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1. WasFadaws (Iron (1 ‘

- Lot No. 616K }

- Extra pure (ak
FeSO,.xH,0 (
- CAS-No. 1346
- M=15191 g/flol
- WGK1

- Harmful if swallo

18]
&

. e
Y
- LGK:10-13HSY
Specification .
&
o PRENTN
- |dentity:} '

mﬁpasses test

SATFITIANA TR

- Chloride (Cl)

- Iron (II1) Salts (Fe Ill)
- Arsenic (As)

- Copper (Cu)

- Mercury (Hg)

<0.03%
<0.4%

< 0.0002%
< 0.0025%
< 0.0003%



- Manganese <0.1%
- Lead (Pb) <0.001%
- Zinc (Zn) <0.0025%

- Volatile organic impurities excluded by manufacture,

handling and storage

2. wafinlwlswaaa (Ferric Pyrophosphate, FCC) a1n1i31¥ Voigt Global Distribution

- Lot No. PI0722
- CAS No. 10058-44-3
- Fe,(P,0,), xH,0
- F.W.745.22 ¥FC '

Description Result
Assay (Fe) 25.2%
Arsenic (As) < 3 mg/kg
Lead (Pb) <10 mg/kg
Loss on Ignition 9.3%
Mercury (Hg) <3 mg/kg
Identification Passes test

Expiration Date

07/15/2002

m(ﬁ NENNUAR....
@ adasaliwninendy

- Exp|rat|on Date : Aug 10, 2003

Assay or test Result % of claim
Fe 20.40% 102%

Heavy metals Limit Result
Lead < 1.5 ppm < 1.5 ppm
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Cadmium < 0.5 ppm <0.5ppm
Physical characteristics

Appearance Fine Powder

Odor Slightly Metallic

Color Khaki Gray-Green

Microbial Limits/Total Plate Count

Assay or Test Limit Result

Total count ' :f .' DLFU/g <10 CFU/g
Mold & Yeast 0P <10 CFU/g
Coliform Ce : S§thar=eu goftotal count < 10 CFU/g
E. coli —~ — ' Negative
S. aureus fledt . ~ Negative
Salmoriella (6 4 4 -Naie 5 Negative

A AnEn e
SR TINAAIE AR
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MAnuIN %
TRYANANITNIARDY

. . L < o
A5 .1 1J‘m’1mﬁ'w1Luﬁnua:m'm%u'lumﬂﬂ'niwmuﬁ'wlmﬁn nlfFunaumani

wnwaz Funauaasadafneiu

Bunauuan | 1Funiaase AT Wanoumdndl | 1Bunouwmén
iR 49 (wiw) %) al&(mg/100g) | (mg/100g dsb)

?Zﬁ'll?;l[ 1 5:100 3.267+0.067 3.761+0.092

10:10 2.66+ .415+0.185 3.910+0.204

15; 2.45+ 9+0.067 | 3.946+0.072

STHUT 2 : +0.160 | 4.190+0.172

2 : 0.125 4.197+0.147

1 ' +0.066 | 4.286+0.056

A15197 4.2 1Bnausgman = 23d19119menuzd 105 wazdanneee
axifinfindanil ot zznaumantiaciigg
Wugdina wn | uvan | dinnumndn
(mg/100 dry Tuth e
uilfremewenae | ~

119m8N 0.404+0.1 88.33+5.48
uﬁWﬁ] @@ ﬁ % .26+4.78
q) +0.163 | 86.26+5.90
fmee 3.874+0.029 | 2.637+0.194 | 1.148+0.210 | 68.10+5.49
azifin FP 3.853+0.076 | 2.108+0.096 | 1.487+0.060 | 54.74+3.51
IG 3.526+0.011 | 2.541+0.045 | 0.929+0.067 | 72.08+1.50

3 = p= =
“Urnauundnivge = ARunoavanludnondsdne / BnouvdnludnaEusiv) x 100
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. A : o
A 9.3 Bnusmmanudapiadnmanenuzd 105 wazdnarinenazifen

a‘ a ] '
waausaeaauiliniinadinaslsznauwmdnaiingngeg

Wugdn 1inTe Fouman GG
Man mg/100g (dry basis) fivde*
TudnGudy | ludhanden (%)
IABNNZA FS 3.771+0.024 | 3.733+0.281 | 98.98+6.82
105 I

3.508+0.126 | 93.08+4.02

424+0.168 | 98.41+2.77

fnesaxifin 9.393+0.139 | 74.65+3.04
1956110247 | 66.395.28
5740.203 | 72.82+5.94

“Brnnumndnii : " K‘-_.‘. ' Wdnaizasig x 100

<l . : ‘ & ﬂ‘ '
A9 1.4 1FU0AINS AMANTTTEZIINANY)

au 1 " Meessziio
e T——
Fs U7 ' FP IG
0 12.45+0.10 | 12.11+ 574013 | 12.45+0.66 | 12.31+0.21
- | A ¥

