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Kushikatsu  3.000.00 2.95740.51 3.261068  2.0010.00 3.260.79 80.5
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Park Fritter 29314045 2.93+0.59 2.8710.35 93.3
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(nF) (nf)
1. FMUANBAZI 9244 636.0 68.6
2. wiln , 636.0 714.0 112.23
3. Fin 714.0 550.0 77.03
4. wiisamm 550.0 770.0 140.00
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Buta Shoga Yaki 2.40t0,79 2.45+0.74 3.0010.490 3.000.00 85.00
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1.8 Buta no Kakuni
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5. i
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Buta no Kakuni 2.931047 2.7910.58 3.57t0.78 2.9310.73 92.8
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(nFa) (nFu)
1. FAusiauaziu 1052.60 1000.00 95.00
2. win 1000.00 1,167.80 116.78
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Name : .....ccceeevunie

Evaluation

L LLE LT TR P

CAIBEE i aiion Sy

AANULN 1.
guLgauNTlElunenasaumlssa el

v migle L....female  Education

ak Kut Teh

LendTaEian 5

Date 1 eererinivesarnnne

[
[
0
[l
L

Junior high school
High school
Polytechnical school
Undergraduate

Graduate

Instruction : Please svaluate these products for appearancs , taste, flavor and texture by placing a mark (X) to show
your fealing about the products in each category below.

1.) Broth color
1 | l 1 i)
i | I | |
1 2 3 4 5
Very light Somewbat light Justright Somewhat dark Very dark
2.) Smell of harbs
I l 1 | R
| I i i !
1 2 3 4 5
Very fight Somewhat light Just right Somewhat strong Very strong
3.) Swestness
L L | | |
] I ! | 1
1 2 3 4 5
Not sweet atall Slightly sweet Just right Very sweet Too sweet
4.) Saltiness
I i | A i
| ! i 1 ¥
1 2 3 4 E
Not saity at all Slightly salty Just right Vary salty Too salty
8.) Texture of spareribs
| i | l 1 |
i | 1 l i
1 2 3 B 5
Very tough Scmewhat tough Just tender Very {ender Too tender

6.) Overall acceptability

0 Accept

[J Notaccept ( Please give comments)

................................................................................................................................................................



iSndETNIEEY 5

Evaluation of Char Siew

INBINB { ouienssersansessssssasesnassimmonssonsasnsscosnins B % SRR sisavs
LT | Ae—— weenmiale ........female  Education I:I Junior high school
CAYEBI oiiisioisisisnsisisnsitssonssnasonsres D High school

I:l Polytechnical school
D Undergraduate
D Graduate

instruction : Please evaluals these products for appearance , taste, flaver and texture by placing a mark (X) to show
your fesling about the products in each calegory below.

1.) Meat color

L I 1 i |

| | i i 1

1 2 3 4 5

Very light Somewhat light Justright Somewhat dark Very dark

2.y Smell of meat

| | 1 i 1

I ] 1 | 1

1 2 3 4 5

Very fight Somewhat light Just right Somewhat strong Very strong

3.) Sweetness

L 1= i | |

| ! i i I

1 2 3 4 5

Not sweet at all Slightly sweet Justright Very sweet Too swest

4.) Saltiness

L | | | 1

| I i ] |

1 2 3 4 5

Not salty at all Slightly salty Just right Very salty Too salty

5.) Texture of meat '

i ! | I

i 1 i ' |

1 2 3 4 5

Very tough Somewhat tough Just tender Vary tender Too tender
8.) Overall acceptability
0O Accept 0 Not accept ( Please give commenis)

COMITIBILS 1verasasssransrsssseersssesrrsssstansssssasarastssssssssssnassosssrasssssansassasssssannasenss ksss vaNaRERY SRS U—— pebevrrmes
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LBAETTRINBIRY &

PO vsmniny S male ......... female Education D Junior high school
(07 11T D High school
D Polytechnical school
D Undergraduate
D Graduate

instruction : Please evaluate these products for appeerance , taste, flavor and texiure by placing a mark (X) to show
your fesling about the products in sach catsgory below.

1.) Meat color
i | | i i
i i ] i i
1 2 3 4 5
Vary light Somewhat light Just right Somawhat dark Very dark
2.) Sweelness
i i | i }
i | 1 i |
1 2 3 L 5
Not sweet at 2ll Siightly sweet Just gt Very sweet Too sweet
3.) Saltiness )
i | 1 i 1
! } H i |
1 2 3 4 5
Mot saity atall Slightly salty Just right Very salty Too ssity
4.) Texture of spareribs
i 1 | | |
| 1 ] | |
1 2 3 4 5
Very tough Somewhat tough Just tender Very tender Too tender
5.) Overall acoeptability
O Accept L1 Notaeccept ( Pleass give comments)
COMTITNONES oo woininncosnonionnsninisusssnsimessdedinais siay s oS ko s Rl SN RS SN
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A0 Sy s male ........ female Education D Junior high school
oy [ High school
[ Potytechnical school
D Undergraduate
D Graduate

Instruction : Please evaluais these products for appearance , taste, flavor and texdure by placing a mark (9 to show
your feeling about the products in each calegory below.

