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2. HEEH L VHIER RO HILE ST
BEAMEL L MR ERICE TN LMEDS
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3% 10% L EECEFEIZOW TR, Bifiss
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Be&MiH L, MilaT25 Lk, #VEZ VLA
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R 2.5.2.1-2013)

O# B % 200mL e ff & =M 7 7 2312, #
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OB % 7 DHE AV ITHET B R 2 DEFILE
WCHEL C=/A7 5 ZATZIE LI ELS,

@YTFNZ—FN /Ty — L (1:1) BE
WIZ T2/ — V78 LA VIREZINZ,
0.1molVL KAt A1 V) w7 4 - T & J — L EEHERR
THMEC L2 100mL & 02, ETE
EET B ETTHICES . BERRE 0SS
KIS BT L7z, BHIEmA TE
B %,

(3 0.1mol/L /KE(L A V) 7 & - T J — )UEERE
THEL, FREOZEMDT30 k7L
ExHEET 5,

@EHHE R

AV=5611 X A X F/B
A;0.1mol/L KERIL A1 V) v 2 KEHE i 18 I & (mL)
B ; SEHRIGE (g)

F;0.1mol/L JKERIL A ) 7 LB DT 7 7 7 —
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2-3. 7JVK Z IVl (Carbonyl Value;CV) (&
#EhBg 7 AR L 2.5.4.2-2013)

BITE R
R—CHO + H,N—N NO,
FILTE R H )
24-JZkO7zxZ)V
L NO;  ERSVY
R—c:N—N—< >—No2
H H
24-I=-bO7zZIV
\o o
R 1 2 ERSVYY
A
R—G—N—H ‘*Nb /4 P4 (420nm)

E %:%ﬂ’2¢y:bu7l:wzF
IV EREREEGEICRIET A VRV
L& &%k 1g &)f: DD 2-FEF— L
ICHE LDV,
2 oV imERREEHO T E LT
R TH DB IVRZWALEW F, WIS
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BT FI VU I Lok, EEETHEaEET
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@ 15mL & & S EE 1 E AR, 72
13 2- 72— VEEMEWE ImL &2 1E L < 1dH

DA o
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IRIRER ISR L 72V ImL 2 N2 TR Y i’
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3 F A
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@2-FEF—NEHCTIER L 72EED S
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CvV (pmol/g) =A/B
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A
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Vil &

OiETE L 0.1 ~ 402 & 25mL &8 7 5 A 2
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B &
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2-6. EAY (Polymerized Triacylglycerols)
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D 3 FEMAEST B, 7 ALliE BT 5,
PR AL ERC X D AEEEAS R L2, 75
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THYH, BERMEOKRLEBOL LADESLZ
ENTE B,

3. MR MM HLEFE

3-1. MO F{liE
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x4 MROMERRDLILIERE

DK ZIVE BE M B

B
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gk 23.9 4.7 1.2
RFbFv TR 6.7 1.4 0.6
7514 KFx> 12.0 5.3 0.66
E0FHI 43.4 15 1.4
it 1v 10.9 7.5 1.5
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BFEARN 1.7 4.2 0.59

e B OMRE (g/L)

o oEmE (%) =091 (k-0.03)
3-2. hEEZ M L & O FHilE

WIS £ O SRR 121, HREMAE AR T
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WT BUEED S,

BE XM
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B ERIBLTHIEWE AT 5 2 L 05
5o I TINSANOIEREDHEEE % HE
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HEPREEN TV D,
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WHE OWEAL RGBT, BT R Ibs%
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Effective removal of Allergenic Proteins in Kiwifruit Juice Using Silica Gels
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Abstract

The combination technique of adsorption of proteins with silica gel (SIL) and degradation of proteins by
endogenous proteases was employed to remove the proteins containing allergens from kiwifruit juice. The proteins
in kiwifruit juice were reduced by incubating with SIL. The removal of proteins was dependent on temperature in
the range of 4-65°C and optimal at 45°C. SDS-PAGE pattern analysis of kiwifruit juice after incubation without
SIL showed that the 30 kDa band of actinidin, a major allergen of kiwifruit, became the thinnest at 45°C. The
phenomenon was inhibited by a cysteine protease inhibitor, E-64. These results suggest that the temperature
dependence of protein removal with SIL is induced by autolytic degradation of cysteine proteases such as actinidin.
Treatment of kiwifruit juice with SIL at 45°C for 1 h removed more than 98% of the total protein content. Actinidin
was reduced to 1/6000 (0.15 pug/mL). Nutrient composition of kiwifruit juice treated by SIL was comparable to that
of untreated kiwifruit juice, except decrease in the protein content and the flavor intensity. Thus, the data proposed
that the treatment with SIL is a very effective way for manufacturing hypoallergenic kiwifruit Juice.

