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1. (10%)41““”?:‘%)5& 4 #proximate analysis? —#x ™ & &5 &b R -89 R £ ?

2:(10%):FH — 15 » #R#E473§ " Intermediate moisture foods (IMFs) ;* #3RA LA
BREFFAREHZRRA -

3. (15%) 35 b 8 B £ M 78 % - caramelization $2Maillard reactlonzﬁ FElRAEHE &
ZHERER -

4. (15%)F 398 3t l:bixgelatm gelatinization i gelationZ £ 7] -

5. (16%) A F & A Bfiprotein/enzyme#8 Bfl % 33 » 35 47 sf tm AR 5E -
(a) Lineweaver-Burk Equation
(b) Tertiary structure
(c) Isoelectric point
(d) saccharifying amylase

6. (16%)3% 3 a3 B A F 4 3
(a) CIE L*, a*, b*
(b) Conjugated linoleic acid
(c) malonaldehyde
(d) chill proofing of beer

7. (18%)(3& %) Enzymes such as pectinmethylesterase (PME) and polygalacturonase
(PG) are closely linked to the textural degradation of fruits. PME deesterifies
pectin, converting it into A or B . PG hydrolyses the
glycosidic linkages in pectic substances, reducing the molecular weight of the
polymer and thus influencing the texture. (24 _E #; B Alandes et al., 2009, Journal
of Food Science, 74(2), S90-S96) - PPO is a copper-containing enzyme that
catalyzes 2 types of oxidative reactions: hydroxylation of C to
o-diphenols and oxidation of o-diphenols to D in the presence of
oxygen ° (34 L # A Jang and Song, 2004, Journal of Food Science,69(8),
C648-651) -

(a) (16%) #4551 % $A, B, C, D& & B (¥ 3 X ¥ T)?
(b) (2%) pectin 4776 5 4 4 B &4 3 X % T)?
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