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HIl

AARMEAE IR GB/ T 1. 12009 %5 H A0 A2 2
5 NY/T 939—2005 AL, FEALINTF .
— B T BRI A R T B FE BR A 5
— BT UHT KFFLH & T 8 Rl s
BT R I S BT AL B
— R TR K UPLC I 75k
— & T FLARE R E ik .
AFRUE A R E POl A
AbrifE 2 & POl bR AR ZE 5 23 (SAC/ TC 27D 1H1H,
A o o A BRSO R 2 B A T R AR B I S T AR b 4 7 i U A 4 XU A S %
BT AR5 B A it Jo £ 3B A 38 I i Pt (AE D)
ARFRUE F BT R ST EINE ZERA R TR IR AR GRS [ 2R A RE B ob b DS L R
FlE R AR T B R AR TR A% S .
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ERXRXEAMUHT KEAFERIANEE

1 3EE

AARERLE T A FLA UHT K FL & IR % k.
AbrifEs T W AR FLA UHT K7L,

2 MIEiES| A

AR FASCAF RN S AT D . P H A5 | SO A B MUAS & T 3C
o PURAEE B0 5 SO Hdms B MUAS RGBT A B8 s 3 A SCfF .

GB 5009.5 @fhvEEFEEARME b b A e E

GB/T 6682 #9563 HIK AR FHE: J7 v

GB/T 10111 FEAUECAY ™= A B A 7 it 5T SRR A 56 v % 0 FH )7

3 ARiBMEX

THIAREFE SGE AR
3.1
4% raw milk
MAFG B FA RESR AR DY & FL 55 35 B JCARA 8o e i 5L
3.2
HJRF reconstituted
NG -8R ) Bl TR 4 1) L b 5 7K i BB 20 J5 3R AR 1 ALK
3.3
ML heat treatment
KHM#AFAR B R FEAE T BRI A KB KA, [RIB $2 6 52 o) G e AL 2
YRR H A A PRAZ AR ERAE
3.4
BERE pasteurization
A R T DA A Wi R i T v BRI IR A A 18] (63°C ~65°C L P45 30 min) 828 & i
KA} (72°C ~T76°C 845 15 s; 8 80°C ~85°C 445 10 s~15 ) Ay abF 7K,
3.5
BEXEZL pasteurized milk
ACUIAE A0 R Dok o 28 T RS TR 46 T A5 A A ™= il o HEFLROBE % B2 /N 100 mg/ L,
3.6
B REEAKE ultra high-temperature, UHT
AT R DA D AN o R A A 17 R FH A8 N Tk s BVAE R S i sl R AR TR A E & 2> 132°C I
PRAFAR S sk [y FA A 31 5 =X
3.7
BERB KEZ (UHT KEZL) ultra high-temperature milk
PAAEARZLo0 OB B IS 380 52 3L » 28088 v T IR 2K TR P28 TG TR 2 25 T W) S ) YA 7 i
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AL UHT Kb Bs  FLARRE & 50/ T 600 mg/ L,
3.8

HEER furosine

AL ARG A, SR A BT SR i SEPLPE S AR i e - N -JB AL R I - L - 240 (e -
N - deoxylactolusyl - L - lysine) , £ [ 7K fiff 48 S B B € OBR 201 (e - N - 2 - furoylmethyl - L - lysine,
e "N - 2 -EMg FH AL L i 2% .
3.9

ZFLER#E lactulose

AFLAE ARG AR op, FUREAE B A 1 B 2O AL T S B S A TR B — R oSORE . AR A Rk
4 -0~ B~ D-MtmgFUREE- D -S08 , al Vg oF g A= 5 PR A 300 6 b o

4 RWHE

4.1 BEMSEWNE
4.1.1 FE
TRE 28 R /K A Je I 2 2 1 5 5 et KO TR 0 TR T P 1 28R £ 3 CHIPLC) s 8 v 2080 980 AH 0 335
(UPLOYE£4M K 280 nm) K28 477087, S ide e 1.
4.1.2 RXFFndte
Al 53 A B H AR D7 i B FRGRI 24 R 204t Kol GB/'T 6682 RILE YL 50 % — 2K .