Keywords: Kiwi; Protein; Adsorption; Silica-gel; Hypoallergenic
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EEOSENIHREROR S LB 2 HEDO—D
ThoH, ThziElEs sz, ) TrND
Bib, A4y, E= L EoiEEIbIcHW S
Twa 57,

KEETIE, YUAFVEHGF Y A Rt
DT VLIV ZEthy 37 EOBERILIZ DO W
THRE L7 W,
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K1 DUATIVOEFERE (BETT—22—MIL3)

Silica gels Av_erage particle Specific suzrface Pore volume Aveyage pore
diameter (um) area (m-/g) (mL/g) size (hm)
Sylopute 202 16 300 1.6 21
Sylopute 303 20 650 1.3 8
Sylopute 403 16 750 1.3 7
Sylopute 202SP 16 341 — —

1. #MElEFHE

1) Mt

ANAT—F D7) — %74 (A deliciosa
cv. Heyward) (X, HITOHEL2HLWA L2, &
1) 7147 )V (Sylopute 202, Sylopute 303, Sylopute
403, Sylopute 202SP) &, B+ U ¥ 7L (BR)
PO EINT, DU TVORERERTIC
AN IS

2) 94 H 5D actinidin D EKY &

A —F LA DRE

Brocklehurst 5 ' 3 X UF Sugiyama 5 % O
FEEZZEIIL, 2HORERT ¥ =Y L5
B, Thiopropyl-Sepharose 6B (GE Healthcare
Life Sciences) W27 74 =74 —27 0~

N9 7 14—, & 512 Toyopearl-Super Q650S
(Hv—) #HAVwEEBEAF iz a< b7

T 7 4 —12& Y, actinidin ZFEH L 7z,
BY 12, SDS-PAGE L Tw 3 i1 d 31 kDa @ %5
FRERTIDOTOT T — XS ELN
720 MALDI-TOF/TOF MS & HT O #EF, T h
L0707 7 — L4 T actinidin & [[E S
oo 3DODMEG & FRERE L7 0% Rk
actinidin & L C, TN % BALB/c~¥ 7 A (6
Wk, M) 2 PCIZRERER S L, PiAkffio b5
L7zw Y AL DML, o058 EFE%
PT actinidin K1) 7 @ — F LV HifK (anti-actinidin
pAb) & L 722,

3) PUAFNIZELDR Z ISy BRE

FoALRRHEL, Btk A No.2, 7TF
NYT o) ICTHBLTEF AR 2L
720 A E T 20CHL T CHAERGE Lo F 7
AR AT VEREBL, —ERERE, BE
MMETHRE 5 L7z, BEWE R LAHEL, 20
L& & LIEO AT ISV 72,

4) 2 INTBEDETIXE
y o3y M o ®ESKE) (SDS-PAGE) 13,

Laemmli % %2 12 TIT - 720 15% 27V % IV Tik
Bk, CBBR-250 12X ) & v 30 B & Yuth L7z,

5) 7 UF I L DREFARHE

Immunoblotting (IB) (2 £ % actinidin ® &
Hi, B X OVELISA #:12 X % actinidin @ 5 & 1%
EHES DR 722, §7%b b IBETIE,
SDS-PAGE 14 ® #° )V % PVDF 2855 | 7214,
Ty Xy rRICE L TRy X, kT
1K anti-actinidin pAb & O, RKPUE (L
T F Y- BEERY YT A 1gGE/ T O —
FAPUR) Lo, &L ICRBBERT,
actinidin Z i L 72,

ELISA I I3 E WA % F V72, Maxisorp
ELISA plate (Nunc) D %7 — )V IZEEHE T T
Dy NI E e BER, —REMEEORE,
TRPARE ORIE, &5 E LT ATV,
&7 IV OWIGEE &l L7z, FRYE actinidin
DIREFRR O % JC I FHEHA T H O actinidin
=KD,

6) 4 JILAEE & MALDI-TOF MS/MS

v o7 E o7 v NIEA L & MALDI-TOF/
TOF mass spectrometer (4700 Proteomics Analyser,
Applied Biosystems) # W 7-E w52 & %
7 X BORER, FESDOHED 126 -
72o