12.60+0.03 12.71.07 12.35+0.52 | 12.66+0.44

“ m‘ﬁm&oﬁ 12.64+0.42
0 550, 2.41+0.07 | 12.50+0.28

J 1 7 | 12.38+0.12
4 1‘ 12.34+0.52

12.76+0.04 | 12.43+0.83

5 ;

6 12.10+0.40 | 11 .8210.29 11.88+0.08 172.31 +0.11 | 12.43+0.30 | 12.374+0.41
7 11.9240.14 | 11.94+0.34 | 12.24+0.06 | 12.07+0.17 | 12.22+0.25 | 12.11+0.35
8 12.25+0.13 | 12.20+0.12 | 12.22+0.17 | 12.36+0.48 | 12.38+0.63 | 12.36+0.63
9 12.30+0.28 | 12.16+0.10 | 12.40+0.78 | 12.08+0.05 | 12.41+0.55 | 12.36+0.76

\ o .o
'ﬂﬁtﬂﬁﬂiﬂﬁlﬂmtﬂuﬂﬂﬁ?ﬂ"lu
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x| - . -
M1519N 4.5 1Funauman* (uﬁﬂm‘NMﬂ'K‘YJ 100 NFN uwunuﬁq) ﬂﬂQiﬁQLﬁ?Nﬁ']P}Luan

< .
NITUZIRIFAN

e 119manuzA 105 Aneeegfin
FS FP [€] FS FP IG

0 3.781+0.024 | 3.768+0.074 | 3.531+0.058 | 4.025+0.248 | 3.952+0.268 | 3.664+0.180
1 3.678+0.148 | 3.762+0.344 | 3.451+0.008 | 4.191+0.144 | 4.184+0.098 | 3.933+0.007
2 3.698+0.083 | 3.770+0.135 | 345440.143 | 4.126+0.052 | 4.182+0.056 | 3.964+0.184
3 3.847+0.625 | 4.021+0.005 Iel ‘ 3.852+0.008 | 3.772+0.035 | 3.892+0.235
4 3.791+0.180 | 3.8 1.414+0.100 | 4.034+0.049 | 3.720+0.135
5 4.011+0.001 3.858+0.114 | 3.724+0.059

6 3.934+0.190 | G 3.909+0.025 | 3.662+0.017

7 3.916+0.025 P"'f /’}7 4.070+0.148 | 3.844+0.092
8 4.059+0.081 3.924+0.018 | 3.714+0.026
9 3.872+0.128 3.944+0.204 | 3.616+0.109

*ﬁ'\m‘é'ﬂi-ﬁmﬂmmumm :
A9197 4.6
mau
IG

0 450+1.51 | .0.00+0.00 8.24+1.08
1 8.19+1.63
3 3+1.02 | 9.30+0.72
4.10+0.39 9.94+1.02

ﬁ%ﬁ 11.124+1.26

08077 11.12+1.04

e .o
*ﬂ'\tﬂﬁﬂ_‘tﬁ'\tﬂﬂﬁlﬂ‘l&d’lﬂ?ﬂ'\u
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ANSI9N 9.7 ﬁmﬁﬁmumq*mmimm‘?‘umqmﬁn‘?‘nszﬂ:mwi'w]
laﬂu ﬂﬂQﬂﬂnN:‘a 105 ﬁ'\ﬂﬂﬂﬂ:lﬁﬂ
FS FP IG Fs FP IG
0 69.9643.33 | 71.84+2.21 | 70.00+1.12 | 41.92+1.34 | 42.12+1.49 | 41.08+0.30
1 69.36+2.17 | 70.52+2.60 | 68.66+1.72 | 40.50+0.32 | 42.76+1.28 | 39.94+0.04
2 69.44+2.79 | 71.8042.19 | 69.47+1.12 | 40.59+1.22 | 42.12+1.63 | 40.67+0.91
3 69.52+2.12 | 71.27+2.35 | 69.67+0.97 | 41.18+0.04 | 42.42+1.12 | 40.74+0.26
4 69.23+2.46 17 40.74+2.23 | 42.3142.91 | 40.98+0.59
5 69.50+1.34 43145+0.69 | 44.84+2.65 | 44.14+1.01
6 69.39+1.58 48084098 | 42.66+1.19 | 42.88+1.88
7 68.81+1.82 42.95+1.14 | 41.94+0.86
8 43.43+0.75 | 43.06+1.38
9 44.15+0.86 | 42.91+0.06
' =

' J
*mmaﬂimmmmummg'\ ;

rrr.#rif:

