109 BFE M —Hif— AZ A5
ARBEE(—) HH

. BERMBREIRL , TIMIEER?

AR FRREESE 2  FEZMRASEABREEYNEHR

B)REAIHEBRER , MERENE , AEIRRER

CEREETRRAAIRR , KEBZREER , 7 AEKEERBRD

(D) EEE , R 40~50°CHVBREHR RN —B SRR,

BN RN NEEEERAS | (DR ; (2/55:R ; Q) B ; 4)FER
BEARERBRRRNZERIERF , THIMAEER?

PR

TIMERRENZEH  KRZEREERBREEREFREZRK ?
(A)BE 25°C, RE 85% (B)REE 27°C. RE 75%
(C)IREE 30°C. REE 50 % (D)BE 35°C, RE 85 %,

. BRSITRBEFUIR KL , T5I{E EH# ?

(A)—IRFTEEINBRNKD , TBERRBEERE
B)AREFERT , HEEBEARFME , TAKBRFMINS R
CORERTEE , FMRBDEBRER 4°CUT , R 1~2 /M
(D) Rk A —EIURE , AIERITIIR.

. REDAESNERARIRERBERZR , ERRERRALBEVARES , ER

MEARTIAE ?

(AR EER B)YEEE (C) LB RERE (D) F HEEEER
—BRERNBEFXNESRENRRIBIATEIN , WE(—)FFT. AMMNI L
FAN=ER(ETCH)FREE R FEE /N BEIRAL 2

(A)1 (B)2 (C)3 (D)4o

BERY 1 RIFWHR \& B — doc(09)



10.

SEHIRERG 73 V)

BRKEREEARRERBENSLBERER L AENEY , THMAELE
w2

ATRARK - [BRE (2FRMEARK - IHURE
QEBEEM - AmmA(LE (4RER &AL - EITEIK
(A1) (B)(D)4) ©)@)@A) (D)B)(4)o

FRERBRYESHERHRERLBEZROR , TIAMEER?

OEXRBH TEFERBL , EFARNRSHERR

QEHERYSE XN HERY WS, TERE

QEXRBRMRERES , IRREERSENFIRELR  FENE

GOEXRBHREBETSHER R EHETHREBRE

G)FHERPa LR, FREERMEL , IESHEEREIER

(AD)(2)(5) B)YDB)(G) ©)2)()4) D)A)A(5).

RS IENEEMTIRERBZEZRR , THMEER?

A)VREBHEREBB2FREER , YAIBERET 18°CrkREN AT RIER

B)RZEAEXENRE  BEENBERR

CEHNERTFEELEESE (saponinBHEYE , FUMIEH

D)EHH A INEEKEE AR MEBAREE | A AERRRENSEHE R,

BREAmMIZRR , THMEHER?

AFRAREENETERSANAERRONAER

B)ARBHIHEM , MRITERRE , SAFREP NO BEETFHEIA 0.7
N

CHBPFRNEHBRETNSHIANSERER

O)EHBRETARTEER—EE , NNAERER , MAREREHENE
E

BiERY 2 Al



11.

12.

13.

14.

EREEMMI AR , THMEERE?

(A)KEHRE SRR INZRFEE#ZECMC)N BN RBALED

(B)ISEMA 20 %Kk , R 28°CTHIE 21 X% , EORHEFASREXER
ik

CyEERBEBERANMBEZRBI (cellulose casing) EETTEM R BRMEZ B

O)ERIMRBEBRETREBRED , HERA S0%MNIAEELAZIEK , 35 50%H
BEERAEMERRLES,

EETESERNREEBRRE , TH{TEER?

