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T 5 A BB A B 2 43 0 {4538 7 (A)AF 218 ¥ 4% -Aminobutyric acid ] & tryptophan 4%,
W% M4 (B)tyrosine ¥ & phenylalanine /X 3t3% % 4 % * # &R & essential amino
acid (C) glycine % $1#¥8 Py glutathione Z 4 s, (D) lysine % X & & # first limiting amino
acid °

2. THAMAEYE 4 fTHEER?2A)EH TS 20 BEa A 22 /85 omega-3 AshiEE  (B)
FEARBABRS TREAE REBZHIRR (OB EE A4 Eicosanoids 7T
g arachidonic acid ## MR D)R4 ¥R K S By fapi A X A = 8 + b B5(triglycerides )

3. T %A M Glucose £ AR R H > T F 4kt 443% ? (A) glucuronic acid # glucose Z4X,
HITEMAETRT BESERME XA MARENE (B)glucose EATBAILA ¥
=T #t A glycogen (C) glucose & glycolysis ¥ 4%, 3t & pyruvate (D) glucagon 42 i#
Glucose 2/ Z R °

4.  TF3%|% B Ketone bodies Z £tk » {774 E# ? (A) &35 o-ketomevalonic acid ~
B-hydroxyisobutyric acid #v acetone (B)& AFBEAT A & - K#EA A CBKEFTREH
carbohydrate » {# cholesterol & ¥ X #tm A4 (D)4 liver ¥4 5% » ™4 extrahepatic tissue
FAARBAA

5. THIAMMBEEZME  fTHMER?AEEARGRHS X E AL bileacids (B)T£AF
e Ron@RYERATP OTAEMREALERARAMELEE D)Atmi
B R Z— e

6. AMRAHKCESHENKOERBZIHIE BHHEZRBLERE  F2O4BBAS
4% ¢ (A)Glycemic Index (B) Sugar Index (C) Glycemic Loading (D) Insulin Index

7. M AEEZR G4 0 F F{TH EH ? (A)f ¥ HDL-cholesterol 2 B B & & » &1k K ARL
ZAKB&®H (B)Chylomicron 3% K& & sk e (C)VLDL 4N EEmad ¥ A4 4
ZHRHBEREZ A a8 ERBAHA DSk azant  ALDLXBEEESE
"

8 TIHREZ AEFEPRZIBREFFLZL? OLRTHREFRERS OAMAF
Wieafa s o B) RN RIL OEAMAFFREWATEN LR ORGHBTOBENAEZ
R (A0 BOG® OO D)OOO®

9. TITHEAFLGEEOEEAKRERERZ 2% G K 1542 ? (A) Transferrin (B)
Retinol-binding protein (C) Albumin (D) ransthyretin

10. FoMTEREAYE - BERBAKICAM =L {ZEFLRE G FRAHEY ? (A) acetyl CoA
(B) pyruvic acid (C) citric acid (D) oxaloacetic acid

11. TEF & #5thermic effect of food » sA F 44 & & ? (A)carbohydrate#) TEF{4 #& & (B)protein&
TEFE & % (C)fatey TEF{E % % (D)carbohydrate ~ protein ~ fat &§TEF {4 —4# %

12. BN & R4+ 5278 (Kwashiorkor) I F 404 R E# 2 (A) B EHMRIH 2% FHER A
RB)EABREREHER OFBHIT > EEKEZEY O)FBBRILNLZEEN -

13 THRAMEBAFHACRKAEKE  THEBR?2AFEGEHELAMGHBEERR—
o MARGFZHICEFOERMERAREITHIL BEBRARSZEHHER  ERTH

HIACRER H B M B R A (OF R FMHBICRIKE > R RAPTA G PIRIER &

EFPEAEANRCRGLE D)FLRGOYEFIHVEE A RAN » FolELM®E
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B E R ERBRRIER RS R Ketonuria v Glucosuria’ 34 & H 3 F 7|74 5% 40 & &9 7
%3 Ao ? (A) calcium  (B) iron (C) magnesium (D) sodium

Retinol binding protein® #§ F#| A — @44k F LAFMZHE 2 (A)®4L%B B4 4L FK O#%
24%E D)4%41 %A

R 43K transketolase EM b T4E B4 T 5MTH 2 B H KR ? (A) Vitamin Bs  (B) Thiamin
(O) Riboflavin (D) Folate

Intrinsic factorE A P Z 5 5 A4 2 (A)¥ By Vitamin B12& 4k B)Hheh & a it (O
BB 5 Trypsin (D)% B4 Folic acid &k

FTrlisas @i nmMEirtoad AHEH? QBB IKRE Kb Fi T o
A B2 it BYREFRER S -4 A #4EFD-#4 5K (OR#R
bz sk A KA C-E-Bl DEARAZMEALK 4 A &
BRRERABAEFY > FRATIMTHREK?A)AX B)FX CERL LK X D)RDE
Glutathione peroxidase A S8 T B & 4 % * sbfE 4 R FlT4#5% % 4 ? (A)Manganese
(B)Magnesium  (C)Selenium (D)Iron

* R 483 60 o (60%)

FHRETIHLRALRALEEALE/ELZER 20%) -

a ~ dietary fiber

b ~ polyunsaturated fatty acid

¢ ~ protein efficiency ratio

d » phytochemicals
A health food has been claimed to have the function of modulating blood lipids, how would you
design a study to check such function of this health food in human? (10%)

FREUT S L3 " (12%)

a ~ Nutrigenomics

b ~ Leptin

¢ » Metabolic Syndrome

FHREREHARRR  CRARTAZZLEFNNRAHALLETIRY AR
B ARG A AR T E? (8%)

WO EAA M A T 5 T8 A oA 60 4F R 22:(10%)

a~ BRRBGRA

b~ FERY




