TN 2R 2 IR
HIRRFERFBE B R EAF FCRHE LR HIRRRR A 258 R A B A
SMEN B ARG
A REBIFERER
JOR&EA - BERFEa— 2R
D2

R - BERE - EMHE (B&L®)

Z OREMF1E, RBREBOEGHDH D E TRV TR G0,
R 1%, REEZEFOTEM T2 -V H 5,

B, TRCIRERROBE S NWZBFTCRAT S Z &,
ZRE T, BMERMROEE SN EITCLTRATSLZ L,
fRERRIE, 1200 ThD,

TEXL, MEfTrosaE2ERTLL,

I WRAZRLD QAR AR



&+ HAEE - EMRE (BmES)

anfu

=

[. WS ODHTRAEL L FHITONT, 2D NI,

PNE ST, IKIFEAZEZNTD, EBELTHNTH LV,

O. LEKOADTVEALNSEWVIZDONT, oD LA,
DNE DL, IZIEAZEZNTD, EHELTHNTE LV,

I. Explain with an appropriate example about enzymatic browning of foods.

Answer can be written in either Japanese or English.
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