(DEAR : FEHER- 2R MR8 BB KE MR- HE-> KM

(2) 3L E& (butter) : FRFE~ BZ(churning)— 2 B - Fik- RE- Hal- i 2
- B~ 8% Km

QERE : BE-> MARBERGAMIZE, B, SEH, HRE, SCTHEEMRK)
~ F 28°CTIRIE 15 R~ &% 10 7 R m

DR : ERR- B> B2HESHEKE- BE-> Rk E8-> Km

(A)(D)(2) (B)D)(@) ©)2)((3) D)R)4)o

BETEAEMIZHER , FHMEEIER?

Q)AHMREBRES , ERAEISEH

QEH4ARILE pH 46 , KEIATER K EREXEEANRBINAIF

QFIHVEIRER , SREHEHEZaM

(O FERELARRBIZAINERE,. &, E=RME RTIE HiE  SREE(115°C.
15 i), RARSINHE M

(AD)(2) (B)(1)(4) ©)(2)3) D)R)@o

BRBBHMIRESEZRR | THIAHERE ?

(OHREEERSKEBERES , HErgftYSs kP ERf FEaRERDER
&7

QERBHEMARELRITE/E , BRABMERIRESRES

QEMANEENRELHEGVR B RESE —BIBZH R

(4B BN , BREEZR, HER | BESETEM LR (precooked starch)

(A)(D)(2) (B)D)(@) ©)2)(3) D))o

BERY 3 Rl



15.

16.

17.

18.

19.

FRRRTPRYEIEEZRR , THMFEER?

(DEER MR E e EE s R D |, WhIEEBLRR
QFEIME CCRETEBILEERR , BERERET 20°CH B LLE1L
Q)R NELBRERE B NS 8 A T W R EEL
WHEIBERSRIRET , BRYEEHR (CEERa {LEREL

(5) N INARAE K E R =k K Z IR B AE w1 SABS (L BB &1L

(AD)(2)(5) BYDB)E) ©)@2)()4) D)) ().
FRABHMNREBERERBEZIR , THMEER?

(A)FERI AR, &, HalE , A Acetobacter xylinum 3 17358 2% 2
B)YRBMEFMA 15~20%RHE , LHIFIHMERBHENER

(C)E B35 hn =T LA 17 Bh i B 14 |, B0 o0 B iy B 1 B2 R R AV 4B R
D)ARAEBHEFEZINFERAESE,
FRERSRBENREESME 2R |, THFEER?
(DEERALTENERRE

QEBBEIAEBERABSESEER

QEREBEUE, REBEEREBNERDRERE
(HRBMERSINESR , AARKRE, FE. ZRPOHEDETER
(A)(D)(2) (B)(D)@) ©)2)(3) (D)R)4)o

HRSEEERT 160kg , #EE 10°Brix , BRI 60'Brix R% 120kg , RIFEZR A

IR FEEGRIREME 99%) M afE R &IEIL T HIE ?

(A INFE 56.6kg , JEMEZER 55.4% (B)ANIN¥E 46.6kg , ‘BHEZR 65.4%
(C)NIN¥E 36.6kg , JEMEE 55.4% (D) INKE 26.6kg , MG 65.4%,
MAERARAEZERER  UBHEEFXNRELRRE , HERNFIEF , T3
A& ERE?

(DINARE. Kk, KB¥ , EE 207 , AELEER

QMARE, REBMKRE  FE10~152 , EHENY

(Q)INABRRE. BEMR. EE , BHHES

(AMD)(A) (B)(1)(3)(2) (©@)(1)(3) (D)B)MD)(2).

BiERY 4 Rl



20.

21.

22.

23.

ERBRHENEERENIZER , FHMTEER?

ARBEERER , THRMETELR  BETRIL

B)RIEET , RERRLLVENSERK , EMAMtS

(C)H & T R A B & FE B B8 (glucoamylase) RIEE B HE

D)RBEEFER D URBEREAE , ELVEEHR,

FRERMREHMNIBES  SEhHBREBIH,. 78, RPKFSEITERE

RAMEY , THIHEERE ?

