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Composition Standard of Quark in

West Grmany.

Description

Minimum Total Solid
%

Skim Quark(Normal curd) 18.0
102 Fat Quark(Curd with 109 Fat of T.S) 20.0
20% Fat Quark(Curd with 20%; Fat of T.S) 22.0
409% Fat Quark(Curd with 40% Fat of T.S) 24.0




Table 2 Composition of Quark Varieties(Produced in 1980)

Producer o TS SNF Fat
(Country) Quark varietis Py % o
Danone plain 19.9 12.6 7.3
(France) Strawberry 244 9.2 7.8
Apricot 28.7 9.6 8.1
Pineapple 28.9 9.6 8.0
Orange 277 9.7 8.2
SN Plain 250 | 17.0 8.0
(Japan) Pineapple 26.7 15.5 8.0
Cristallina Skim 15.6 NA* 0
(Switzerland) Cream 24.9 " 14.5
Strawberry 29.2 " 5.0
Apple 27.3 " 5.0
(Netherland) Low fat 16.8 15.3 1.5
Hansa
(West Germany) Strawberry 23.0 | NA NA

* Not available
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Comparative Toxicities of Some Commop Gases and Vapors

(From Chemical Trades journal & Chemical Engineer, Sept. 11,1936,
‘and U. S. Bureau of Mines)

Parts per Million Parts of Air

Maximum
Slight Amount Dangerous
Symptoms Which in 30—60 Rapidly Fatal
after Sev- May Be Minutes
eral Hours | Inhaled for
1 Hour
Chlorine(Clz) 1.0 L 1,000
Hydrogen Sulfide(H:S) 100—-150 200-300 500—700 1,000 —3,000
Carbon monoxide (CO) 100 400 —500 1,500 —2,000 4,000
Sulfurdioxide (SO2) 10 50-100 400-500 | ... ... ...
Ammonia (NHas) 100 300 —500 2,500 —4,500 5,000 —10,000
Chloroform (CHCl3) 200 5,000 —6,000 14,000 25,000
Methyl chloride (CH5Cl) 20,000 40,000 60,000 100,00 150,000 —300,000