1.) Meat color
l 1 L | |
I 1 1 ! L
1 2 3 4 5

Vaery light Somewnhat flight  Just right Somewhatdark  Very dark
2.) Sweetness

i | i | i
I i i 1 |
1 2 3 4 5
Not swestatali  Slightly swest Just right Very sweet Too swest
3.) Saliiness
i i | 1 N
I I | ! I
1 2 3 4 5
Notsaltyatall  Stghtly salty Just right Very sally Too salty
4,) Texture of sparariba
1 i | i B |
I I | i !
1 2 3 = §

Very tough  Somewhattough  Just tender Very tender Too tender
5.) Overall accaptabiity
O Accept O Notaccept { Please give commants)

.................................

...................................................................................................................................

........................................................................

...............................................................................................................................................................
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MAME s b autaira

B e o=

........ male ........female Education D Junior high school

[] High schoo

[ Ppolytechnical school
[:I Undergraduate
D Graduate

instruction : Plsase evaluate thase products for appearence , taste, flavor and texture by placing & mark (O to show
your feeling about the products in each category below.

1.) Meat color

i | i 1 ]

P | { I 1

1 2 3 4 5

Very light Somewhat light Just right Sormewhat dark Very dark

2.) Sweetneas

L | 1 | i

I | | I !

1 2 3 4 5

Not sweetatall Siightly swest Just right Very sweet Too sweet

3.) Saltiness

L E A1 i |

| H ! ] |

1 2 3 4 5

Notsaltystall  Slightly salty Just right Very salty Toq salty

4.) Texturs of spareribs

1 I | i i

i { ] | I

k| 2 3 4 5

Verytough  Somewhattough  Justtender Very tendsr Too tender
5.) Overall acceptabliity
O Accept [ Notaccspt ( Please give comment)
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Name : ....

L male ........flemale Education [ | Junior high school

CBIBO e vervcsmnerereesreressssesnesosions [} High schoot
[J Poiytechnical school
] undergraduate
D Graduate

Insfruction : Pleass evaluals thess products for eppeerance , tasie, flavor and tedurs by placing 2 mark (00 o show
your fesling about the products in each category below.

1.) Color of product

| - i 1 | j

I | ] 1 ]

1 2 a3 @ &

Very ight Somewhat light Just right Somewhat derk Very dark

2.) Cohasiveness belwsen betier and meat

i ] [ i |

! | ] ) i

1 2 3 4 5

H 1 1 i
i § § ] ]
1 2 3 4 ]
Not crispy Sightiy crispy  Geispiness justright  Very orispy Tao crispy
4.) Texture of maat
| I i i I
I ] i L] 1
1 2 2 & 5
Very lough Somewhat tough Jus! mnder ety tendsr Too tender
£.) Oversll accapiability
O Accept  [J Notaccept ( Pieass give comments)
COMITIBINS 1.vveereineeiseserincimresemitasnsessasrsnstasesnnssssstassssnssarassnase sersnansn SO
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NG ? i csisvaiiesssminsisiviaiisminss Date ! .creccensrrcorannns
Py R ool ... fomale Education [_] Junior high schoot
CHIOBE ..vsiscciiaisiysisisssinissis D High school

D Polytechnical school
D Undergraduate
D Graduats

Instrucion : Please svaluate these products for appearanca , tasts, flavor and texture by placing a mark (X) 1o show
your fesling about the products in sach category below.

1.) Color of product
1 l 1 1 {
r 1 i i 1
1 2 3 4 5

| i 1 i |
I [} ] i |
1 2 3 4 5
No cohesiveness  Siightly cohesive Justright  Cohesive very much Cohesive ioo much
Criapiness of bater
4 [ | i i |
i § ] ] |
1 2 3 4 b

Not crispy Sightly crispy ~ Crispiness Justright  Very crispy Too crispy
4.) Tedure of meat

1 i § | 1
] | i | 1
1 2 3 < 5
Very tough Somewhat tough Just tendar Very tender Too tender
5.) Teetuwe of onion
L | 1 i 1
! l ED i L
1 2 3 4 5
Very tough Somewhal ough Just tendsr Very tsnder Too tender
£.) Overall sccaptabiity

[0 Accept [0 Noteccept (Piease give comments)
7.) Not only onfon are thera any vegetables that you slsc preder for this product?

..............................................................................

.....................................................................................................

........................................

...............................

..........................................................




AGE ! s e male .......fomale Education [C1 sunior high schoo!
Career [C] High sehool
[C] Polytechnical school
D Undergraduate
O craguate

insfruction : Pleass evaluais these products for appearance , taste, flavor ancd texburs by placing a mark (X o show
your fesling about the products in each category balow.

1.) Color of product
1 | 1 i |
I 1 T ] |
1 2 3 4 5

Varylight  Somewhat light Just right Somewhat dark  Very dark
2.) Cohesiveness between batter and msat

L i | i i
i [} i i B
1 2 3 4 5
No cohesivensss Siightly cohesive  Justright Cohesive vary much Cohesive too much
3.) Texture of meat
1 I i i i
! 1 ! i +
1 2 3 4 5
Very lough  Somewhattough  Justtender Very tender Too tendsr

4.) Overall acceptability
O Accept [3 Notaccept ( Please give commeants)

.............