7) % DD AL

XA B0y oSy BB, iE T
VT3 v EIERE LT, TCA-Lowry 12X D
EFmL7, 4L, M TAF L a— ViR
F b A GRIEEE 0.007% , wiv) & M) zb
T EERE (TCA, #IERE 4.5%, wiv) % 2 7214,
BHELS X D5 S MY 2 Lowry 35 %Y
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W L7 & X BRI, RO X
ARITDY 3T BRE (A) kT 3Iv 7R
MBI DX A Byt o v 87 BiaRE (B)
5, %k (A-B) /A X 100, (%) (2D WTE
D7z, WEEBEIEGIEEEET (RX-100, 7%
T) 12Xy, pHIZpH A —% — (F-12, JRi5H
fERT) (X DfIE L7z, BREEL, pH83 £TIC
TEL2KERIEF M) Y ABHROMERD,D 7
VRSB E L TR L, 7 T U,
M2, *FMRix, SCR-101H % J & (BE#IERT)
% JIvy7z HPLC (FH : 210 nm 12 BT AW EE)
WLV ER L ZVa—A, TIL7 F—2X,
Ya—Zua— A%, KS-801 7T 4 (IBFIEL)
w7z HPLC (Bt /RZEJEATER) 1k )&
= L7,

)T

2. MREEE

1) FTARAFDE L INVE

F ARt OTEEE IS, pH, ¥ ¥ /37
By, # M F N Brix 154°, pH 3.16, 3.1
mg/ml TH - 72,

Iy A Rty 8 s B % SDS-PAGE |2
Lo THBELZE D, ARDEERY VI3
PNy FHRBOLN (K1), 7)) — v F
1 (A. deliciosa) T I3, actinidin (30 kDa, Act
d1), thaumatin-like protein (24 kDa, Act d2),
kiwellin (26 kDa, Act d5), pathogenesis-related
protein PR-10 (17 kDa, Act d8), nsLTP1 (10
kD, Actdl0) 7 & BFEIHDOT LT v X
sEAFE SR, EBESEY casshtn
%, MALDI-TOF MS/MS f##r O fEH, Zih b

kDa

97.4k —|
66.2k —|

45k —|

31k —

wN

215k—

! 4

14.5k—‘!
ke

1 %71 RitD SDS-PAGE
Protein bands (No. 1-4) were identified by following
MALDI-TOF MS/MS analysis as shown in Table 2.

DINY FPS3DDT LIVE Y ¥ VX7 E D
H, FEEN7z (F&2), 31 kDa & 28 kDa DN
YF (XA oy R, 2) 251, actinidin
DEGTT X/ BRECHI S S 41720 kiwellin (&
28, 25, BX U 18kDadD/NY F (K1 H DN
v N2, 3, 4) 7 5, thaumatin-like protein I&
25kDa DN F (1 HDN>y F3) oS
N7z TOLHIEBOT VIV V0]
WL DY NTENY RTRIBENAEZ &I,
FUAL TN = HhOTOTT =YX 55 N
DR L TWE T & AR L TWn5 9,
INHEDOT LIVA DM, actinidin (375734
DRTURATA Y, auhTuar T —¥RE
EHAEDOEHWI AT Ay 7u 7T —ETh
D, 7054 Y A—=3— 77 I — 2SN T
W 5, actinidin (&, A. deliciosa D FHE 77 L IV

#F 2 MALDI-TOF MS/MS f##fIC & % 2 2 IN T EDRTE

Accession no.

. X Allergen  Number of MS/MS- Mascot
e S e (ﬁvrvllzsﬁ;l_r;) ! nan%e sequenced peptides ions score
1 Actinidin A5HII Act c1 3 210
2  Kiwellin P84527 Act d5 3 190
Actinidin A5HII Act c1 2 123
Cysteine protease CP2 A5HIJ2 1 55
3  Thaumatin-like protein Q5ND92 Act c2 3 165
Kiwellin P84527 Act d5 1 79
4  Kiwellin P84527 Act d5 1 42
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&K
2 e Q"lf o)
7 P > M
@ Q\)@ Q\)@ Q\)@
N S NS S
a & & o
97.4k —-
66.2k —
45k —
31k r o —_
21.5k— .
—
14.5k —

2 DUATIEERE /%) 1 Bt SDS-PAGE
Kiwifruit juice was incubated with silica gels (10%, w/v) at
4°C for 16 h and centrifuged. The supernatant was then
analyzed by SDS-PAGE. The samples in each lane are
kiwifruit juice without incubation (a) and the supernatants
after incubating with Sylopute 202, 303, 202SP, and
403, respectively.

