§EREMA—F R HENE

ﬁf;i%{%Wi%*%%i—’%%iﬁﬁﬁﬁ??ﬁﬁﬁ&4
W o HRam G VRt R AR 2 RIS h e
PR EBALR R SREFH BASS FRURAALEY R

SRR CES DT E R r'ﬁﬁ ST RfEZ R o
RAEBIR /L,gwmaﬂq,] 4 | ”J 4y L_/g)r\‘_,r ERE S JER Rt R & 1
%ﬁm,ﬁ‘“'g'fr/uln\ FLit s AR E ]?E]’K’]“’L/H R R EN o e /ﬁ ﬂ?‘fﬁ %
PHEER ARG R G EHSE %Mn{f@*»fl/’* e —rB"m"‘ R
o € 3l AR g Lol R RE o deo R e 4 ;;r;?g ;i (Irritable Bowel
Syndrome, IBS) » 3 &>+t » SH EWMF 7 2L L2 <~ FE g 4R BR
BB BRSBTS  HBRRAEERE LT e 2
xwywﬁﬁumwﬁﬁﬁﬁm ’ﬁ“+£wz’”*$@%’wﬁgm~
NI L AN B R 0 BT R T TR ¥
TENFFEEAGEROAEFR > SAFREY - AP EFEME
4 1 i\q%p;—e 2

Vil

1. Keeping chocolate milk smooth, stable without carrageenan.
https://www.sciencedaily.com/releases/2021/11/211115123515.htm

2. High-pressure jet processing of chocolate milk may reduce the use of
controversial emulsifier carrageenan. https://phys.org/news/2021-11-high-
pressure-jet-chocolate-controversial-emulsifier.html
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