.............................................

................................................................

-------------




EREINMNEINE §

AQE: oo male .......Jomale Education || Junior high school
Career ] High schoo!

Instruction : Plesse evalusis thess products for appesrance , taste, flavor and texturs by placing a mark 0 to show
your feeling sbowt the producls in each category below.

1.) Smell of ginger

| : i i
! { ] i

metl.

1 2 3 4 5

Verylight  Somewhatlight  Justright Somewhatdark  Very strong
2.) Swesiness

i § 1 ] - |
f ! 1 i |
1 2 3 4 5
MNoswsetatall  Slightly swest Just right very sweet {00 sweel
34.) Ssitiness
; | e i i
! 1 | f 1
1 2 3 4 5
Not salty at all Slightly salty Just right Very salty Too saity
4.) Texture of meat
o i 1 { ]
f 1 i T 1
1 2 3 4 5

Verytough  Somewhaliough Justtender  Vesy tender  Too tender
4.) Texture of meat
0O Accept O Notaccept ( Please give comments)
Comments R B R AT " "

----------------------------------




Name: . SRS

AGO: s oo male ......fomals Education [ | Junior high school

Career ....... : . 3 +ign schoot
[] Poiytechnical school
[ undergraduats
] Graduate

insiruction | Plessa eveluals these products for sppearence , fasts, Savor and texdure by plecing & mark () (o show
your facling about e products in esch cabsgorny bakee.

1.) Broth color

Very light Somewhat light Just right Somewhat dark  Very dark

N
@
o -
i ke

Veryight  Somewhatiight  Justright  Somewhatderk  Verydark

1 i } ] i

~ i | i 1

1 2 3 4 5

Notsaltyatall  Slightly salty Just right Very salty Too saity

4.) Texture of meat

i { ! 1 :

T 1 T T I

1 2 3 4 5

Verytough  Somswhat tough  Just tender Very tender Toa tendler
§.) Overail accepiabiiity
O Accept [0 Notaccapt (Pleass give commants)
Comments

----------

--------------------

............



Name :

Age:......

Career . [] wigh sehoal
1 polytechnical school
[ undergraduste
[ Gracuste

Istruction ; Plesse evaluats thess products for appearance , tasts, flavor and tedure by placing @ mark (X) to show
your feafing about the products in esch category below.

1.) et color
| ! L 1 i
i | i 1 i
1 2 3 4 5
Very fight Somewhat light Just right Somewhat dark Very dark
2.) Small of meal
H i i {
i i I ] 1
1 2 3 4 5
Vary Eight Somewhat ight Just right Somewhat strong Very strong
3.) Spiciness
i 1 i i
r ] ; r |
1 Z 3 4 -
Not spicy at s Séghtly spicy Just right Vry spicy oo spioy
4.) Swesiness
| I 1 i 1
! I | { i
1 2 3 4 &
Not sweetat al Sightly sweet Just right Very sweet Too sweet
£.) Saftiness
i 1 L | B |
] ] ] | L
1 2 3 4 5
Not saity atall Shghtly saity Just right Very sally Too sally
6.) Texdure of meat
L § i H !
i i i ] !
1 2 3 4 &
Very tough Somewhat tough Just tender Very tsnder Too tender
7.) Overall acceplabiity
O Accept [ WNotaocept(Plsase giva comments)
Commants




LBRFETIMNINEE &

Fto |- DOPRIBIRS | (2 ||, SOPepes female Education D Junior high school
i S — [] High school
] Potytechnical school
D Undergraduate
[] craduate

Instruction : Please evaluale these products for appearance , taste, fliavor and texdure by placing a mark (X) o show
your feefing about the producis in sach category below.

1.) Meat oolor
| | | 1 |
| | | | 1
4 2 3 & 5
Wary Eght Somewhat lght Just right Somewhat dark Vary dari
2.) Smell of meat
| | i 1 }
| ] i ] |
1 2 3 4 5
Yery lght Someahal bght Just right Somewnat shong Vary sirong
3.) Swesiness
L | 1 | A
I | | | 1
1 2 3 4 5
Mot sweet at alf Stightly sweet Juat right Wery sisat Too suest
4) Saltiness
| 1 i i ]
i ! | ! ]
1 2 3 - 5
Motsaity st el Stightly sally &ist right Vary sally Too sally
5.} Spleincus
| { | i }
| i i { i
1 2 3 4 3
Not spicy =t sl Slightly spicy Just right Viesy spicy Toa splcy
§.) Holness
L 1 I i |
| | | i ]
1 2 3 4 &
Not hetataf SEghtly hot Jisd hat ey het Too ot
7.) Texdure of meat
i | i } =
! i i 1 |
1 2 3 4 5
Vry taugh Somewhat tough Just Sendier Yary tncer Too tender
8.) Ovarall acceptabiily
O accsgt [ wotaccept( Piease give comments)
CommeMs ..o cecininssiinniens e BT A S B RS A SR RSSO P S KRS e R A AR O




male ......... female Education D Junior high school

[] High schoo!