FoELTHESRTWS Y T F &y
A (A. chinensis cv. Hortl16A) TIIR D2 > TWw
WA, D ED DO FHTETIE ZE DFLEDTR
HHENTWVE P, JEHTHRLZ CARPT BN
AT —=FEZ) =2 F 74128V, actinidin
AR D7 YN ED 50% LlEE 9 D,
RODBEICEINE Y VISV ETHDH, 2T
actinidin = 18fZE L L TCHF 74 B 7L

A Amount of Sylopute 202SP (%)
a 01 1 5 10
kDa
97.4k —
66.2k —
45k -

1k '- —
=

- -
215k -

-
MR -

7y s o OB T AT,

3. BLLIVATMILB 2 0EME

L), WAV FALROET Iy AR ¥
@ﬁw&ﬁA%mwf#ﬁ4%ﬁ¢®7yﬂ7
BOBEERIRTIDS, 5 X7 BOWEDE
7N E Hffﬁﬂ<&w&k,jﬁttm
ErfEonerotz, 22T, EL¥ U 71k
(k) oSN a DL ) L (£
1) 2T, ¥ o X0 EBEERALT,

YAV E ACT 16 B S 2, &0
St O LIk % SDS-PAGE |2 fit L 72452 X 2
R o WTNDOT YA TFVEMHLTDL Y
FEwA L7228, %12 Sylopute
202SP, 3 & U Sylopute 403 (&% > 737 H D Wi
FNZHERTH o 725 31 kDa D actinidin D /N >/
Fidh»z i@ L, oy ikl iz,
5 N7 H B E %, Sylopute 202SP B L Y
Sylopute 403 T % 1L 211 96.9 3 X U} 87.5% T
Holze MOV KWL Y & NI ERE
SO Sylopute 202SP % vy THEfil 4 O ¥k
L Z X - 72,

VYAV E/\

4, V) ATIVE & EMIFRE
312 4CT 16 K, Sylopute 202SP % H:fil
S472% 7 A Bt SDS-PAGE & ¥ /37 Bk

%R B o Yy 37 B3, Sylopute

100

80 -

60 -

40

20 -

Relative protein content (%)

0.1 1 5 10 20
Amount of Sylopute 202SP (%)

B3XTVARAZINTEDREIIRIET DY DT IVEKRFE
Kiwifruit juice was incubated with Sylopute 202SP (0.1-20%, w/v) at 4°C for 16 h and centrifuged. The supernatant was
then analyzed by SDS-PAGE (A) and protein assay with TCA-Lowry method (B). Protein content was expressed as a
percentage of the protein content in kiwifruit juice without incubation (a).
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A B
O O O L0 SO O O 2O O O SO O
on 2 PSR E A WS S $
97 .4k—
66.2k—
45k
31k
- -
21.5k
14.5k
5
100
3 =4 c D
..52\1 80
53 60
282 40
T 51 20
O O
€ o 0
4 10 25 35 45 65 4 10 25 35 45 65

Temperature ("C) Temperature (°C)

M4 FIMRAZ2NNTEOREICRIZTEEDZE
Kiwifruit juice was incubated with (A, C) or without (B, D) Sylopute 202SP (10%,
w/v) at 4-65C for 1 h and centrifuged. The supernatant was then analyzed by
SDS-PAGE (A, B) and protein assay (C, D). Protein content in the supernatant
was expressed as a percentage of the protein content in kiwifruit juice without
incubation (a).