4.1.2.1 HE(CH,;OH) (a4l

4.1.2.2 Wb (HCL %R 1,19 g/ml)

4.1.2.3 =WLE: kg,

4.1.2.4 k.

4.1.2.5 HBEER: C.HN:O, - xHCl.

4.1.2.6 ZHEIAW (Bmol/L): fE7. 5mL/AKH N2, SmLik EhEE, JR2)

4.1.2.7 ERERH (10. 6mol/ L) : 7E12mL/K FINASSmLIR b G, VR,

4.1.2.8 ZEHER(6g/ L) : MEWFRESgLRREA T/KT, ERZEIL, 0. 22umHKAHIERE, s

<10 min.
4.1.2.9 ZB#6 g/ 1D 0. 1% = LBRIEW - MEFIFREE 6 ¢ ZBREGA TE8 /K ImA 1 mL =3
LR ERZ 1 L,k 0. 22 pm KFHIERE B A 10 min,
4.1.2.10  MREREFRbRHERE &AL (500. 0 mg/ L) PR R bR e S F5br o 5 T 5 $ 445 04 K4l BE 2 %50 (Net
Peptide Conten) 455 f5 . H] 3 mol/ L ERIRIF I ICHI PR IERE S0 . — 20°C 2814 R nlbiéfE 24 1A

i :

B RRARME S IE 1 bR R4l BE R ECK 69. 1% UIFRHEL 7. 24 mg BEZRRARMES - JH 3 mol/ L 3R ORI 5 &
10 mlL, AR HER A VA R 500. 0 mg/ L,
4.1.2. 11 BRE2RRbRME TAER W (2. 0 mg/ L) AHL 100 p L. B RRARME AW T 25 mL 254, LA
3 mol/ L FHRIFBCER . WhrifE TAER W ER Y 2. 0 mg/ L,
4.1.2.12  JKHIPEME 0. 22 pm,
4.1.3 {uz§
4.1.3. 1 @R B AT 58 MG I 2% i AR A5 B S ARG 7% .
4.1.3.2 B EBORA 3% BCA 8 ARG I 2% 8 AR A5 B 5 RGN 4%
4.1.3.3 T84 (110E£2C,
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4.1.3. 4 EHEHRE AR 20 mL,
4.1.3.5 K¥.&EHEH0.01 mg,1 mg,
4.1.3.6 PLTERIL.
4.1.4 R
FH TR B B AR T LA AE A MR BE Ry 2°C ~6°C ,UHT KEFLEE RGBT 25°C,
¥ GB/T 10111 BYHLEBOR T 250 mL B i B & I 32 B8 YR8l 3 7 e 12 A 30 18] & A 78
b o W SrhAG mAri RBAG 56: 25 SR 10 B ) A B A AR P o 1 R P E
4. 1.5 HWSR
4.1.5. 1 {#HKBROFE
WL 2. 00 mL KE . B T2 A iU oh . A 6. 00 mL 10. 6 mol/ L 1AW . 1R 2] . MR,
BT THAE 7E 110°C R M#AOKAF 12 h~23 h, ALY 1 h 5 288 ahides . g s 8 T
FEA TG R H I R LR 8 , S8R AL 2 .
4.1.5.2 RA#HABRPEARSENVE
FEHL 2. 00 mL IRREK R 3% GB 5009. 5 A3 I 5 1RRE VA W b i 3 1 R A i
4.1.5.3 RA#HKBEIBRIEBRSSNNE
UL 1. 00 mL XFE KA, A 5. 00 mL () 6 g/ L. ZRREE W AT 53 0. 22 o ZKCHH U B, 18k 4%
EHLIE . MR S50 % C A A VRORE (i AN 3 DA B A ik 2 — D E
a) HPLC g€
DGR = = Sl
AL : Crs RS (354, 250 mm X 4. 6 mm, 5 pm Kif%, BAH 23
Him: 32°C,
WANAH: 0. 1% =5 CERIFBONTANAHA, B EE ARSI AHB.
Veiah s LR L.

