A ERHSORER 103 S5 1 SRR &

u{il%
—

R A B ELE
BRI Gy MONO8Y01
ECIVav oM
Eaf SARG R FE R
FABRAHT B R
25 2.0
1S3 5 3
_ESRERZES — 1213 14 %% T0503
B e ERGTADULE B NSRS T PERMERE AR R
Bz H AR ARG B e IS
M AL L
2. LI a8 B e AH R N S/ 4
320 F Mk
4. PR SRS
5. LI R 14 /4
6. 4L B ERL iy
T A4 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
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