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1. 4738 ¥ B A& = ( Intermediate moisture foods)? 3t 3% 2 I3 F BHA & Bk
RKEL WY WA -BEFRLERIRE - (10%)

2. BT I A S84 Y (microbiological criteria)Z & £ (8%) :
Coliforms n=35,c=1,m=10,M=100: Salmonella n=15, ¢=0,m=0

3. BWMAA TR EE 45 % B 4 (iradiation) B A M2 HBHF - (10%)

4. MBERKETHE T LRSS T HEFHFZIELE 7(10%)

5. bb# it 3R EA(12%) : (1) Formic acid fermentation vs. Butyric acid fermentation, (2)
Probiotic vs. Prebiotic (3) GMP vs. HACCP

6. HEERAAR & 3R T8 BF X pasteurization 2. commercial sterilization (8%) °
7. 2B -BIRAMBERRTTHELHEZ AL (10%)

8. LB HH *%ﬁheterofermentaﬁye lacticacid baf:teriaé'ﬁ- bifidobacteria & 28 F &,
WEEE Y2 RF L RESRE LR ZBE - (10%)

9. MERELFTFETHAREEY2FER - FIER h MBI 2L AR
B o (10%)

10.$2%k "% (miso) B A X MAEMANEBE T EER AT T (12%)
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