F 1 OEBRERE
o) I} I:Eﬂ itk TBHHA BB
min ml./ min % %
1 — 1. 00 100. 0 0.0
2 16. 00 1. 00 86. 8 13.2
3 16. 50 1. 00 0.0 100. 0
1 25. 00 1. 00 100. 0 0.0
5 30. 00 1. 00 100. 0 0.0

2)  WiE
IR A A A0 B AIRA W (50 : 500 L4 1 mL/min MR HCE# @IS RS, R
J& s FHRIR S8 R 4 B FRLFRS . HEA 10 pll 3 mol/ L EL BRI, LUK I 7751 1)
SEEE, HEA 10 pll FRIVA W R 2R i, (A R 2 LR SR AL
b) UPLC il

D k3% &
(A . HSS T3 1 o B Rk W0kE (038 4, 100 mm < 2. 1 mm, 1. 8 pm Kif% , BEAI S % .
i 35°C.
a6 g/ L ZFREE S 0. 10 =5 LMK RO ah Al A SRR s B, 4K A sl C.
VR - T A AL ZEREVERE 0. 4 mL/ min,

2)  MsE
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FLASE AL S0 A 27K 0 P AR R g €335 2R 0 5 A A4 T AT » sl I sl AR 40 K ok 38,
A A LLO. 4 mL/ min RSP (A 3EH . A 0.5 pl. 3 mol/ L $hERVAW » ARG 7
FIMIAERE . A 0.5 pll FRIA W B2 & i . (s I Z LR A

4.1.6 #HRitHE
4.1.6.1 HEhBREIBREE
WA i LABUR M F ot BUE L ZE v B 0k FT (mg/ 100 g 8 BOD R 4% (D5,
F:A[X(leXDXlOO .......................................... (D
Agg Xm

:Etrh:

Av DR it OB 2 0 TR ) 1R

Aga MR A PO 2 0 1 R ) KR (

Coa — WREAFRPR AR AR EE , o0 N Z 5 8T (mg/ L)

D — ERHREAE(D=6);

m ——FES KRR R SR BE B S s T (g/ L)

TR R /NS JE—1
4.1.6.2 BREAFAFIFLERAHERIE

EL IR TR FLAR TS R R 2R & B LA FT 3 BB DA 22 v B 3 v 3 5T (mg/ 100 g 25 5D &R
Fiexk (),

ARG AT SURETVIN A GE =R VA
4.1.6.3 UHTREIAXRHAERMNESBRSE

UHT K FL KR, MRS EL T, B =R E R E AR (mg/100 g HEF) &
7w, 15250 (3) 15

FT = = (. TX | svrerereneeeeesntanesttateiiitiiitiiiaa, (‘g)
i
0.7 —H i FRE BT — R AR AR S &, A v EwERR (mg/ 100 g &
) ;
t FETE R I N A KR

AR EGE SV ET N  =Y SR IV
4.1.7 BEE

T T2 MR 2R A A (04 19 Ut S S 48 SR A e e 2 (AN R TR RS (E 0 1020,

7 T B 21 A4 (0 19 Ut <7 0 48 SR A 4 e 25 (AN R TR AR SE (B G 20 %6
4.1.8 #KHER

HPLC 8 UPLC ka4t PR 1.0 mg/ 100 g HH .
4.2 FRBEEHNE
4.2.1 Eig

AL B - D-2EFLBHT (B - D - galactosidase) /K J5 7= A= 2 FUBE (galactose) FIFME (fructose) , i
aok PRI A 7 A Y R T LR B A

RE I AR R B AN 2R AL B W DIVE IR M A . SN B- D 2L . /£ B- D
= FURE T BEVE N FUBE KA R F U RN 28 (glucose) s FLAMBE K A Ry - ZLBEFN 0% -
B- Dk ALK

FUHE+H,O - FUBE -+ AT
LI+ H,0 2D T o o g+ i

GA(‘]C ( ): registry@foodgacc.com 18911244880(WeChat)
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I A 2 hE S AL (glucose oxidase, GOD) g AR 434 2 W S AL 0 70 A i 1R

