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AM : amaranth (Food red No. 2)

AR : acid red (Food red No. 106)

BH : barley hull (大麦外皮)

BmI : holocellulose prepared from BH by delignification with sodium

chlorite in dilute acetic acid TnediuTn

BEA : butyl hydroxy anisoI

BSI)F : dietary fiber prepared from bamboo shoot (たけのこ)

Cl)F : dietary fiber prepared from carrot (にんじん)

CII : corn busk (トウモロコシ外皮)

CHH : holocellulose prepared from Ctl by delignificatiorl With sodiutn

cblorlte in dilute acetic acid medl皿

Cbol. : cholesterol

CMC .. carboxynethylcellulose

Cu-Cb : sodium copper cbloropbyllin

I)HA : dehydroacetic acid

D班壬; 1,2-dimethylhydrazine

ES : erythrosine (Food red No. 3)

Fe-Ch : sodium iron chlorophyllin

GDF : dietary fiber from edible burddck (ごぼう)

GI)FH : holocellulose prepared from GDF by delignification with sodium

chlorite in dilute acetic acid medit皿

ECO : hydrogena亡ed coconut oil

K凹: konjac mannan

Hkonnyaku'T : the solution of native konjac mannan was coagulated by

mixing with Na2CO3 SOlution, boiled in water to denineralize,

1yophilized and powdered by Wiley mill

LBS ･. Laurylbenzenesulfonic acid sodium salt

MBSI)F ･' dietar夕fiber prepared from mang bean sprouts (もやし)

TT : transi亡 time

Ⅶ : wbea亡bran (小麦フスマ)

WBti : holocellulose prepared from WB by delignification with sodium

chlorite in dilute acetic acid medium
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