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a. FMEARELALNE¥ITEARMT

FRAEMIZE: y=0.6971x+0.0012, R2=0.9983

1. HBRETHE

FDP (mg/g #fH) = (AA-0.0012) +0.6971+ (W=V FEE)
= 1.43x(AA-0.0012):W

2. EERMBEHETE

FDP (mg/10%cell) = (AA-0.0012) +0.6971+ (ZHEER+V FEED)
=1.43x(AA-0.0012)+ 4 Jifl B &

3. IR

FDP (mg/mL) = (AA-0.0012) +0.6971
= 1.43x(/\A-0.0012)

W: BEARJFE, g5 VAER: IIANEREURAAR, 1mL

b. 96 FLRMERHEARMT

FRUERIZE: y=0.3486x+0.0012, R2=0.9983

1. #HBRETTHE

FDP (mg/g #£E) = (/AA-0.0012)+0.3486+ (W=V Ffi)
= 2.87x(/\A-0.0012)+W

2. EERMEHETE

FDP (mg/10%cell) =(AA-0.0012) +0.3486+ (ZHffi¥E+v FEia)
= 2.87x(/\A-0.0012)=+ 41 ¥ &

3. RBRRAARART

FDP (mg/mL) =(AA-0.0012)+0.3486
=2.87x(/\A-0.0012)

W: BEARFE, g5 VIS MAREURA, 1mL

FEEE:
AR H IR 9 1.72 mg/Lo