WA+ H, O+, — LR i+ H, 0,

A S A A e S A S T RO A S A AR 2

o1, 0, “TREAR o 010,

/Db A S A P o 2 B AR 2L SR K e 2B B SRBE  7E OB Chexokinase, HK) YAECAE T B 5
B = W 1% i5 ( Adenosine Trihosphate, ATP) Jz W« 43 5 A= 5 5 2 B - 6 - 2 55 (glucose - 6 - phos-

phate) IS5 - 6 -#EfR AR (fructose - 6 - phosphate) ;

B+ ATP —= 0% mi M- 6 -BEFANE + ADP

U+ ATP = e 6 s+ ADP

FZ I A N B e 2 - 6 - 18R R 7 A 2 - 6 R iR I 2l (glucose - 6 - phosphate dehydrogenase, G -
6 - PDMEACAE T 5 S A B0 STty 1 o B0 08 o e i M — A2 1 iR W iR (nicotinamide adenine dinucleotide
phosphate, NADP " ) 5 )i A= ifGads I YAl 11 o B s Bt 780 0 It e A RS2 ne — R A PR ik (NADPHD .

AN 6 B + NADP 0 S PMNER 6 s M4 ERR S + NADPH - H

B Az i) NADPH a] 7E 4 340 nm L5 . {H 2, SRWE- 6 - Bk 2 15 5 FH 1ol 1% 7 74 Wl S A4 iy

(phosphoglucose isomerase, PGD 4k b 56 % bli- 6 -B R NG
Sl 6 - - 6 B

A LRI A - 6 -BREIR IR FR-5 NADP ' ROV, T4 340 nm Zb e WOGAE . 3 2k P Ui e 45 2%
Z TR S . FESL A SRS, nl a2 FURE AL DI E R . S EVRE A A E SR i E 2
PRoE AR, FUEA N B - D ZUBET .
4.2.2 XFFsrEt

BRAES BV, AT A A al, AKNGB/ T 6682 il (5L 5 = — K.
4.2.2.1 K&EK.
4.2.2.2 HEMAA (HO. , FEaEcN30 %) .
4.2.2.3 ¥ (CH.O) .
2.4 BREREEN(NaHCO;) .
WREREE (ZnSO, » TH,O),
WAL AR (K, [Fe(CN)4 ]« 3H,0),

5
6
7 FEAHN(NaOHD ,
8
9

ha
(N

WilRe% [ (NH, ). SO, |,

AR A 4 (Na, HPO,) ,

10 @ A (NaH, PO, « H,0),

11 BREREE (MgSO, « TH,O),

= LR R L N(CH, CH, OH), HCl ],

.13 B-D-2EFUBEAE(EC 3. 2. 1. 23) :from Aspergillus oryzae, %14} 12. 6 IU/mg.
14 %M ALEF(EC 1. 1. 3. 4) :from Aspergillus niger, {8 200 IU/ mg.

