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LU AIER BRI a. lactose b. sucrose c. maltose d. glucose »
Jinulin RLUT T E 2 RAEY a. pentosan b. xylan ¢, fructosan d.glycan -
YD-BEEELER a. riboflavin b. wood sugar c. fructosan d. pentosan -
D-SRBEES a. AHEHE b, ZHEHE . YONENE d. BLE .
VEBRFELERSHIBER a. L-form b. D-form ¢. DL-form d. B-form «
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Juronic acid a. BEREEE b. EEDERE c. B5 RS d. BERER
JHMF ZLITH K ES EY) a. Dehydration b, Maillard reaction c. Caramelization
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a.Hemiacetal — open chain — hydroxy aldehyde — enolization
b.Open chain — hemiacetal — hydroxy aldehyde — enolization
c.Hemiacetal — hydroxy aldehyde — open chain -> enolization
d.Hemiacetal — open chain —> enolization —» hydroxy aldehyde
YELUT 3 57 fEE#2 045 Enolization a.Dehydration b.Maillard reaction
¢.Caramelization d.Reducing sugar 7E/K¥AHE
) RBBMITAENEFIR a. 0 b, WETHE . 2550 d08
YELUTH S T @ 4 reductone a.Dehydration b.Maillard reaction
c.Caramelization d.Reducing sugar ks -
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c.f-1,6 d.a-1,6 @ -
)guaran &7 a. mannose b, galactose c. glucose d.maltotriose -
LT[ Lysine degradation {5/ a. fresh milk b. condensed milk
c. nonfat dry milk d. dry milk -
)glycosylamine 2L\ T H— B> 55— a. browning reaction b. Maillard reaction
¢. dehydration d. caramelization -
)HIfE] enzymic browning J5% a i Eoks> bEMESSR, cI8IkS diSInEmET -
)Maillard reaction B A5 b FIF/ELE a. sugar 7 amino acid b. aldose J%. ketose
c. glycosylamine } sugar d. ketosamine } aldose -
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