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1. TERERE (pHvalue), B " TEBEE (itratable acidity) HAFFIHA R = 4
BREHEEY  FHNEHTEESEZERAM? (104

2. REBHESRPRIBEFERIIBEE? (54)
3. DATEEREDE (steam injection) ; MY 5 2 EITAEY > 107 » S ELAFRREE (541

4. FERERE) (B/NE 5 9)
(1), ZE&5240 (evaporative cooling)
{2} IS (secondary coolant)
(3) ZHEHEIRSHEE (cryogenic freezing)

5. SHLEERZEESIELE (evaporation) #3134 JRlE (freeze concentration) % - HREL o
(843)

6. TUEL G an il LIRSS SRR FE il » B AT SUEESRE (hot air
drying) BUIREZEE (freeze drying) FRTET AT iR
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(2) FHFHEMITHEE - (74

7. BHRREZER (cheese) AYSLfE » BEEIEDUTRIEE -

(1) FRERAELERENEE (pasteurization) » (3 43)

(2) SFEFRENRIIEEFLEE (rennet) ZHE9 - (343)

(3) SERBFNNEE (salting orbrining) ZHEY (343

(4) REHZESTERAR (ripening) ? (3 43)

8. ENEETLEMAZEERMT (5 43)

S. HEIR—E EOREIEYE ) ANSABIYEL Y SISEY  ERSHRE
BR - (5 43)

10. SAMHRIE R TRAME NS IN TS Y BB BRINILES - (5 4)

11, EEAIRME ~ BRI, - PO - 28 SRR T R e e T » EREAEZ
W O M RSB R H BRI T A E R . (10 43}

12. FORIEHEH LU "dextrose equivalent, DE"%%T-iiEnniﬁ?% » SHAREUEL ~
IR ~ HEUEN RS TR E SR EE - (10 2)
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