15 4 L& (EC 1. 11. 1. 6) . from beef liver, 714 65 000 TU/ mg.,

16 B (EC 2. 7. 1. 1) :from bakers yeast, 3§58 140 IU/mg,

17 #j%E- 6 - & (EC 1. 1. 1. 49) . from baker’s yeast, it} 140 TU/ mg.
18 w25 4G (EC 5. 3. 1. 9) . from yeast, PR 350 TU/ mg.
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19 5-RF =R AR (5°- ATP—Nay),
20 Rk A AR I AT IR B R AR (3 - NADP - Nay)
21 WRERFRAW (168 g/ L) FREX 300 g BERFEA T 800 mL K, EAZE 1 L,
22 WERFALBRE TR (130 g/ 1) FRHC 150 g WKLY T 800 mL K ERE 11,
23 HAAARANE (0. 33 mol/ L) HF 1. 32 g ZUALENYA T 100 mL K,
24 FHEALEAE TR (1 mol/ L) % 4 g & A LEAYE T 100 mL K Hh,
.25 WRIEREEVAW (3. 2 mol/ L) 4 42. 24 g BRI T 100 mL K Hr,
. 2.26  Zvpil A(pH 2 7.5) :FR 4. 8 g WERRE —4N.0. 86 g MR 2 BAAN 0. 1 g BRIREEA R T 80
mL 7K, 1 mol/ L A &AL AA R EAE pH F] 7. 5+0. 1(20°C) 2] 100 ml,
4.2.2.27 b B(pH R 7.6) FREL 14. 00 g = ZEEREERRRER AN 0. 25 g MR EE AT 80 mL K+,
F 1 mol/ L S L HNIA B % pH B 7. 6£0. 1(20°C) , EZAF) 100 mlL.,
4.2.2.28 2 C. B 40. 0 mL ZEuPik B, FH/K E 455 100 mL, 325) .
4.2.2.29 p-D-FFUMEHEHEIFI (150 mg/mL) : H] 3. 2 mol/ L BB S ARG PE K 12. 6 TU/ mg
[ B~ D -2 FUBE A 25 v BE R 150 mg/ mL (98RBT BLIAC . Bc iR i ) 24355
4.2.2.30 AL R EIE I (20 mg/ mL)  FHKEACK G R 200 TU/ mg #1475 25 48 20 L0 Rl il 5 1%
WeBE R 20 mg/ mL (RIF IR . BUHELRL.
4.2.2.31 AL AR (20 mg/ mL) : K KK PE A 65 000 TU/ mg (1433 48 Ak %0t il 45
g R 20 mg/ mL BYRTRIR . A COAF, RTR G 235,
4.2.2.32  COWEREG/ W 6 BRI BRI 7E 1 mL 3. 2 mol/ L BRRREE W P INA 2 mg 1
Y9140 TU/ mg [ CRESBEAL mg 719140 TU/ mg B &IbE- 6 —BERRIN A5G, B0 8 R -
~20°C{RAF -
4.2.2. 33 TEEHIETES AR EIER (2 mg/mL) 3.2 mol / LERERE B M 350 TU / mglt)
Tl A 0 67 0 S R Bl 1) 2% IR BN 2 mg / mL BRI . A°CHRAT
4.2.2.34 5 -JRHF =R (ATP) ¥W: #50mg 5" — 51 = WM —4AEEF150 meikMRE4NE T-1 mL
K, —20°CIRAE.
4.2.2.35 LR RIS T A ERBEIR (NADP) I 5 10 mg MREERE RIS — 415 B R —4NEhias
T 1mL K, —20°CLR-AF,
4.2.3 {uge
4.2.3. 1 fEHIREEFRA:40+2C,(50E2)C,
4.2.3.2 506340 nm,
4.2.4 Fi¥

] 4. 1. 4,
4.2.5 HWER
4.2.5.1 4tk

L 20. 0 mL AE 53] 200 mL HEIE L UM 20. 0 mL 7K 7. 0 mL WA SALAIATE 7. 0 mL B2
PRSI 26. 0 mL 22 0P A BEIMA—FEWES - 200 IR % 345] . A Bom 5 » ## 8 10 min, i 38,
FE I 1 mL~2 mL JEH AR 8L .
4.2.5.2 KfGFEMILENE

WL 5. 00 mL JEICE T 10 mL 25 i 200 pL 49 B - D -PFUBEH B IF . IR 16
S0°CHHIEFRA h R SR 1 h,

G%C ( ): registry@foodgacc.com 18911244880(WeChat)
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4.2.5.3 #EEESL

FEK AR BRI AR A 2. 0 mL 28w C, 100 gL 75 285 4 S AL i 277, 1 %26 B, 0. 5 mL
0. 33 mol/ L 8L W, 50 pl 5o L EUR 50 pl i EA SRR W . B — R R G . B R R
5], AWV 7E 40°CHE RIS FA 3 3 h, BHIGFHKERZE 10 mL, 338, FEHEWR 1
mlL~2 mL JEH, L IEW .
4.2.5.4 =78

IR 4. 2.5. 2 3 4. 2. 5. 3 PBRANIRZS P HA N B - D -2 FUBEH = 17 W
4.2.5.5 MzE

W 2,
®2 WES
ﬂ»;' o = |‘—_| Ef:lll—-['l

Fe A LR U A

ZE M B 1. 00 mL 1. 00 mL

ATP 5 0. 100 ml. 0. 100 ml.