[ Poiytechnical school
D Undergraduate
D Graduate

instruction : Please eveluate these products for appearance |, tasies, flavor and texdure by placing a mark () ko show
your fealing about the products in each category bslow.

1.) Sparerib color
L i | i !
I i i | i
1 2 3 < 5
Very fight Somewhat light Justright Somewhat dark Very dark
2.) Smell of brolled spararib
fo i i | ]
! i i i 1
1 2 3 4 5
Very light Somewhat fight Just right Somawhst sirong Very strong
3.) Swestness
— i i A A
i i H i LB
1 2 3 % 5
Not sweat at all Slightly swast Just right Very sweet Too sweat
4.) Saltiness
1 i ] H .}
i i i | |
1 2 3 4 5
Not salty atail Shightly satty Justright Very salty Too salty
5.) Texture of meat
i | ! I | 1
i ! i | 1
1 2 3 4 5
Very tough Somewhat tough Just tender Very tender Too tender
6.) Overall acceptability
O] Accept 0 Neteaccept { Please give comments)
TDOMMITIENIES (uuviviiisistinsisianennsssovaninssssrasinssss siusitss utas ais FEFTassassonmetesasssssansastsessssssnsonsas HIevIResIaesIsessssansonins srans




IBNEVIWNIELTE §

MAKUIN 1.
LARMNRNITIATIEUN AN RUDINENAFaLIMNLUSS A NE N

meN 1 uammshississmmassumtsssmdudasullveailees
wRndinel Bak Kut Teh

sov df ss MS Fo Fasie o= a0
Treatment 1 20 2.00 15.38" 454
Panelist 15 20 0.13 1.0™ 2.37
Error 15 2.0 0.13
Total 31 6.0

ns = biwnsreiustaihidwitessunnudet 05 %
ik wnﬁﬂmﬂwﬁﬁldﬁﬁmﬁwﬁmmmﬁﬂﬁu 95 %

- ol
ANEN 9. 2 REMISILATIETRRNTRARR UM En MR LA UN R UYL AT RN

Yesu@nntuel Bak Kut Teh

SOV df SS MS P Fiaie, ct=008
Treatment 1 0.5 0.5 5.0% 4.54
Panglist 15 55 037 3.7 2.37
Emor 15 1.5 2.1
Total 31 7.5

. = mnﬂmﬂmdﬁﬁmﬂwﬁ‘ummﬂﬁﬁu 95 %

o-1

@t%tﬂmﬁmm qiatoTaiNminedn



TN 9. 3 UEMMTIRTETRaMITRTEsUMalssrimdNdauAT INTILERS

uRnAu? Bak Kut Teh
SOV af sS MS Fo P it
Trestment 1 12.5 12.5 125.0* 4.54
Panelist 15 255 1.7 17.0* 237
Ermor 1§ 15 0.1
Total 31 39.5

+ = ypnsinetheliTiddny s e o5 %

MTH 2. 4 ERIMEIATIERVNEMINASS LN LT e MR NARAUATINILRNESY

uARATN Bak Kut Teh
SOV dif sS MS Fuu Flaas st
Treatment 1 4.5 45 45.0* 4,54
Panelist 15 135 0.9 9.0° 237
Error 15 1.6 0.1
Total 31 19.5

« = uanshvesheihladdyTlssdunanadiorii 05 %

q-2

@&%Mnn pnesrssharinends



EAFTManGEY 5

AT 1. 5 uRIMTIATsTasmMeaRaumLseaudutasuiledudaess

ufnsitun Bak Kut Teh
SOV df SS MS Feou Frais, o= 0.5
Treatment 1 45 4.5 45.0* 4.54
Panelist 15 135 0.37 3.7 237
Ermror 15 1.5 0.1
Total 31 19.5

* = uansnethildrAnieAundeshi o5 %

PPN 1.8 UARMTATsTRsnenaseunUsssnsusadnifseuesdniud

wyRsFAT
SOV df SS MS Fy F e e 8
Treatment 2 0.52 0.26 0.55" 3.63
Panelist 8 6.52 0.82 1.74™ 2.59
Error 16 7.48 0.47
Total 28 14.52

ns = Blumnseustaihlsdndnfirsduninudiatiu 05 %

-3

‘@ Simdnineg poanmhonisnde



@nimnmeas §

BTN 2.7 aEssmMSiaTsRanisvaseumaLlsssmaudasusatannuees

winine wyAndda
SOV df S8 MS Foy Fruso 0= 008
Treatment 2 487 2.34 8.16" 3.63
Panelist 8 6.00 0.75 1.97" 259
Error 16 6.00 0.38
Total 26 16.67

ns = WlusansinuathaihTudndoyfssiupanidesi 95 %

* = unndinetniiuddryilesdusadedu 95 %

TN 2.8 uERMSlaTIsReamsnaraumsLssrmdudafuanuAuees

wRnAnS nyfadan
SOV dif s8 MS F, .
Treatment 2 229 1.15 5.00* 3.83
Panelist 8 - 10.07 1.26 5.48* 2.58
Error 16 3.71 0.23
Total 28 18.07

