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ｌｉｎａｌｏｏｌｏｘｉｄｅ，９ｋｉｎｄｓｏｆａｌｄｅｈｙｄｅｓｓｕｃｈａｓｐｈｅｎｙｌａｃｅｔａｌｄｅｈｙｄｅ，７ｋｉｎｄｓｏｆｏｌｅｆｉｎｓｓｕｃｈａｓｂａｓｉｌｅｎｅ，ａｎｄ４ｋｉｎｄｓｏｆｋｅｔｏｎｅｓ．［Ｃｏｎｃｌｕｓｉｏｎ］Ｔｈｅ
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ａｍｉｎｏａｃｉｄｓ（３２．２９ｍｇ／ｇ），ａｎｄｔｈｅｍｏｓｔｅｓｔｅｒａｒｏｍａｓｕｂｓｔａｎｃｅｓ．Ｆｉｘｉｎｇａｔ２２０℃ ｗａｓｃｏｎｄｕｃｉｖｅｔｏｔｈｅｑｕａｌｉｔｙｆｏｒｍａｔｉｏｎｏｆＬｏｎｇｓｈａｐｅＹｉｂｉｎ
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