2 / r' i )
201245 % -——K (3T

Hygiene Department




A

i

Ve

S F - A SE Y R R ERA YR
K P\?'ﬁéthpma,fnc‘ 0 1'12_7}53;}7%;;‘;-‘ B0 = F (VAL A (B R N FT
|

"/J\@;'\‘/\ﬁcf’éﬁx‘?°

dOTR R R R F BRIBER A R e §
f /En'- ’ T%FL‘ \mg /ﬁ-i‘%‘iﬂg °

Fl;}’ﬂ-—Q 60\;(60\;)’%_&; ’L_].f"‘,r'ﬁllé;gﬁ’]:iﬁé 7}%:"_‘_’
F 'R RS EBY LSRR EFERARAL T M
e T s - Bk AL {7orivaE L o

BB B @" BYRE D
1 Food and Environmental "9 Centre for Food Safety
Hygiene Department



‘ﬁiﬁﬁ

172 A8 % (Y BLpER o
o AR E B B LK A

T“ § g A

Zpo(8) 5%

o (49)
28%

£ ¢ (115)
67%

IR A B
2 ﬁlﬁﬁemd DEgpn:i;En;t:n% G' ‘9 Entzlr%J ffnﬁl Sq:felt-'g




L )

)
44

R L
SRR
o BERRIE 502 4%
3t

(13 B+ +)
7. 6%

ﬁ pomuntE O wnze 6o
3 Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department




7 gtk ~

s X1 BELEE Z2BHEREE ARG 2 - F 1
Fro FRd P HA 2191590

o« BEWEOMATEMCE B2 ABED B A -

ﬁ O LT GG B9 %25
4 Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department




ﬁﬁ%lﬁiﬁﬁﬁ% e anzzmnn
5 Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department




A L2

*f—-‘-\f@;g o 7 Ir

RURSAER g A ¥
6 Food and Environmental "9 Centre for Food Safety
Hygiene Department



7 UEATE A o B €

i

ne

vy AL 2 .
P%au _,fl,‘.,{gg‘(#( o

ERRLY

¥ =

e PR PSR -

N

L

| o

P br KA

A
g}

Centre for Food Safety

r A £ \
g,i'G) RYMZRZRERD

BRYREIHAE

Food and Environmental
Hygiene Department



	專項食品調查 �肉類中的二氧化硫 (第一期)
	背景
	樣本種類
	整體結果
	不合格樣本
	跟進工作
	給業界的建議
	給消費者的建議

