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KRED BEADRNE
E23I>A (VLI F B, USP-FCC®) (BfifIU) 500
E23>D; (7OAIAHNY 7 zA—)b, USP-FCC) (Bifi IU) 40
E243I2E (Y-a- hI7zUNTHEF— b, USP-FCC) (BfIIU) 3
Em: (USP) (BN mcg) 40.0
FATY (FAT7 T 3K, USP-FCC) (BfI mg) 2.0
E23I>Bp (7731853, USP) (BfI meg) 0.6
E#23>B, (UR7FE>, USP-FCC) (BfiI mg) 0.17
AT I L (AT LA—FRRZ— ) (BA mg) 100
$% (7xVUv Y FNWVUTFXTz—b) (BAImg) 1.8

*Source: Fortitech, Inc., Schenectady, NY; used by permission.
"USP-FCC=U.S. Pharmacopeia, Food Chemicals Codex.
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