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ISO 5492 FE W LA KT FI AR T e Sl T A 30 .
3.1
=ERFAE  best before date
TERLE BIAEAE 25 F T o i B A 77 b D s L 5 R ) o A 48 3
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3.2
22T HAH use by date
TERE B AF 250N Ak ot S 0 A Ak B0, 5 1 S Ak BB, 7 AT RS LA 0 9 o R
B o i e M .
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3.3
B ERETFESY  specified storage condition
TE — 7 I [] Y DR A7 AN A8 09 7 7 i A7 R BE S 80
3.4
EHEERETFSHE  not specified storage condition
Wi Ji ] B 5 RIS [ 25 4 ) A A7 R 05 S 50
3.5
IEERTHAGETES Y storage condition intended to accelerate product changes
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