* = umnn’ﬂmthﬁh‘iﬁéﬂﬁmﬁ?:ﬁumudﬁﬁu 85 %

%-4

@‘Mmﬁmm pnesnraiwTivends



enEITWanNSLEY B

AN 1.8 sammiaTeiRaneags sl miuiamedru dedudaees

lavesindusingtuids
SOV of SS MS Feat Fine a-005
Treatment 2 0.07 0.035 021™ 3.63
Panelist 8 16.18 1.898 11.64* 2.59
Ervor 6 280 0.183
Total 28 17.85

ns = Blumnsireiueth dhiuddnyflsziuncwdests o5 %
* = upnsineteiiied i dunmudeii 06 %

M 2. 10usamsansisamanassunlsesindudamesumutizes

uRnfnieiuyung
SOV df 8s MS Fo i i
Treatment 1 8.00 8.00 15.09* 454
Panelist 15 0.00 0.00 o.00™ 237
Error 15 8.00 0.53
Total 31 16.00

ns = Blusnsefustdifudwiyissdumndehs 05 %
* = upnsinethethluddnesduacudesii 05 %

JR— 9-5 @nﬁmwm



BDNTTNNEEY B

A1 5.1 LERMIP AT R eI UMl EmidadunBusesuiintue

HYURE

SOV df 88 MS Feu Fratte ct= 008
Treatment i 0.5 0.5 5.0 454
Panelist 18 135 D.e 8.0* 2.37
Error 15 11.6 0.1
Total A 165

* = pndnethehlud T dumuidedh 95 %

TN A I2ussnTiaTisiianInaseumsUn s mfudsduanannuses

sufinfnusiuguns
SOV df 88 MS Feu F o, o= 005
Treatment 1 05 0.5 5.0 4.54
Panelist 15 1.5 0.1 1.0™ 237
Error 15 1.5 0.1
Total 31 35

ns = usnAntuethahludwinirduncmdesi 05 %

» = uwnsinethehiuddnfessunaideshs 05 %

-6

@hﬁnﬁnﬁﬂm yneenvehiniineds



M9 2. 13 uEAIMTIRTEREMIATe Ui NS A AT A Ne

MR
SOV df 88 MS Fea Fm. =005
Treatment 1 45 45 12.18* 454
Panelist 15 5.5 0.37 1.00™ 2.37
Ermor 18 55 0.37
Total 31 16.5

ns = Wunneniustihliddissiunnudadhi o5 %
= nsnetid i Refuncaidedii 05 %

MR .14 LEaemsiansismsnaseumeltssmdudadudeduduuss

uRnfnsiuyung
Sov df S8 MS Fes Fiatts, 0= 0.08
Treatment 1 12.5 12.5 125.0* 454
Panelist 15 15 0.1 1.0% 2.37
Error 15 1.5 0.1
Total 3 15.5

ns = biwsnsnaiethedhddysdunnuidedi 05 %
+ = uappinsathahTddnilesAunuidieiu 95 %

1-7 ‘@d'ﬂ'mﬁn‘\ﬁnm ymanTelanine s



@naEyMuIse 5

MARUIN A.
udaNEAIUAUUInYALTRNAR T usaz T

o b _ at 4
AEN A1 LARNMFAUIMMIAUYUNISHARYBINRNIUN Bak Kut Teh gaslainTas

gy
goutltzney  Whoadd Bndudou A7 B
(Mlan%) HANA umilanfy)  (uwilaniu
(%) URHRRTTUAN)
FTrsauy 0.7895 6.44 80.00 525
iHedasan 0.4360 3.58 85.00 3.08
Fhan 0.5400 441 55.00 2.47
13’1 PRNIIE 0.0900 0.73 13.00 0.10
nesen 0.1785 1.44 70.00 1.03
vh 10.0000 81.60 1.50 1.25
TIUNY 0.0375 0.31 440.00 1.37
Fany 0.0375 0.31 600.00 1.87
iad 0.0230 0.19 330.00 0.63
Wedn 0.0075 0.06 160.00 0.10
a4 0.0150 0.12 200.00 0.25
AANg 0.0015 0.07 600.00 0.07
Ro&uRuui 0.00225 0.02 400.00 0.07
viau 0.0075 0.06 210.00 0.13
vaadafiag 0.0155 0.13 1000.00 1.29
e 0.0755 0.62 580.00 3.64
oty 12.2548 ' 22.60

£
swvinuamnTe Mty 12.0349 Alanu

Aa-1 @'ﬁ'ni’mﬁrrnﬁmm: gmmniﬁm’iamé's



lEnd@IvMsIAY 5

MITN A2 UEAMEATUIMMAUUNTRARTBINANAMY Bak Kut Teh gmslaild

AT BNy
daulsznay Wil Bandludou 718 Funu
Mlaniu) MRV uwnlaniy)  (Umniendy
(%) IDARANUI)
Eﬁnmuq 0.6579 29.91 - 80.00 26.60
winlneniy 0.0041 0.18 200.00 0.41
infe 0.0096 0.44 20.00 0.10
E ALY 0.0753 3.42 70.00 2.66
Whiden 0.0070 0.32 40.00 0.14
pandumi 0.0020 0.09 160.00 0.16
aLTe 0.0010 0.05 200.00 0.10
hmanme 0.0100 0.45 13.00 0.07
ARG 0.0040 0.18 100.00 0.20
Faasn 0.0080 0.36 20.00 0.08
th 1.4000 63.64 1.50 1.06
vy 0.0210 0.95 38.00 0.40
9 2.1999 31.98

