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1) Megazyme #f: FRUCTAN ASSAY PROCEDURE for the measurement of FRUCTO-OLIGOSACCHARIDES
(FOS) and INULIN, LEVAN and BRANCHED FRUCTAN POLYSACCHARIDES in FOODS, FEEDS and
INGREDIENTS

2) MHBHEEE VI F a3/ FoR@EERELICH —BWliELBEX T—
NI TFaAf REM, HBE5E A XU, p.34~41, ¥—x AP —HR (2009)
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