SN R

P .
A5799N 1.8 SuuA Nt

hau et v ———
- . = Te
0 4 12 10.93+0.75
1 A3 10.84+0.00
; §q VAR
3 10284022 | £11.0240.73 | 11.01+0.61 0.48+0.18
A 4 8444 c028
qq 4 10.7640.14 ' | ¥ 10.61+024 57+0.08
6 10.50+0.09 10.99+0.04 11.0740.11 10.72+0.13
7 10.78+0.01 10.38+0.39 10.56+0.08 10.62+0.17
8 10.23+0.07 10.72+0.39 10.40+0.18 10.93+0.01
9 10.66+0.04 10.47+0.00 10.36+0.28 10.35+0.37
*ﬁhm'éﬂﬂi'nﬂﬂ«uummpu



o - 4 .
A9 4.9  1Bnnumdnsesuilidiuagumaniiszazioansing

@m

9.51+0.95

4% )

£13.83+1.34

'y

-'l"'

10.54+1.87

Y

wau PFunouuan* @aaniusiauils 100 nFu ﬁwﬁnuﬁq)
control FS FP IG
0 1.140+0.096 | 5.454+0.448 | 5587+0.119 | 5558+0.023
1 1.32440.130 | 5.498+0.509 | 5.513+0.112 | 5.606+0.052
2 1.276+0.026 | 4.522+0.079 | 4.904+0.004 | 4.587+0.052
3 1.30240.111 | 5132+0.086 | 5.016+0.073 | 5.033+0.085
4 1.048+0.018 y 4.914+0.090 | 4.760+0.026
5 " { 5.027+0.066 | 4.996+0.068
6 5.521+0.109 | 5.164+0.052
7 0.506 | 5.018+0.025
8 0.071 | 5.139+0.076
9 4.772+0.114
*AnREH ATl
AN919N 4.10  Alefaanls
IG
6.46+2.04
8.43+0.64
% ﬁ ql8s gmﬁ 11.13+0.64

=
ﬁ’]lﬂﬂﬂ"'ﬁ'l LUEN HIUNTRATIY
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x| - a | .
AN 9.11 mﬁmmmwmuﬁqmmﬁ'wlmﬁnm:ﬂ:mmmﬂ

au fatiaauang
control FS FP IG
0 96.56+0.44 96.40+0.27 96.50+0.11 96.48+0.01
1 96.32+0.15 96.54+0.04 96.64+0.04 96.54+0.01
2 96.52+0.02 96.42+0.15 96.46+0.06 96.32+0.08
3 96.67+0.21 6.35+0.07 96.45+0.07 96.69+0.28
4 96.48+0.33 . 4 96.55+0.07 96.39+0.20
5 96.29+0, . 96.56+0.06 96.40+0.07
6 ' 5551021 | 96.4040.11
7 44+0.05 | 96.24+0.07
8 -0.01 96.14+0.04
9 95.85+0.17
*AniadeA e

al [ ~
ANSI9N F.12  ATLUI* NITNAND WIS

o
: |

R

QUG 2.70+0.11

AMNMNTBUTIN

6.47+0.23

i

2.73+0.13

(14

2.90+0.10

5.77+0.22 6.20+0.20

ADIANTHELT T IG
eantSE | MeantSE | Mean+SE Mean+SE
a ﬂ { ‘ : 6.43+0.13
n?\'wau@ 8 _M ﬂ3_ ﬂ 30(@3 5.56+0.21
n

+0.13
+0.21
2.78+0.11
5.53+0.26

A 1 .
*Azununvinglugag 1-9
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< N a a P
A9 %.13 ﬁ:uuu*m?maﬂumqﬁ"mﬁua:naumﬂquﬂqmmmqmﬁmuﬂmm NnITeT

LANNITAL 0 5 Uaz 9 Lhau

FLLRIERN

<4
LU

a

mean+SE

naw

mean+SE

control

4.10+0.16
3.92+0.19

2.42+0.13
2.45+0.11

FS

FP

e |
*azuuunlviegluda 1-5

ANS9T .14

-
.

ATWETA

wanTiag

ATUANH ' L _;l
| Mean+SE

A NI IR
N 3.73£0.11
Fnmnizile 2.97+0.17
ANTALTIN 2.77+0.15

© 3.50+0.16
2.80+0.12

2.62+0.11

2.50+0.14

2.45+0.15
2.45+0.16
2.60+0.17

2.55+0.13

2.60+0.16
2.504+0.11

2.50+0.14
2.52+0.15
2.65+0.14

|ifH 4 IG
} MeantSE 44 Meant+SE
153101998 93.30+0.12
-
3.67+0.09 3.55+0.12
2.88+0.14 27740.12
2.73+0.14 2.67+0.10

aa e o
*Azunun Wingludas 14
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NAARUIN &
NaN5ILAsSIZIAN UL sUs9u

| - ; ' - <
AT .1 msiamsianuulslmuliinauman (dsb) wesdnodiusaman Adinng

o ad a ' ] o
TaNeAULTINMANT WNuazFuNaasiadnasneiu

Source df MS p
Buauman (A) 0.000**
1Funuaasiadng (B) 0.238
AxB 0.665
Error

uANFaTuati s e
pseit a2 ezl flulal TR TAY RSN BT Fe
fmanyiln .

