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1. � � � � � � � � � � � � � �  (hysteresis) 

2. � � � �  (cyclodextrin) 

3. �  ! "  (amylopectin) 

4. # $ %  (pectic acid) 

5. & ' ( ) *  (solid fat index)  

6. % +  (acid value) 

7. , - ) . %  (trans fatty acid) 

8. ( / � 0 � 1 2  (water in oil emulsification) 

9. 3 4 5 6 7  (protein denaturation)  

10. 8 9 % : 7 ; <  (zwitterion) 
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2. �; ] ^ 3 4 (Isolated soy protein)_ ` C R S V a b  

3. c d e (Double seam) 
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4. f ` g h i 2  
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