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0.03 03 30 11 15 19 20 VG-32 a %
AREEREER il &
0.04 04 40 14 17 25 22 (lactic acid bacteria beverage) % % % Eg
BII T IF AL @0C) 5 &l o 2
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TA— BT I A Al @0°C) ] iz W)
0.07 0.7 70 21 3 36 30 it o VG-68 g A
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0.08 0.8 80 25 26 41 34 543 (salad oil) & = E 3
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0.09 09 90 29 29 45 37 AU—221 )1 (20°C) (olive oil) e >3 B
ZF—y B e —1 T
0.10 1.0 100 31 31 50 10 41 At n— ?|\
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0.12 12 120 38 36 58 1 49 Gl 0 "
0.14 14 140 44 41 66 13 53 VG-150 % =
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018 18 180 56 51 16 74 — ;e
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KR = Al N
024 24 240 76 67 20 (water-based printing ink) =4 % 2
026 26 260 83 72 2 EC "J
028 2.8 280 88 76 2 3 x
030 3.0 300 96 83 24 FRPAEfREZEH marine paint) VG-320 § g =
iy o
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040 40 400 30 3 (laundry starch) s A 2
VG-460 = Z 2
050 5.0 500 37 3—4IL+ (yogurt) 23 o
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0.60 60 600 44 £5F > (50°C) (gelatin) N g
o [l=]
0.70 7.0 700 51 VG-680 = é 5
a N
0.80 8.0 800 58 Ry —A (worcester sauces) =5 E o)
B2 (yolk) < %
050 90 900 64 J":‘:‘A?D‘;f?’gzgum syrup) ® 2
FEIE =R VG-1000 @
1 10 1,000 (chocolate syrup) VG-1500
2 20 2,000 k= k4 F+ w7 (tomato ketchup) =7
VG-2200 P
3 30 3,000 VG-3200 = li
o ) r 2
4 40 4,000 faYE (knead Miso) 3 = E ?Eﬁ
= ; e
5 50 5,000 FaalL—F (chocolate) ) v gg T
EF” 'E.E =0
Miﬁa%fe 8 80 8,000 < 3%—X (mayonnaise) 2 = ol
viscosity — - g E_ ? £ ‘_é
10 100 10,000 (laver boiled in soy source) SE 2 = %‘,; ] S
aEfm 2 usS o
30 300 30,000 I\ E4Y— [ (hand cream) = % e 33 Q,ﬂ
ZH R -
50 500 50,000 %% (honey) 2 S
g 24
80 800 80,000 2 3 o
S 1)
100 1,000 100,000 7K@ & (Starch syrup) = ‘]
—_ 5 .
Highwiacasty| 130 1,300 130,000 S5
EERY—ILA 2 |
150 1,500 150,000 fean Tt -y
180 1,800 180,000 =%
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