(AT} B8 14 B & B (Saccharomyces rouxii), & & 14 %, B& B (Pediococcus halophilus),
JE T &8 M 40 & (Micrococcus, Bacillus subtilis)

(B)JE T E& 4 41 & (Micrococcus, Bacillus subtilis), T Ea 14 % B & (Pediococcus
halophilus). T & 4 B & & (Saccharomyces rouxii)

(C) ¥ B& 1 B% &3 & (Saccharomyces rouxii), JE & i #H & (Micrococcus, Bacillus
subtilis), & 884 % B & (Pediococcus halophilus)

(D)3E T B8 14 48 & (Micrococcus, Bacillus subtilis), i &8 1 B & B (Saccharomyces
rouxii), T84 FBRE (Pediococcus halophilus).

BB A TEE BB E (top yeast) B2 JK [ B2 £ & (bottom yeast) BEiE 18 B9 451 2 X

&, FEIEEERE?

AEEERSREBRNEAREERSEREBEAR

B ERESERBRAERRKEESEEBERK

C)KBEREREERA Saccharomyces cerevisiae ¥ 1T K8 2% B# (bottom

fermentation)

DEREBRSEREB% K HARZEREEREERSEREE AR,
BRAEHEMI 2Rk , THEERR?

(A) B8R 6 7] LA B L 7 RE B2 & B8 (Zygosaccharomyces japonicus) B 4 BX
By EHEZMARARMENE , MBI HLHRNAE

C)F BRI REEMBEEIBERER y HRFBNREM K
O)mEBERFKET UMK KE , BUASELHPNEFETRK.

BIERY 5 R



24.

25.

26.

27.

28.

29.

ERENBEREMIZRR , THMMEHER ?

AREBERASZRENVRNER , ETERNIBERERER

(B)# AN Saccharomyces cerevisiae EEHFHEN AR BWREENEmNEE

(C)BREf(Haugh unit, HUyREEEB R EEREZ— , BHARREHR
i3

D)BEEFHRD KB EFEER , MERIFEERZSERABURE,

BEARRDEAMBBEZRR , THMEER?

O)ZERBRAEEEERNARNET , REERER

()RBFRUK 10°CHTRKEE , BARARER , BLLZRERERE

Q)R ARZEE N , mBLHR , MEMRRERE , AISmEE

AR REREENBEARNRAERR , ETHREE , TRFBREK

(AMDO) (B)(1)(4) ©@2)(3) (D))o
BRKEREMMNIREFXENEHN , FHAEERE?
QOREERERE QREEmBEE
QREINFEEEDNME GOREZBKBHEERE

(A)(1)(2) BYD4 ©)2)E) (D)(3)4).

FREATHERNERE R , THMEEER?

DERERZE CCUTR , EEERRER , TEMEYIIELES

QEBUENRREHFENPBRNRE , itk E

()RR Y 3R 3% AT RUAR A= P Y PR R 4

@)—HBERLEHEBETREIN , NEZHFELBKRIEAR

(A)(1)(2) B4 ©)2)(3) (D)(3)4)

ENTRER  RTEREETINERESAMEE ?

(ARBER (B)B M BER (ClEEETS (D)ZBELES,

EBEMEX 2R , THI{AE ER?

(A 3nEXEENEY  BRENSREREAKER , TERERBH

B)EHEEERBANERERI LT, TEEHMAEENER THIERZE NI
FREk

CUBHERAEERERRE , TUMRERE , @B TR 2T R

O)ERREELLE , §REEY , FEUETHEIE.

BIERY 6 IR



30.

31.

32.

33.

34.

BHEBRREZBE IR , THAEER ?
(AFEREXRY , k2 2EK , BirFHBIE182  FERTARE
B)RTHESRERR TR , NEEERNWRIE

CRIESHENKR , BEHREZFRIKEE 0L UT , U ERIEEL

D)BRREZFEBNEY K SENEtEE K ELEE8E,
EHEBERMNI 2R , FHAUELERE?

