 ~ il > 3
WHHSFEIRE - B IART I R BEE RARYIIKERE % - e nk R A\ 4518 - sHEL e YIRl
BEESET B THALRGH > B a A ey (5 07 E | )l HEF
HETTIRERARE - By B K S P oL TR N B A B R B > A= EE B ER A
> BURE SR EH A PR B AL 2 EHED . GHP ZHi# - R IERE th st L i
KEEECEEIE M - BB BB T2 EaEE - DUETIE £ A EEN R
AeZ AL e e

FEK S5 EARER T - B AEBE T - AR 7L A 8 (RSB AN 4 1 - —ERRA
FRAERLZ L 2.3 2 2.4 WAYHY (WHO B A B 2 50) AGTHE - HZ0E 60 mL 2 kK
HRIETEFRAE - AT UNEEE R A SR HER - R A TG B4 RN MRS
RS > ZEHEOEEBERAER T B BRI R R -

FE L-BARESN &8 T H > K805 JO 72 i T R AT - e St 2 AR I s I T 2K B A
ZEWEERS o ARSI 300 mL ARHEIE] 1.8 g DLE L-EARESY - #E2R H AT A2
AME RN E  BIOSUERHEE RSN M B 2 M5 AR B HE (R 2 1510 - i
DRRE SN LA AE L GGl S ISR RIS - HEWEHSE A R
=4y IR EH 13%ATIN(RE K 39%) © PRIV E R/ ) gt g G R
EEAT R EE o (HETO TR RS IER ~ CBE ~ AT ReL » BB RO Y IR R B AER - R BRI > E
Hh1 T & S B A MO A sk - S8R T H DSB8 iR E R D B R RER
IEEEAII T fdn (BHEIEK - 1993) -

FECERH R R B T - KESIE 71 fF e 31 MRS o iR - H& 8 0.003 ~ 0.274 g/kg >
HREERBUNAS BREES SR IIAS FER 28558 e E Z it iR - Kis
JERANEL A Bb —RE AR P RE G A 5 B 2 4 - DL—iff 500 mL KES R R - AlHER
1.5~ 137 mg Z nuf¥f R EE - fRIE WHO nnfiig i~ & H 2 425578 0.06 mg/kg bw > faz LA—
fiRAEEE 60 AN TR A HAT H 22 fHUE K 3.6 mg o DU IGRE 2 K5 AR+ L E oK %
JE& 600~13 mL gh&ZEFE H 4 = MEE - iR ANESLE RE A TIRE 2225 » LL60
DT ZBIAGTE > JIFE 1,320 mg A A RERSE - Llirs & & 0.274 9/ Kg 2 K5 ERITR &
4.8 Kg 2K #g e e LA » A B AR RS RIS (e iR et o g i e
At EE /I - AR SRR - PSR B SE i R B T B AR (L ER S - AR TR EL
FEVERVREBR AL - TG pk B A RS S o DR E R SR BURT 1 K 885 o s i R B = S~ e
HI K s 5 R H EERIE H - A ER A S SR KSR a8 EERER RS ENR
EAE DU MR FE(E ] & o IR S s < B HEITRCE W M BB R B U RIFRRCE
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Z KIS -

TE BTG S AR 718 » K S8IE K S5 e B R - BUR—ROK s &N g (LR
ey -

— MK B 2 ) Z SRR SORGES IR () - RZEAVIEHE - B0 Ak E R SR
4SRN - R ESWE R ORGSR 2 EHE - DA ENERIEE -

T BT K B5E SR R R R R H R BB R e BRI (BRI E R
(ERBEE o ATUhpbs s SHARBI(EE AN ERST - B ~ B SR O A () iaBRie i) - s AL K 85
JEEH o ARICEHAR 45 SR R K SRR BICEENT N A E HOS RN IR - 8 HE 2 3wk AT
REBEEOHELINIZBY -EEBERRRITH (& L 5 RaAMERHE - HERE Rk
s ETR ~ 87 W SEESE SRR HENRMHRERESEAN Z5E - Bk
SR Ry B T HOK SRR - HE &R 0.6 ppm o MBS E T E R hE&H T EEN - B
K~ BRZEAW) - RAERZAW)E - RIS T2 2 R - WHO Eg s B A i E
provisional tolerable weekly intake (PTWI) 0.05 ~ 0.5 mg/kg bw - DI E 60 /T HIE AETE » #aE
BAEBEBTRAEF 3~30 mg « ARFHELER - KEGSEUESE e 1 424 0.6 ppm > Hl
AN R 50 AT 25K SEEER 7T AT SRR EFHEEE - NIsE AR TS
HiEHCERINE - Pt & B EHEEN -

