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£33 # 147)
pasterization :

lactose intolerance :
maillard reaction :
whipping cream :

(Q) melting point
(R) lycopene
(S) anthocyanin
(T) chlorophyll
(V) crustaceans
(V) mullusk
(W) fresh water fish
(X) salt water fish
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1.( )iimest 2k (A) &

2.( )ifAw BAEIHIL K (8) =

3.( )awm4 & :Pl%#ﬁ%,—%iiﬂvgg_i,a PE (C) sucrose

4.( YHE & (D) glucose

5( )gEp (E) starch

6.( )?%p% (F) whole milk

7.( )% 4 (G) grade milk

8.( )z A (H) skim milk

9.( )EH (1) low-fat milk
10.( )1 (J) saponin
11.( MR R 2 S (K) lipoxidase
12.( )p 2 P & S (L) trypsin inhibitor
13.( #5257 7 € 3.5% (M) lipase
14.( )@ 2 57957 & 3.0% (N) phosphatase
15.( )@ 5tz 5 P9 7 £ 0.5~2.0% (O) protease
16. ( )#Estz2 5tP9% 7 £ 0.5% (P) smoking point
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2. cafeteria

3. Fine dining restaurant
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C O Ans:
a. Salad Fork b. Dinner Fork [ A-
c. Dessert Fork d. Bread & Butter Knife I?' @O B-
e. Dinner Knife f. Red Wine Glass c-_
g. White Wine Glass h. Soup Spoon D-
i. Dessert Spoon j. Dinner Plate E-
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