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General principle for whole grains and whole grain foods
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3.3

LHEEBY  germinated whole grains; sprouted whole grains
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LBYIER whole grains as ingredients
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A8YIB G whole grain foods
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L8R whole grain drinks

DatrnEEZER HAEBY SR UE ], e aien, eEiks) iz —e s
KPR BN, RS R RESEO A0, 5%HIH] . WA ORI sE A T2 .

5.2.6
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