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2.1 1fa1éa (Blackbanded kingfish)
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Phylum : Vertebrata

Subphylum II : Craniata
Subperclass IT : Gnathostomata
Class : Tclcostomi
Subclass : Actinopterygii (Rayfins)
Groups : Telcostci
Order : Perciformes (Acanthopterygii n3e Percomorphi)
Subordcr : Percoidei
Family : Carangidac

Subfamily : Seriolinac
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a, Valucs

Food

0.98 and above

0.93-0.98

0.85-0.93

0.60 - 0.85

Fresh meat and fish

Fresh fruits and vegetables
Milk and most beveragcs
Canned vegetables in brine
Canned fruits in light syrup
Evaporatced milk

Tomato paste

Processed cheese

Brcad

Canncd cured mcats
Fermented sausage (not dricd)
Canncd friuts in heavy syrup
Gouda cheesc

Dry or fermented sausage
Dricd beef

Raw ham

Aged cheddar cheese
Swectened condensed milk
Dricd fruit

Flour

Cereals
Jams and jcllics

Nuts

Somc aged cheeses
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Intermediate-moisture foods
Below 0.60 Chocolate

Confectionery

Honcy

Biscuits

Crackers

Potato chips

Dried eggs, milk, and vegetables

N1 : 251791, 2538
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21. Autoclave
22. Incubator
23. Lﬂgm vortex

24. m?m vacuum
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ATy 33.120 24 1380 3.479 0.002
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