SNHARTa T 1.9785 Alaniu

ITIRPPH-C DOETIET A-2 @Mnuamﬁmm: qmmmdmﬁmné'u



E@NETHMIELSY 5

3 o = =y o L4 N
IS A3 uﬁﬂiﬂ"ﬁmu‘?m“ﬂﬂuﬂuﬂﬁ‘lﬂﬂﬁ'ﬁﬁquﬂﬂﬂm Babi Pong Tay

dovitlrenay Vrneild Bunndludan 987 gy

(Alanfy) HETVIR (uwilanin)  (uwlaniy

(%) ARIHARSTUT)
WNYAUEN 0.3906 26.11 30.00 12.49
dunauy 0.3906 26.11 80.00 33.31
VAN 0.07211 4.82 40.00 3.08
nezifen 0.0176 1.18 70.00 1.31
AL 0.0040 0.27 200.00 0.85
Fiaen 0.0150 1.00 40.00 0.64
vhmenae 0.0050 0.33 13.00 0.07
Indn 0.0025 017 20.00 0.05
o 0.0035 0.23 20.00 0.07
vhifufe 0.0450 3.00 37.00 1.78
v 0.5500 36.77 1.50 0.88
39 1.4959 54.53

vwinuaninele  0.8379 Alandu

HNUPPRSDOCEST A-3 @ fninuImTinms gmmsémrﬁumi’n



LERHEINNTBLEY 5

PN R4 UEAIMEFLINIIAUNUNITNARIBIRRAUYT Babi Chin Aldmialitu

dounlsznay Wil Bunaludou 1M1 Fuvu
(Alanin) LT (umAlanin)  @wilaniu
(%) AAINABITUN)
Aunauy 0.8235 33.26 80.00 47.46
VANUA 0.1369 5.53 40.00 3.95
nesifiem 0.0353 1.43 70.00 1.78
oLy 0.0080 0.32 200.00 1.15
hmanae 0.0210 0.85 13.00 0.20
nde 0.0050 0.20 20.00 0.07
Fansn 0.0070 0.28 20.00 0.10
gnAndiu 0.0055 0.22 100.00 0.40
BhiAen 0.0440 1.78 40.00 127
Wiavenugiin 0.0850 3.43 86.00 5.27
iRt 0.4550 18.37 50.00 16.40
h 0.8500 3433 1.50 0.92
294 2.4762 78.97
vninuARAueTAlY 1.388 Alan
ACEBOAT p-4 @ AimAmsimms pnewTeliwminnds



BNETHINEIEY 5

AT A5 UEAIMSAUIIMIAUYUNITHARYRIRAR ST Babl Chin AlildudalsiEy

gourlsznay B nndludou el Py
(fitani) ANV (uwAlanfy)  (umwAlaniy
(%) UBNARITOU)
dunany 0.8235 40.74 80.00 58.15
VAUUA 0.1369 6.77 40.00 4.83
nesen 0.0353 1.75 70.00 2.18
aLLE 0.0080 0.40 200.00 1.41
Thenans 0.0210 1.04 13.00 0.24
infa 0.0050 0.25 20.00 0.09
Faasn 0.0070 0.35 20.00 0.12
qniindiu 0.0055 0.27 100.00 0.48
s 0.0440 2.18 40.00 1.55
Wiovesugvh 0.0850 4,21 86.00 6.45
¥ 0.8500 42.05 1.50 1.13
37 2.0212 76.63

SRR 1.133 Alandy

STAPP-COOCITIT A-5 @ #ninuEnsinms wmmafnnﬁﬂmé'a



ANFITHHIBIRE &

® = - e <&
AT ARG uﬂmmsmmmma"uvgumwaai‘aenamn:wfm&um Char Siew aniua

fuuan
dailzznan Bl Bnosludou 2 UV
(flanin) NN (umwAlanin) (U m/Alandy
(%) YRINARACUT)
aduuen 0.9474 83.85 85.00 142.03
inae 0.0170 1.50 20.00 0.6
HAT 0.0190 1.68 100.00 3.35
vh 0.0400 3.54 150 0.11
WA 0.0060 0.53 300.00 3.17
Faam 0.0105 0.93 55.00 1.02
Ymanne 0.0700 6.20 13.00 1.60
TRAUAY 0.0200 1.77 12.00 0.42
793 1.1299 152.30

wwinuaniueimie 0.567 Alaniu

STAPPR-C DOCIMET A-86 @ AMmmAnTinms Wmtﬁnfmﬁnmé'n



LenfEIITMEEY S5

TN A7 LERMFAMIMINAUYUMSHRRERINRRITUINYLA (Char Siew) 91N

\ilasmadu
daulrenay Wi Bundludou A7 pvu
(Alan¥) ag e (umMlaniy)  (n/Alaniy
(%) UDINARTUA)
eyt 1.000 76.24 75.00 89.93
i 0.0080 0.46 300.00 2.16
Faam 0.0900 6.85 55.00 5.94
Thmanme 0.135 10.24 13.00 210
BARUON 0.0250 1.91 12.00 0.36
F80sn 0.0500 3.81 20.00 1.20
Thifun 0.0040 0.30 600.00 2.88
gnilndu 0.0005 0.04 100.00 0.08
winlnenlu 0.0004 0.03 200.00 0.10
gudnly 0.0002 0.02 500.00 0.22
nuwgtiu 0.0002 0.02 600.00 0.14
LISTAN 0.0002 0.02 90.00 0.03
Y 1.3115 105.12