Source p
Wugine (A) fgg """"" '-F‘;-J" 0.000*
adawman (B) 1 0.000**
AxB 152951 0.010**
@4 ANE NS WA

P — ‘ﬁ sfhileidnfin

@mmﬁ% T Awends
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<l a - ' P | o -
M1919IN 4.3 NITAIUATICUAINU uﬂmmuﬂ']lﬂaﬂ]ﬁuqml\“&‘ﬂﬂ lﬂaﬂ“ﬁ\inqmﬂﬁﬁqQLﬂ?N

A o o a ] o
mawann liiufinusratinanlssnaumansineiu

Source - df MS p

Wugina (A) 1 2934.291 0.000**
FUAMEN (B) /. ' 86.098 0.059
AxB 2 2.097 0.916
Error 23.794

*k ' o [ A o o :
WANANNUBEI NN ULEIA Y

= - : -
AN 1.4 nsRAsE Al ok ELIBN S TH AN

x|
nazeclh

Source p
Wugina (A) 0.169
Tiaman (B) 0.421
zaz10a1 (C) h ‘ 0.002**
AxB A R 0.720
AXC 119 0.581

1.000
AxBxC 1.000
Error

R R



<
A9 4.5

nsataTIziANLl ssau EaumanTesdnads s IMan

ﬁ?::ﬂ:vmwi'u']

Source df MS p
Wi (A) 1 0.689 0.000**
aUAMEN (B) 2 0.855 0.000**
szaziann (C) 9 0.031 0.056
AxB p. 0.018 0.320
AxC 0.000**
BxC 0.907
AxBxC 0.880
Error

“uansianiua
AN 6 NMTUATIZIE A1BATILATHABMAN
ﬁa‘:ﬂma'wm']_,. 2005 2

Source 3.:"7 . e ’) p
Wugin (A) < 0.000**
THaman _ | 72.9¢ 0.000**
?:ﬂ:na@ﬂ i 5 ﬁ ﬂ ” ﬂﬁaﬂ 0.000**
AxB 2 484 .000**
AT BN AT -
Bxﬂ:q ' 10 2.667 0.020*
AxBxC 10 2.025 0.075
Error 36 1.058

*uansnaniuasinaiiieddey (p<0.05)

uanenaiuatinadidadnAtyda (p<0.01)
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d - . o Ry
AN 4.7 nsaassianaLLslmuidiiannaresdaiuagman

ﬁ?:ﬂ:lna'whﬂ
Source df MS p
Wugdna (A) 1 22702.903 0.000**
TiALman (B) 2 22.031 0.001**
$2RIZ1981 (C) 9 3.501 0.279
AxB y 1171 0.659
AxC 7 0.047*
BxC 1.000
AxBxC - 1.000
Error
*WANFNAUDE]
“UANFNNNT WD ] fia
s 4.8 Arlalsouse i L qﬁ?:ﬂmmviw]
Source p
IUAVRILNAN (A) 13 0.188
FTEZINRN (B) 0.165 0.052

- g InEN

BART oo

.078

s —
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=l a 'S -3 a 3
M 4.9  nmsamsianuulnliuFinaivanaesutlidiuagman

Source df MS P
FUATDIUUAN (A) 3 74.548 0.000**
Feeiziaan (B) 9 0.372 0.000**
AxB . 27 0.062 0.069
Error 40 0.037

~uAnsNiuatnaiile |
A0 4,10 MsAlATiE

Source U P
TRATBILUAN (A) , , 0.000**
s2e1Z19a1 (B) i | 0.000**
AxB 0.061

Error 40 0.027

“uansinanuaeinaiide Aty (p<0.05)

=uansnanuasinadided Aty (p<0.01)
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NANUIN B
ISy o
ULNANNLANE

-3 ¥ -
PUNET ANRWAY ; a = + (WAY), a = - (1IEN)

MU ANALMADY ; b = + (WMA8Y), b = - (IRW)

Coefficient of variation (CV) mungit &udsz@naanuudsisu iudatiddanaauudugn

dsb
FP
FS
IG
L

White index MNAEIDN £

wsb

lun1samsz

YPTRtInN dry solid basis

wunete wafnlnlsnea

nneie eiFada
< 'S

wunete lafas

WUNEIDA AR

WNNEIDN wet solj

AU inens

ATl TS
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