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2.1 dia1ia (BHA, Butylated hydroxyl anisole)

2.2 Te? (BHT, Butylated hydroxyl toluene)

2.3 A 1Aa (TBHQ, Tertiary butylhydroquinone)

2.4 Tnsaunalam (PG, Propyl gallate)
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AN Ng AnlaT. dAiAnLue9I7 AN T UATLTN 1 NMINENARINEAIANART INUNTANTUNILAL,
2546.

A11N9uATENIINNITRIMITLATEN. §11iNe . daniuuanis l9TagiReLiue NN A TL Y
vl msusagiaatiuemnsvealaiing(General Standard for Food Additives:GSFA
2010).NINNA. AN, 2555,

Codex General Standard for Food Additives (GSFA) Online Database [L%ﬁﬁuﬁ 18 AAN

2559] dinfalfann: http://www.fao.org/gsfaonline/additives/index.html?lang=en
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