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ey | 1. The introduction of baking
2. The introduction of baking products in Baking License Examination
3. The introduction of breads
4. The introduction of cakes
5. The introduction of basic properties of baking ingredients
6. The practices of baking

HE25

P EJTVE

faEHE

SEER

FERE FefE B B Bl P

HEER

EREH

RS ERER 0

oroa s L ik




PR 2

mESE1 Kb B s i 2 ELIA
WESE 2 I B S i - PE R SRR