5 M

REEHE T SRR TR AR AR ONEE OFE R S KIS IR HENR
B EERE A - EEEEIE CGHP AP U R it B AA R By 2ns A e - B E
& LA W] DAB S AE A B & LR R e 2R B S SRR B E & SR A ST AZEE A&
HBENFEL - DIRTHEE A R R EE S - ATGIE 37 ZKMBHCEE - RSEBEE
BEEZT R BRRZERARKEGEATYIIL  HEETAESRANEY)  EREUTEEE
RENNGR S B R i B E T UK SIS - SERHUIT LB Z(E%  BiEER B R S #k L
KEELR  WARERIESR - HeT 68 H TR I AR REDN B & R -

40

[1] #H4L > ot HYEEHER R AAGIRRE - TPl A Ot - 2004

[2] PRAER - ATEPEYE- BYTAYLER LS Y)E - 2014

[38] #ria= - KEH5EEET 5 A E oo tf Be S A2 E0E: - 2014

[4] FEIGE ~ BRIEE - SENE - 125200 — R B IR BRI S SE E H » 479 H11:66-69 » 2012

[5] Bk, EXELRIPI(PY) « SHUAR] S48 A H 11,21:7,2011

[6] Geha RS:Beiser A>Ren C % Review of alleged reaction to monosodium glutamate and outcome
of a multicenter double-blind placebo-controlled study > J. Nutr. 2000-04 > 130 (4S Suppl):
1058S62S.

[7] BaideliE - 2580~ SIEO - WEE - 5D, EM ZESEmER(VIN, & mEEYHTTE
7. 3:373-384 2012

[8] tAER - GEBEEE TEHeE THREHEAE ) S2iirHE:E - 11 H 10 H 2003 4£

8

S

Ul



fE R EHERT] 9

[9] BHEHSR - Biniiat? - SaTEE Tt - 166 - 1993

[10] A.A.K. Abou-Arab. Release of lead from glaze-cermicware into foods cooked by open flame and
microwave,(73), pp.163-168. , 2001

[11] Arielle Dani Lebovitz. Artificial Sweeteners: Options for Chronic Kidney Disease Patients,Journal
of Renal Nutrition, (19),pp. 15-18. ,2009

[12]Eric S.J. Harris, Heavy metal and pesticide content in commonly prescribed individual raw
Chinese Herbal Medicines , Science of the Total Environment 4094297-4305,2011

[13] K.R.Mahaffey, Heavy Metal Exposure from Foods , Environmental Health Perspectives Vol. 12,pp.

63-69, 1975

[14]LEWIS D. STEGINK, Effect of Starch Ingestion on Plasma Glutamate Concentrations in Humans
Ingesting Monosodium L-Glutamate in Soup, J Nutr. ,115(2):211-8 Feb,1985

[15] MUSTAFA SOYLAK, Comparison of Digestion Procedures on Commercial Powdered Soup
Samples for the Determination of Trace Metal Contents by Atomic Absorption Spectrometry,
Journal of Food and Drug Analysis, Vol. 14, No. 1, Pages 62-67 ,2006

[16]R. Shepherd, C.A. Farleigh, D.G. Land. The relationship between salt intake and preferences for
different salt levels in soup, ,Appetite, ( 5), pp. 281-290,1984

[17]Richard A. Frazier, Development of a capillary electrophoresis method for the simultaneous
analysis of artificial sweeteners, preservatives and colors in soft drinks, Journal of
Chromatography A, 876,213-220,2000

[18] Scientific Opinion on Lead in Food1 EFSA Panel on Contaminants in the Food Chain (CONTAM)
European Food Safety Authority (EFSA), Parma, Italy

[19] Division of Toxicology, Agency for Toxic Substances and Disease Registry, U.S. Department of
Health and Human Services.

[20] CERCLA precrity list of hazardous substances.  [http://www. atsdr.cdc.gov/cxcx3.html]

