W2 ZEBAR U

%8 GB/T 16483, GB/T 17519 4l

Rice Flour Formulation

i A BT H #: SDS %75
2.0 2025/04/14 11508181-00002

€3 MSD /) e

HIABIT H #A: 2025/02/04
B g H #H: 2025/02/04
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W2 ZEBAR U

%8 GB/T 16483, GB/T 17519 4l

Rice Flour Formulation

i A BT H #: SDS %75
2.0 2025/04/14 11508181-00002

€3 MSD /) e

HIABIT H #A: 2025/02/04
B g H #H: 2025/02/04
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tFmZEFARURHB Q MSD A"“"“”

%8 GB/T 16483, GB/T 17519 4l

Rice Flour Formulation

i A BT H #: SDS %75 HIABIT H #A: 2025/02/04
2.0 2025/04/14 11508181-00002 Mg H #A: 2025/02/04
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W2 ZEBAR U

%8 GB/T 16483, GB/T 17519 4l

€3 MSD /) e

Rice Flour Formulation

A & H3: SDS %5 HI BT H#: 2025/02/04
2.0 2025/04/14 11508181-00002 W4 H Az 2025/02/04
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W2 ZEBAR U

%8 GB/T 16483, GB/T 17519 4l

€3 MSD /) e

Rice Flour Formulation

i A BT H #: SDS %75 HIABIT H #A: 2025/02/04
2.0 2025/04/14 11508181-00002 Mg H #A: 2025/02/04
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W2 ZEBAR U

J 18 GB/T 16483, GB/T 17519 %t

Rice Flour Formulation

€3 MSD /) e

i A BT H #: SDS %75 HIABIT H #A: 2025/02/04
2.0 2025/04/14 11508181-00002 Mg H #A: 2025/02/04
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T
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tFmZEFARURHB Q:g MSD A"“"“‘

%8 GB/T 16483, GB/T 17519 4l

Rice Flour Formulation

i A BT H #: SDS %75 HIABIT H #A: 2025/02/04
2.0 2025/04/14 11508181-00002 Mg H #A: 2025/02/04
WA G BT Tk,
I
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tFmZEFARURHB Q:g MSD A"“"“‘

%8 GB/T 16483, GB/T 17519 4l

Rice Flour Formulation

i A BT H #: SDS %75 HIABIT H #A: 2025/02/04
2.0 2025/04/14 11508181-00002 Mg H #A: 2025/02/04
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W2 ZEBAR U

J 18 GB/T 16483, GB/T 17519 %t

Rice Flour Formulation

fA BT HY
2.0 2025/04/14

SDS 45
11508181-00002

€3 MSD /) e

HIABIT H #A: 2025/02/04
B g H #H: 2025/02/04
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T HAT
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S
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B
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TR ] 48 /NI
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tFmZEFARURHB Q MSD A"“""‘

%8 GB/T 16483, GB/T 17519 4l

Rice Flour Formulation

i A BT H #: SDS %75 HIABIT H #A: 2025/02/04
2.0 2025/04/14 11508181-00002 Mg H #A: 2025/02/04
KRS /KA H FEE © EC50: > 2,000 mg/1

I 96 /N

X RRIEE (12 EEE) :  NOEC (Pimephales promelas (fE3k#4%f)): 252 mg/1
A 33 K
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14. BHER
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tFmZEFARURHB Q MSD A"“""‘

%8 GB/T 16483, GB/T 17519 4l

Rice Flour Formulation

A BT H SDS % %5: AT RAET H 1 2025/02/04
2.0 2025/04/14 11508181-00002 B4l H 3 2025/02/04
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PR DOREH
EmS £'%5 D REH
TSI /1) Con
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W E St D OREH
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A
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W2 ZEBAR U

%8 GB/T 16483, GB/T 17519 4l

Rice Flour Formulation

fA
2.0

&7 H #A: SDS %5
2025/04/14 11508181-00002

€3 MSD /) e

HIABIT H #A: 2025/02/04

B g H #H: 2025/02/04
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HAEREAR YR B %H
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B E TR RS
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RIIN
RIIN

RIIN

RIIN
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RIIN
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RIIN
RIIN

AICS A &
DSL A &
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16. HABfE R
BT HA 2025/04/14
HAbfzE B
225 SR AR KR, Bl kYR T 5kl SDS. OECD eChem [ R34
REER, DR & FE ), http://echa. europa. eu/
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tFmZEFARURHB Q MSD A"“"“”

%8 GB/T 16483, GB/T 17519 4l

Rice Flour Formulation

i A BT H #: SDS %75 HIABIT H #A: 2025/02/04
2.0 2025/04/14 11508181-00002 Mg H #A: 2025/02/04
H HA#% = . %/A/H
WREN Y ZRES

ATIC — VKA Tk 2% i 8 ANTT — B [E RS L ; ASTM — SEEM R sLIG 2
bw - /KE; CMR - FUE. SR HESAEEMEY; DIN - fEER LSS DSL - INEKEN
YR ECx — Bl xRS PIWEE : ELx — Sl x%RAS IR 2 EnS — MiAadsiE; ENCS
- HABAAGHALEM R A5, Brex — 5 x%EKN IR, ERC - NAFER; GHS - 4Bk
MG i RARRZEHIEE ;. GLP — RUFSLIGEMIE; TARC - HEFREAERT FEALM; TATA - EPrAis
B¥ithe; 1BC - EPrECE IS a2 A AA IE FE 2 B0 1C50 — P4MflikEE; 1CA0 - H
PrECHAT A4, TECSC — HEBE A4 3, DG — [EFriEsaiiey; M0 - EFrigd
M, ISHL - HAT M Z4efERESR, 1S0 - Ebrbretb i, KECT - SEIA b5 4 5%
LC50 — MR NFEL OB ; LD50 — MR ANFEEHEEE CREESEE) ; MARPOL - EFrBi
IEARAE BRIS G AT noo.s. — RAFIAK; Neh — BFHAGF; NOAEC - BT () 1EH
WS, NOWEL — AW, CHS) fEFFIE; NOELR — L] WAER g2, NOM — BPGEFL4iAiE;
NTP — EFHBEAHKIAL; NZToC — Bivi 22 4455 OECD - &FA1ESREHLZ; OPPTS -
HHGIE . REFAMEEYRIIAZE,; PBT - FFAM. AVREFEMEEEAYE; PICCS — FFfsE
S SR A2 3 (QSAR - GER) i -—iGMEK R REACH - MM MBI H LS KT
S VA . RACRIPR #3E (EC) 1907/2006 5 ; SADT — HMIE/MRIREE; SDS - %4
FARVIIAFS; TCSI - GEEEA RIS M: ID6 - fakfewizi; TECI - REEA L FYRTE
B, TSCA - EEFFEYFEHNE; UN - BEEE; UNRTDG — BEAE TG I i i) d il ;
vPvB — AR A REEDIE ; WHMIS - TAEZ T ER N E B RS

I

PEBATIEN B b5, AL ABRUEHIAS (SDS) T 5o 2 HARBLAOME BIMEm LR, tE R R AER
SRR L T, A, 8. EAEATTE R, ARSI RE S BUR E B S
BROCARESL, FRARBERE S R 54 SDS T & KR @M BT %, 24 SDS T BB SAR (3L
A RN S S TAETRAENS MRS BRTER . AR N B AR R E PR B8 T i 75 3 FH 1)
Bty MRS N TANFEAE T s S E B, A 4™ i SDS AMPRHRE I PEVEAS (i
EHD .

CN/ZH
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