C dwTne@nus@lE 0.834 Alansu

MTHERACDACETOT A-7 @ §nimdmsinmg Qmam-mfunﬁnmé'n



IBNTYTHUEHEY 5

o : & e
AT A8 WEAIMTAuIIMAUNUNSHRRTRMYLuTliven (Tonkatsu) nitiadulu

daurlszney iy Banndlugou 7 pruvu
Hlan#n) HENTVA uwilaniy)  (uwAlaniy
(%) LANNERITU)
iladulu 1.2000 60.23 85.00 66.33
infia 0.0146 0.73 20.00 0.19
AT 0.0018 0.09 100.00 0.12
i 0.3634 18.24 1.50 0.35
wledmiimgn 0.0427 2.14 62.00 1.72
uileguven 0.0970 4.87 39.50 2.49
infaruNil 0.2730 13.70 34.00 6.04
294 1.9925 77.24

Vwninnanie I 1.5378 Alany

HTRPIR-C COCHTIET A-8 @ dnimiimanns mqmnfum%mi'ﬂ



iandETnaeied 5

AN A9 LEmIMTAUISRU UM R RraAR sy guutliman ( Tonkatsu)

o
INUBFUUSEN

daurlszney Wiy Bunndludou 7 giunu
(Alany) AN (umAlenin)  (umAlsniu
(%) DINARTT)
iaduuen 1.1833 60.15 85.00 66.80
\naa 0.0142 0.72 20.00 0.19
AT 0.0018 0.09 100.00 0.12
¥ 0.3125 15.87 1.50 0.31
ufledmfungn 0.0426 217 62.00 1.75
uithqunen 0.0742 3.77 39.50 1.85
LTI BN 0.3385 17.21 34.00 7.64
29 1.9671 78.76

Ywnine@nAueTE 1.5056 Alaniu

NTAPFH-C.D0CHETET

A-9

‘@Mnu?mﬁm qnssnsalminedy



iBnEIViaIeaY 5

TN A0 UdmIMEATUINIR UM sHRRYsERRAuuytuuiliven (Tonkatsu)

aniileszinn
dautlsznayl o Uhnndludou 7 Fau
(Alan¥u) NN wmAlanfn)  (uw/Alaniu
(%) VRINRATUY)
ladauastnn 0.8241 56.45 80.00 60.73
nda 0.0101 0.69 20.00 0.19
T8 0.0013 0.09 100.00 0.12
¥ 0.2859 19.58 1.50 0.40
ufledwumgn 0.0329 2.25 62.00 1.88
wiquinen 0.0844 5.78 39.50 3.07
infaauuiy 0.2213 15.16 34.00 6.93
9% 1.4600 73.32

g -t = L4 _ -
SvnsaRAeTE 1.0856 Alaniy

HTAPFGCDOCETST @ - 10 @ duinudaTinn W“Mdm'la'ﬂ



LANEITHANESYE 5

AN A1 UEMIMTAUIIINAUYUNTRARIB AR Kushikatsu

doilszneu Bl Bunnludo A0 puvu
(GLEREY) RNV umnlaniy)  (uwilaniy
(%) VRINAGTTLI)
HadouasTn 0.7026 56.63 80.00 63.70
e 0.0098 0.79 20.00 0.22
ARV 0.0012 0.10 100.00 0.14
W 01913 1547 150 0.33
utladmiuagn 0.0123 0.99 62.00 0.86
uthgunen 0.0397 3.20 39.50 1.78
nfmaunth 0.1238 9.98 34.00 AT7
vauvia lun 0.1593 12.84 35.00 6.32
79U 1.2406 78.12

»
a ar - e I‘\J = -
wminu@nie s 0.8824 Rlaniy

HTRPPR-CDOCATETY

A-11

@mﬂ’nﬁm-ﬁmm Qmmnfunﬁmﬁ'u



LanEFmTMIIBEY 5

AN AL12  UEAINIZAUIIMIALNUMSHARERINRAIUM Pork Fritter

daunlszneu Bl 1Baodudou A1 Fiuvu
(flaniy) nevin (uwAlandy  (uw/Alandy
(%) YDA
agauasTnn 1.1077 65.28 80.00 115.84
infe 0.0181 1.07 20.00 0.47
R 0.0018 0.11 100.00 0.24
vh 0.1663 9.80 1.50 0.33
ld1a 0.3392 19.99 40.00 17.74
utlatudnilonds 0.0297 1.75 14.00 0.54
wilana 0.0340 2.00 27.00 1.20
79 1.6968 136.36

