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HFm (L BEIE ) ( Coconut Qil ) 449.6°F 177°C
HF5A (( #54 ) ( Refined Coconut Oil ) 350°F 232°C
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520°F
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225-320°F
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238°C
230°C (A%7)
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200°C ( A%7)
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204°C
190-204°C
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221°C
216°C
95-160°C
160°C
235°C
227°C
232°C

121-149°C
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https://zh.wikipedia.org/wiki/%E7%B2%9F%E7%B1%B3%E6%B2%B9
https://zh.wikipedia.org/wiki/%E8%8A%A5%E8%8A%B1%E7%B1%BD%E6%B2%B9
https://zh.wikipedia.org/wiki/%E8%8F%9C%E7%B1%BD%E6%B2%B9
https://zh.wikipedia.org/wiki/%E5%86%92%E7%85%99%E9%BB%9E#cite_note-3
https://zh.wikipedia.org/wiki/%E6%B2%B9%E9%85%B8
https://zh.wikipedia.org/wiki/%E6%A0%B8%E6%A1%83%E6%B2%B9
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¥om (RBEFRESEREN ) 370°F 188°C
giH (FRERR ) 347°F 175°C (K%
BYR ( NE4H/AEYH ) 347°F 175°C ( R& )
N PREFH 275°F 135°C ( K%9)
ALTEHE ( RAEHEIR ) 225°F 107°C
ALTEFH (FIBR ) 320°F 160°C
ZORA N FERIEH ( RAEHER ) 419°F 215°C
ZARH X R (1B ) 489°F 254°C
ALTEHH (1B ) 510°F 266°C
FOMOH ( REIBR ) 428°F 220°C
EHOH ( RERBR ) 437°F 225°C

EHHOH (FER ) 485°F 252°C
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