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Local standards for food safety
Ginseng used as food raw material
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3.1 BRERMAAZ ginseng used as food raw material
N TR KEELL T MBI A S @A S (Panax ginseng C.A. Meyer) IHRKZMRZE.
3.2 #[E% cultivated ginseng
M CRIZ R, KA THERERHAS.
3.3 4% dried ginseng
LB R 2 g kL, 2Rk . W mlH i e £ RN 2
3.4 #4I% red ginseng
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