(1)PSE(pale soft and exudative) A E ERREB =T ZEIR Y |, FFEEFRSR. pH 8%

T
QEKEET , HETNREESEBRBEETEAR
QFERKEEMAR K EENEETRRBRZYWESRSFT (gelatin)
@RmBNEFASYS  ARmNRIERS

(AD)(2) (B)(1)(4) ©)2)3) D))o
EEYPERBEBRNBEANERINEERRE , THMEER"?

(1)HACCP (2)GSP (3)TQF (4)ISO
(AD)(2) (B)(1)(4) ©)2)E) D))o

ERRREEREZRR , TH[EEER?
A)—MBERREFTEEFEERPHNRBESR | UENER
(B)IRR AP LRREMENER
CEEEZEERERNNE HE
O)REDRIMREZEETORERS , AIRREZERX,
ERRREBRZIR , THFEER"?

(1) EIRR (hysteresis) IS ER T R MK W IR R ER R AR
(2)3f7 8 7K (Free Water) B] 8 3% 4 ¥ R BB

()EZIRE mm = FE 7K 3 19 PR 0 45 A B R [ 2R 8% P 5T R
LHEZREXRATR , ERRAREAREZIKEE

(A)(D)(2) (B)D)(@) ©)2)Q3) D))o

BiERY 7 AT



35.

36.

37.

38.

39.

EERELRNSE L HR | THMERS

(ABEARFBALNSG EARRNRRETERIECRETRLRECNER/ES

2]

B)EMEEENRERNEZNEREB B ELIMLERDBRR
CMABREZERFEREELERLEE
D)EBERNEFENENSEESZIELREBHRR,

ERFARE pH ERERRMARE N ZRHR , THAEFER?
(HEEBRETEHRABREEERREE pH &
QMENTHEIEN K/ MEFREE > BE > 85

(Q)EHE P I HI A E ROBRKF B ERE > BEE > IR
(HEERKALURINE A B KRR pH &

(A)(D)(2) (B)(D)(4) ©)2)Q3) (D))o
FREMEERSRABNEMER , THFMERER?

(AR EFEARRR B)REMRERNREAREE
(C)ZE RIZE K I (D) IR EMEHEZR(MC),
EREANRRMIMEZRR  TH[EEER?

(1) SR 1E T i A FR R AE Y BUR

QAR EEE BB TR 0.1 mm LT ERBSH#H

QERERAKK THERNEEHEEY K BRtTFEIX
QEREAABMAEENENR  EREREBWNRE  BTFHENEE
(A1) (B)(1)(4) ©))A) D)B)4)o
FRANERREERRBENBIZRE  THMAEER"?

)W REIETRE , ETEIFE , EEIARER
QMBEANENHEY , BEOESBRELRE

RRNMERR , RRPHITEETS RER
OIARPRELEE =BRE, REERRYBRSR T |, £ pH ERE
(A1) (B)(1)(4) ©@)@A) D)B)@)o

BIERY 8 R



40.

41.

42.

43.

44,

45.

FRURELZEAFBEAENIE K THMEER?
(DERZKEAR , ORI E
QAMENE , REELK
QAMEENRE , TBETIRE
DHARRKE K EF%8K

(5) AR A RE T B B K IR TR R IE

(AD)2)(3) (B)Y(D)(@A)(5) ©)@2)()4) D)) ().
FRAERRESRDE , FREENRAZEBCNTIERR AL ?
(DEBICREE ; QMMRIE ; QUBIEEL ; (4)E%,

(A)(D)(2) (B)(D)(4) ©)2)Q3) (D)B)4)
ERBREMIRBZRR , TH@EEER?