A B
kDa a b 1 2 3 4

97.4k -
66.2k ~

kDa a b 1 2 3 4 ¢
97.4k —

66.2k =
45k -
31k -

21.5k —

14.5k —

C
36.5k

28.8k
19.4k

174k =

5 xTA R &2 INVEDERXE)/ N2 —ICRIETTATT —
ERIDFE

Kiwifruit juice was incubated with (A and C) or without (B and D) Sylopute
202SP (10%, w/v) at 45°C for 1 h in the presence of protease inhibitors: 1 mM
EDTA (1), 5 pg/ml E-64 (2), 5 ug/ml pepstatin A (3) or 1 mM PMSF (4). The
supernatant was then analyzed by SDS-PAGE (A and B) and IB using anti-
actinidin pAb (C and D). Kiwifruit juice without incubation (a), incubated without
any protease inhibitors (b) and purified actinidin (c) were also subjected for
comparison.
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202SP DRI E TS U T
L7z S% @M Tixs »o8 7
PR FEERIT 90% ZiB 2, 10%
DL b o 70 < B 2233 96%
2 725DD, 31 kDa DN
VRO TPIHERAL, BE
WCBRET A LI TEL D
720 72, Sylopute 202SP ®
WINEZ 10% & L, 4CIcB
VBRI O W TTRET L
JeeZAh, ¥ UINTEDOBRSE
E <, 1 RER AP IS AT I
E L7,

5. EBIRE DR

F 7 A BT L Sylopute
202SP % 10% ML T, 4~
65°C O FEHH ¢ 1 I [ 3% il
7245 %, SDS-PAGE Tl
25CLLF T3l kDad/N>Y F
WO FHUITHRAT L7225, 35T
DETEREREZRDOONL Do
72 (B4A), F 72, 35CLLE

TIE Y 37 B BRFERIL 97%
272 (M4C), —F, ¥
DIV Al 2 =7 | el N 5 4
DEBREIT-T2ET A, R
EXREL hbicoNTY ~
INTHBREMET T 5L L0
12, 45°CI2 BT 31 kDa ®
5 XTI Ny RSHE S
W7o/ (4B, D), =
DREKRFHEIZOVT, F
TAPMONETTT T —
DENEZ LN, 2
T, K077 — EHEH
ERMLCTE 7 A Bi% 45T
TR Lz 25, &
DNV FEREORAIE T A5
1 r7as 7 —YRNHE
FTH % E-64 12D HAPH &
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Amount of Sylopute 202SP (%)
10 20

kDa a 0 0.1 1 2 5

6 XTVARAZINVEDBREICRIET SIS
TIVEKTFE (ERMEEFDEW)

Kiwifruit juice was incubated with Sylopute 202SP (0.1-
20%, w/v) at 4°C for 1 h after preincubating at 45°C for 1
h. The supernatant was then analyzed by SDS-PAGE.

h, fio 7 v 77— EHEHK (PMSF, EDTA,
pepstatin) CIXH#IH S e h 572 (H5A, B)o
anti-actinidin pAb * i W72 IB DR 205 b,
E-64 = 0 L 72 30k DAL C U, actinidin @ —
HPES T L TW5 2 E2Shh o7 (F5C,
D)o ZRHEDZ ENS, 45CI2H T actinidin
DEIBHNIED Y AT A 70T 7 —Ehihtk
LL, BEHEILLEDTEY A Rty vo3
OB ERGIET AT EHIREEINT, T OREEN

A

Amount of Sylopute 202SP (%)

kDa a

97.4k—
66.2k—

45k—

31k~ -

21.5k—
_—

145k~ ‘.

0 01 1 2 5 10 20

FES)ATNICE BT R EREIZE
D, 35SCULTY YNy BRERFHELZE
EZ2 65N/,

LaL, A7 0L OBETNIREZ FIF
Le, TORICVYATIVEFEMIETH Y~
NWNIBEPHFOVBRESN VW LELH-IH
o7z, 45T T 1 FEMINIRRIC 4T T 1 HER &
U h L S 7% 7 A BT SDS-PAGE
WY — B ICRTA, TNETOHEL
WRTTUHATFNICE D X7 HBRREDT K
ELETLTWAZ LD DbDD, 2D LI,
NIE7T BT 7 —XIZ& YEGa Iy v
TRENET)ATNVAEE LI W EEREL
TWhb, L7 oT, FTUARIHFDY 30
HAESBEHICHRIT L2012, NWETT T
TV B Y T EGRE D) T IAND
5 NI BOWAEDAT L TR 2 LENH %
LEZ N7,

VL EoREr 2 5, Sylopute 202SP & ¥ 7 A
Rt &L DR BEEMGEHFEZ 45CTTIRHE L
2o REMFETIFIARTERE L2,
Sylopute 202SP %% 10% Ll . T& 1113 SDS-PAGE
LT s U HITREDODLNL L %D, anti-
actinidin pAb % H \» 72 IB 12 35 \» T ¥ actinidin
B E Nt o72 (B7A,B), F72, ELISA