%’ - & o' ¥ = -
svTnHARAUTTIE 07650 Alaniu
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TN A3 UERIMSATNIUNMIAUNEMTHRAYRHRRA UMY ARTY

(Buta Shoga Yaki)
dautlzznay Gundld WBaunnludou Ry AU
(Alandy) ot T (uwAlaniy)  (wwilaniu
(%) TRSURRA)
dladaugzTnn 0.9271 55.86 80.00 96.32
naa 0.0153 0.92 20.00 0.40
R 0.0019 0.1 100.00 0.25
h 0.5316 30.01 1.50 1.04
8amna 0.1430 8.62 55.00 10,21
Yimanme 0.0193 1.18 13.00 0.33
FegaaziBen 0.0165 3.31 56.25 1.21
e 16597 109.76

= L - L3 ‘A s
Twiinudaiuaid 07700 nFu
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AN A4 LARSMTATUIIMIANYUMSHARTaINARATIS Buta no Kakuni

daurisznad Wnoild Phunadludou 2781 Funu
Alani) AR (umAlaniy)  (uwAtany
(%) UBIHARITUIT)
idevganndu 1.4900 55.31 75.00 77.07
infa 0.0477 1.77 20.00 0.66
ARG 0.0060 0.22 100.00 0.41
¥h 0.7924 29.41 1.50 0.82
Fan11n 0.1458 5.41 55.00 5.53
Thnense 0.0729 2.71 13.00 0.85
mfan 0.0826 3.07 550.00 31.33
Foaju 0.0425 1.58 122.00 3.58
it 0.0140 0.52 37.00 0.36
7% 2.6939 120.41

¥ e "'b]ﬁ 2
WminuaRAny A 1.450 flaniu
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N A.15 usAMNEANIMIRUNUMsHRRZasRATIwy LAY (Barbecued

Pork)
dnatlseneu G ondudou 1A FiunLd
(flania) RIS (LmAlanix) (uwMianiy
(%) UNINARITTUH)
ey 0.5263 75.46 75.00 85.51
i’éq'm 0.0400 573 55.00 4.71
RRLHY 0.0150 2.15 80.00 2.57
Fhmenne 0.0350 5.02 13.00 0.97
nesfiEN 0.0235 3.37 70.00 3.52
gluvau 0.0167 2.39 20.00 0.72
Inaa 0.0025 0.36 20.00 0.11
Thaun 0.0250 3.58 600.00 S 3241
winlnethy 0.0015 0.22 200.00 0.64
il 0.0120 1.72 112.50 2.89
79 0.6975 133.75

SninRRA T 04671 Alandu
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TN A.16 aﬁmmm"mfammﬁ'unumenﬁmemﬁmﬁmﬁugzhe {Hot Broiled Pork)

dauulszney WFndld By gl PV
(Hlanfy) AT (umAlaniy)  (UAlaniuues
(%) WamsTue)
iaduuen 0.5263 76.34 85.00 113.23
Ynmane 0.0250 3.63 13.00 0.82
ey 0.0166 2.41 20.00 0.84
N 0.0235 3.41 70.00 416
wWinnenly 0.0030 0.44 200.00 1.52
v 0.0120 1.74 112.50 3.42
Vi 0.0080 1.16 600.00 1215
WINUAILIA 0.0700 10.15 60.00 10.63
infe 0.0050 0.73 20.00 0.25
79 0.6894 147.02

L3
(-3 E 3 -y - "'4 = o
wminuanuwm e 0.3951 Hlandy
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PTN A7 UEANISAMUIWIANYUMIHARTBHARUTIA I ATIYEne (Broiled Pork

Spareribs)
donalsznay Wil ndudou 1A puu
(Alanfy) ndL v uwAlanin)  (umAland
(%) YRR
Hinsawy 1.0000 87.97 80.00 81.67
vmanme 0.0500 4.40 13.00 0.66
piruan 0.0333 2.93 20.00 0.68
neifen 0.0235 2.07 70.00 1.68
winmenlu 0.0030 0.26 200.00 0.61
v 0.0120 1.06 112.50 1.38
St 0.0150 1.32 600.00 9.18
Faorm 0.0600 4.97 55.00 3.37
e 0.0100 0.83 20.00 0.20
94 1.1368 99.44

: - - .'A L
viminaesdninemid  0.9795 Alaniu
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MARUIN <.
dayalunisduanianishniazes Bak Kut Teh ussqnszilas

289 | -
CUT = 2 mn

IT = 140 °F
iI = 250-140 = 10°F
§, = 175-18 = 157

u = FxF;
= 2x1
= 12 min
uef t =157
u 12
= 1308
248 | &
meg = 180 F , f,= 1308
247 4 u
281 g g =0
245 ' 4
2aal B=f, (bgil-lgg!
43} . .
%ﬁ* = 157 (log 110-0)
2401 = 3205 mn
230
2290+
210
2008
180,
180
"I'?ﬁ
15041

1162 3 @ B 0 12 14 18 41 20 22 1 28
) 175

$-1 @Mmﬂmﬁmnw ynsnsalninnds
HTAPPED DDA
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