(DI ERRNEARR , EREREE
QUBEERRACEATERREN ¥R , HRB 5 E 2= 50 ~60°C
QEFERERANACH RABFER
(4RI ERER , TERD ALY ARBRZREY

(A)(D)(2) (B)(D)@) ©)2)((3) D))o
REERRUEEOERRE  REFEURERAXT , ARNSREER(EEE80% ,
KHEE 20%)AH , EREETEBNERT , REAPHOELINES RIEESR
X%EU , RAKFAELBIFAES Y% , FHILFTEER ? (REA : SEHEY
100%. RRAEEGHD 5%. WOFE 42%. St 26%. BH 1%, 7K 24%)

(A)X =52.5% ; Y =13.5% (B)X =52.5% ; Y =15%

(C)X=61% ; Y =5% (D)X =56% ; Y = 10%.

£/ 8'Brix W RARST R 40°Brix BE#E T , BL& AL 12°Brix BT 200kg & , Al
RARBTEBME TSI Z D kg ?

(A)RRETT 145kg , /=fEst 55kg (B)YRARIFE T 155kg , Je=#E T 45kg
(C)RAREST 165kg , JBMEST 35kg (D)RSRIET 175kg , SB#EST 25kg.
EREEEEEBRET , FNERERAEREZEN , THMELER?
AERERELER (B)AIELEAEERL , HMER
CHFBBEER D)EMEERFE , BEEES

ot

C

o

BERY 9 RIHFE



46.

47.

48.

ERRMERRBEA KRR | THAIEER?
(A)FJHBREZRSESRAEELZR(ERHZR)

(B)ALEREE , RmiKkD S BEAFCRER

C)EE, MESSHESNER , ESRAEERRE

O EZZREEENREZRNWREREZEME , BRERETE,
THHERRBRAREBES , TReERIE(D)RBHRMBHL ?
WFRERE ; QEFEXR ; QEM=EER ; 9)EH

ADQ) (B)(1)(4) ©@E) E)E)@-
Mt —e .
| S
7]
7] B
— s
E—

B(=)

BEAEBMNT 2L , FHMIEER?

(A)—REZAPMAFZE 70%ER , EEENBARKTATHEF

(B)ZLE& (butter) RFZ R HYBE) (churning) IRIERI EAER B 2 BRI R , EAEMHEN

(C)MEBE B (Limburger cheese) X @R 2R < B E F2 B
D)EARER , CHEBREREEY R4 ADEREREREE,

BERY 10 AW



49.

50.

ERBEMMIZRR , THMMEER?

OEETHAEREEARZERS , A2MLo8  BEARERNHEL

(2) % th i & B (Vienna sausage) RIEIBRE P |, HA B KR BEE L (curing) RBRE
i

QEEEHIANMEBRENT : RRZ- ILERE- Fi6. IrH- BIE.. BFF- B
- BB~ Al FE- Eifl-> Bm

GHRRENHRENT | BRE- BRE- %% &> 25 BB [FFRE-> &R
L

(A1) (B)YD)@) ©)2)(3) (D)B)4)o

MAEEEREEIR , TRRER 24°C, EXRE 25°C. Ki& 20°C , EAK

BA1C, EEaOBENEERESR 26°C , IRKEBRENEEEBEEAZDC?

(A)26°C (B)27°C (C)28°C (D)29°C.

EmBER(—) - [#E]

1.(D) 2(B) 3.(C) 4(A) 5(A) 6(C) 7.B) 8.(B) 9.B) 10.B)
11.(A) 12.(B) 13.(A) 14.(B) 15.(A) 16.(A) 17.(B) 18.(A) 19.(C) 20.C)
21.(8) 22.(D) 23.D) 24.D) 25.D) 26.C) 27.(D) 28.(A) 29.(C) 30.(B)
31.(D) 32(C) 33.C) 34.(C) 35(B) 36.C) 37.(B) 38.(B) 39.(B) 40.(D)
41.(C) 42.(A) 43.(A) 44.D) 45.(B) 46.(A) 47.D) 48.C) 49.C) 50.(D)

BERY 11 RIFHR



