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N VN 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
2
SFEJTE
fEEHE
SEER
FERH FefE B B e B B
HEFR
EREH
RS ERER 0
Kerea o 1 ok
Korea o 2
EEE L
EEE 2