uli



b 4 2K E USRS mERETR —HR

{EEREHERT] 10

] ¢
Tk JER &K B EAES (f o R (g/ke) | BARERESN( %) (mi;i )
1 TR A JE H RS 0.8 0.029 0.2 N.D.
2 |BTTTRR A JE BAR S 0.9 N.D. 0.2 N.D.
3 TR B IEILRIE RATS 1.3 N.D. N.D. N.D.
4 |\¥178% B JE RS 1.2 N.D. 0.2 N.D.
5 [FTTRR C RSB S 3 N.D. 0.5 N.D.
6 |FTTH CEH AR 1 0.039 0.2 N.D.
7 |¥rPTRA D JERTEREE 5.7 N.D. 1.2 N.D.
8 |Wr1TR& D A 2.9 0.008 0.1 N.D.
9 BT EIERES 0.8 0.274 N.D. N.D.
10 |#TR% F 5 & s 2.5 0.022 N.D. N.D.
11 |¥778% FIERESE A A 0.7 N.D. 0.2 N.D.
12 B G IERE S 0.2 0.129 N.D. N.D.
13 [¥riTi% G iSRS 4 N.D. 0.3 N.D.
14 |BRERR A EEAH 2.1 0.021 0.4 N.D.
15 Bk A JEBRER 4 N.D. N.D. N.D.
16 |BkEER% B 5% 5 0.7 0.059 0.2 N.D.
17 |BkER% B IEE 58 1.6 N.D. 0.2 N.D.
18 |BkER% C JERT 1 N.D. 0.3 N.D.
19 |HKER C JES5 0.8 0.019 N.D. N.D.
20 |BkEER% D IERES 2 N.D. 0.2 N.D.
21 |BkERA D IES5 13 N.D. 0.4. N.D.
20 |BkER% E JEH RS 1 N.D. 0.1 N.D.
23 |G AIEES 1 N.D. 0.4 N.D.
24 |EHT A JERER 3.6 N.D. 0.1 N.D.
25 |BHil B IEKRE S 1 N.D. N.D. N.D.
26 |G B JERER 2.5 N.D. 0.5 N.D.
27 |&HT CIERES 6.3 N.D. 1.2 N.D.
28 |&aHT CIEREES 1.2 N.D. 0.2 N.D.
29 |G D JERER 3.6 N.D. 0.9 N.D.
30 |GHHDIEH 1.5 N.D. 0.4 N.D.
31 |aH B IS AR 1.6 N.D. 0.4 N.D.
32 |Bh B 5 0.7 N.D. 0.2 N.D.
33 |&H F ISR 7 N.D. 0.8 N.D
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34 |G FIEEEEH 1.7 0.01 2.2 N.D
35 |G FIEREE) 0.3 0.025 0.2 0.6ppm.
36 |GHTHFEEE 3.7 0.204 1.2 N.D.
37 |G GIEEAM 1 N.D. N.D. N.D.
38 |BHTH G IEEAEN 0.8 N.D. 0.2 N.D.
39 |GH HIIEREE 53 N.D. 1.0 N.D.
40 |BHTH H I ERER 3.7 N.D. N.D. N.D.
41 |BHHIE S 0.7 N.D. 0.6 N.D.
42 |Bdbm A JEEAR 1.6 N.D. 0.4 N.D.
43 |BItm A EERE 1.7 0.029 N.D. N.D.
44 |&dLT B JEREE 0.4 0.029 1.1 N.D.
45 |adbm C RS E 2 N.D. N.D. N.D.
46 |Edbm C I AR F 1.1 0.052 N.D. N.D.
47 |&1EH D IEH 2.5 N.D. 0.8 N.D.
48 |HdETH D JEALE 3.8 N.D. 1.0 N.D.
49 |#rdbrh A JEEARHE 1.9 0.006 0.1 N.D.
50 |¥rdk B ik H =R A 1.1 N.D. 0.6 N.D.
51 |#rdbmi B sk 3 N.D. 0.7 N.D.
52 |&dbi B IEEEES 0.8 0.006 N.D. N.D.
53 |BdtH EIEEAS 0.2 0.003 N.D. N.D.
54 |&ILT F IEE 0 N.D. N.D. N.D.
55 |&ILT FIE4LH 43 N.D. 0.1 N.D.
56 |EHET A JERES 0.5 0.006 N.D. N.D
57 |EETE A JEEASE 0.7 0.066 N.D. N.D
58 |EiET B JEREES 3.4 N.D. N.D. N.D
59 | B ISR 1.7 N.D. 0.2 N.D
60 |EFET A JERBFEEA 0.1 0.005 N.D. N.D
61 |EifEr C JEREYE 2 0.018 N.D. N.D
62 | STt D IEEIE R 8.8 N.D. 19.7 N.D
63 |&FgT B JERE % 2.8 0.01 N.D. N.D
64 |GFEM B JESIE 0.3 0.006 N.D. N.D
65 |FTTRA C IEIRiER 2.1 0.006 0.42 N.D
66 |mEilET C JE S5 0 0.032 N.D. N.D
67 it C JE_LEEFE AR 1.7 0.005 0.3 N.D
68 |[Hrdbms C JE_LEEFE A 1.8 0.007 0.4 N.D
69 |l DIE KBS 0.1 0.007 N.D. N.D
70 |G CIESE 1.8 0.01 0.6 N.D
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71

BT A JE]RFH

0.008

0.1

N.D
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