NADP {# i 0. 100 mL 0. 100 mL

K 1. 00 mL 1. 00 mL

7K 1. 00 mL 1. 00 mL
BA AR . 3 min
I G/ A 450 - 6 B 0 Ui B 07 Tk 20 pL. 20 pl.
TRAYA), S R NS 15 (24 10 min) L ig SEMEOEAE An A,
Tt 22 ) 4 S A T A 7 TR 20 pl. 20 pl
RA 2], 2 ROV 5 1E )5 (10 min~15 min) , g SR EOE{E A Ay

b = I O S o S V8 P BE2 d = A i 11K ST 58

E2: R OCAEEE L. 3, WA SRR, MK AR T CAORRE SRR

4.2.6 #RIE

4.2.6.1 NfEE
FERIBOLMHEZE AASRR (4) 5

AAg = A = Al rrorrrrerrrerrmrerrnasei e (4)
2 HBOLEZE AA &G IR,

AA, = Ayy — Ay rrerererersersisiiiiieiictsisitctctseststntnsnne (5)
FEMIFIROEIE 2 AALFZIN(6) 15T,

AAL = AA, — AA, oevrereerstoticnintioinininiiciiiniiicciie (6)

4.2.6.2 IARMEERE
FURBEA &5 I AR Lot a2 5 i T (me/ LD R 230D I

_ MLX VI X8 NA ettt
L=y, XA (7

K.
AAL—FESEOGIE 22 5
M, —ZLARBEAYEE /R it (342. 3 g/ moD) 5

€ —NADPH 7 340 nm &M EE RO GAE (6. 3 L mmol ™! » em™ ') 4
Vi — O Mg AR SRR (3. 240 mL) ;

V, —— e ML 8 i AR, B R 2 T (ml) 5
d — O LG8 B % (1. 00 em) 5
8 — MR E

GACC ( ): registry@foodgacc.com 18911244880(WeChat) 7
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AR /NS R —1
4.2.7 HBEE
e T 52 MR ZR A BRAG A R U S R 5 R 0 4 0 25 (E R K AR 34ME R 10 %,
FE TR 2 T AR AR B W U 7 RS SR A 4 X 22 A K TRARFEIER 20% .,
4.2.8 #HHR
Kot PRk 4. 2 mg/ L,
4.3 IR/ BIELLENITE
BEAh LA/ B 2R HU(E L R i %5 () 15

PSR B 2B L
5 EEIAMLRE

5.1 BRXHEZ
M L<<100. 0 mg/ L i, FE M .
a) 4 12.0mg/100 g HFF<<FT<25.0mg/100 g & [}, 5 R<<0. 50, W& R & B L .
b) ¥ FT>>25.0 mg/ 100 g & [ , % R<1. 00, M5 Yy &5 4 & J5HL .
5.2 UHTXHEHA
™4 1.<C600. 0 mg/ L FT>>190. 0 mg/ 100 g & 4 Jii i} , 25 R<1. 80, M Ry &4 K i F. .

GACC ( ): registry@foodgacc.com 18911244880(WeChat)
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M R A
(FBHER)
R KA B i E

Al BHUBAEGIEE(HPLC) &ikE
WIE A 1~ A. 2,

0.08
= 5
= 5:
= 0.04 *F
= &
g
0.00 : 4 : ‘J.l". : = _—bf\\_‘*_'
3.00 6.00 9.00 1200 1500 1800 2100 2400 2700  30.00
{4 B[] O min)
B A1 2mg/LESERERK HPLC &% E

0.08
P
S
2004

o.00——~ S

3.00 6.00 9.00 1200 1500 1800 2100 2400  27.00  30.00
L E I B) min)

B A 2 UHT KEZHHEENE HPLC &iE
A 2 BERHEABREILXE(UPLC)&iEE
L A3~ A4,
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=
0.006 2
T
0.004 =
#
0.002 |

WS HE (AU )

0.000 ﬁ A
-0.002 { . . .
0.00 1.00 2.00 3.00 4.00 5.00 6.00
{5 ] (min)
A3 2my/L EEARA SR UPLC &Ik
0.020
0.015 v
&
o0
~ T
= 0.010 &
= 0.005 4 ”
= 0.005
0.000) 1
0.00 1.00 2.00 3.00 4.00 5.00 6.00

{4 F ] (min )

B A 4 UHT REIHHBEIRENE UPLC &iEE

10
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