B Amount of
Sylopute 202SP (%)

c a 2 5 10

37k
29K
19k
C
£ 100 mm
28 80f(914)
SE e
EE (79) (23) (0.67) (0.15
852 (23) (067) (0.15)
x 0

a 1 2 5 10
Amount of Sylopute 202SP (%)

72UATINE ASC T BREEMBOX U A RiThD 4 /NI EH LU actinidin DA&H
Kiwifruit juice was incubated with Sylopute 202SP (0.1-20%, w/v) at 45°C for 1 h and centrifuged. The supernatant was
then analyzed by SDS-PAGE (A), IB with anti-actinidin pAb (B), and protein assay (C). Kiwifruit juice without incubation
(a) and purified actinidin (c) were also subjected for comparison. Protein content was expressed as a percentage
of the protein content in kiwifruit juice without incubation. The values in parenthesis in figure 7C represent actinidin
concentration (ug/ml) determined by direct ELISA.
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3 (EBEWAEE) 12X D actinidin = % % L 72
&2 A, KU D actinidin 225914 pg/
ml TH > 72D IZxF L, 10% D Sylopute 202SP
EE X5 & 0.15 pg/ml (RALEL D 1/6000)
IZFETRIBIZHA L, & v 37 Gir=d 2.3%
WCETIRTFLZ (B7C),

6. YUINTFNAEBRFTDORE
RALBLE R0 45°C C 1 BeRIhniE L 72 ik
O EER B IR L T\ 729%, Sylopute 202SP
&3 45°C T 1 REMHMEEALGR 0o HE L 72 R
TIBEETH -7 (K8, Thb 3FRERX DR
HOWRGIHHREFR %3 ISR T A, pH, Brix,
FERE, FEALEK R AR IZIZHRETSH -
7o Sylopyte 202SP % #fili & ¥ 7z Fit 2B T
DI, 5 28T BN 1/100 LUF IR T L 72,
FREREM DAG S, RWMILEIT & TR R0 HEE
RERMET T2 LOBEAPHS72boD, ¥
VA VLB REIR $ 5 BB EIIEO b
o7z,

FEbWIC

NIETOT 7 —YI2X b5 0 Hofie v
VAT E B 8 B % A GhE T,
XA R DOT LA R T X B THE
PR L7 MES D 7 )L R EHT-R0w M ki
L, WEHLOLR, Ty T akEBE
BHLZBEDPRDOENT WS, V) AX VG E
DT Ivr AN Y VN BiEIEI
ETH Y, BEAADORTEE TRIZHESIENT
E50T, KT LT RIS SR LR H
WA MOWINEMZ DS, TLy v aED
&5 EE e B R ORES I TE S, &
512, 7 I v 7 AT % B IR
THILITLD, MoRke iR AR~ D H

BE Xk

X8 UATFIMIBL XYL RA

Sample 1, kiwifruit juice without incubation; sample 2,
the supernatant of kiwifruit juice incubated without silica
gel at 45°C for 1 h; sample 3, the supernatant of kiwifruit
juice incubated with Sylopute 202SP (10%, w/v) at
45C .

&3 FUARADHRD DI

Sample No. 1 2 3
pH (-) 3.33 3.29 3.28
Brix (%, w/w) 15.1 15 14.5
Acidity (%, w/w) 1.57 1.61 1.56

Protein conc.(mg/ml)  2.87 2.63 0.016
Sucrose 1.32 1.15 1.45
Glucose 4.64 4.73 4.65
Fructose 5.38 5.47 5.39
Organic  Citric acid 1.64 1.63 1.58
acids Malicacid 0.65 0.66 0.63
(%, W) Quinic acid 1.2 1.22 1.2

Sugars
(%, W/V)

1 : without incubation.
2 @ incubated without any silica gels at 45°C for 1 h.
3 ! incubated with Syropute 202SP (10%, w/v) at 45C.

WHRETH L, TD72DIIE, KT LVT 1L
IR OB WEOME, I A, KT LS
CYEDMEE, BX KT LVS R S
MRIBFAMT OB %2 &, AT R EIEIEE 5k
SNTVEY, T THRALIZHEICE > TR
TLLVTyEMPREEIN, B#ETERLVE
OB D% Z & # i L 72w,
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ZHBPOEHRBE LD, HDFICE>TELHREE O8] D=
HaEAN FTHH BHE
BLEDL BROEH FULH EOHEST MBSHbE (5HE 1358)
BOR  HICES o TRBEIC WTUORF (5EEE4139)
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