C6-1 L S (558 PBU)
$47 23 4FY I4EER(F 18Y) 25 [PBLAGAEY ] EBRE Y Smitd

e i o KE &k | AFP QD

HERFF AL - LA 2HEETURLBFERL AL ey bz - > HEIHRGEENE - F AR "B E ) 2 &2

AT TR AR FIN R A c HMPFL T T
NP K- BI I E D A R o

Ak | B S BN AR R e ERE A R AR R Y ’ﬁ

(R AT
(BB B> B 4E)

BOERES B L bR 0 & 4o e S B ATY S 54 i HE R B Y

AR KN . A g
’"fi;f‘; Bes A ammpd2iEY aRFI R ARSI EA T A S
AT J-A2 B # 23 EE IR T b bE?A\_%%mfrsb?@?iE’é;ﬁ?ﬁ‘-%,
BEFeE R JB2E R L AE TR bb’ﬁ—%*“li‘axig” ‘-"”‘%? ) B L - G
L% F 4R BREATIRESY DRE Y LAHE R~ 8A A RAF RN AN & LT R AR
AAEE R 2.8 2 b Ay o A 2 QR T zf_zm *\ﬁﬁi Rt S € N AR £ R
EAEA M F AR wd e A DB Off S8 ORI DE e
PRAHA S R F 4 aR P FE mfE oiEER of @
smEm  PHIHESE S FANRY TR ERERR R L A

(R5B1)

PBL 6P 5 4 % .22 5 % & B( & ¥ =~ B 3T°% 1)




Ce6-1 GEIEER

BT E (BB PBL)

PBL 6P 4 ¥ % H & Hs ' S BI(& B =~ B A% %)

LA & R TR
(PrOJect) (BB 3 17 AR 4%)
(Powerpoint)
(4 %:6) (5 42)
?{?ﬂﬁ 33 W %% (4 H ~ixix 33—«‘
ji B i 2*)6 ¥ YR FiEE (B¥=E (f Lﬁi?fﬁ‘\‘/g yH)
(% ¥
1. Barrows, H. S. (1986). A taxonomy of problem-based
learning methods. Medical Education, 20(6), 481-486.
https://doi.org/10.1111/j.1365-2923.1986.tb01386.x
2.  Hmelo-Silver, C. E. (2004). Problem-based learning:
What and how do students learn? Educational
BEE A Psychology Review, 16(3), 235-266.
4 33 PBL https://doi.org/10.1023/B:EDPR.0000034022.16470.13
S PBI; f‘ FeAE V00 3. Savery, J. R. (2006). Overview of problem-based
- AR R 3 e g . R [R5 AfRAR | B 4 2 e learning: Definitions and distinctions. Interdisciplinary
(Z :)3 * 7 P]i{j ;E ﬂiém*}if ;ﬁP%B@L—:ﬁiﬁi %EZJ’J‘S FANERE S Journal of Problem-Based Learning, 1(1), 9-20.
WP AT eh ” . Y 7F 7 ik ENIE % https://doi.org/10.7771/1541-5015.1002
T 7 B o~ ek 2 gp 4. Duch, B.J, Groh, S. E., & Allen, D. E. (2001). The
B oddh > B power of problem-based learning: A practical “how
74 e to” for teaching undergraduate courses in any
discipline. Stylus Publishing.
5. Schmidt, H. G., Rotgans, J. 1., & Yew, E. H. J. (2011).
The process of problem-based learning: What works
and why. Medical Education, 45(8), 792—-806.
https://doi.org/10.1111/7.1365-2923.2011.04035.x




Ce-1 SR MEEREERAZ ST (55— PBL)

6. Major, C. H., & Palmer, B. (2001). Assessing the
effectiveness of problem-based learning in higher
education: Lessons from the literature. Academic
Exchange Quarterly, 5(1), 4-9.

7. Wood, D. F. (2003). ABC of learning and teaching in
medicine: Problem based learning. BMJ, 326(7384),
328-330. https://doi.org/10.1136/bm;j.326.7384.328

8. Belland, B. R., Kim, C., & Hannafin, M. J. (2013). A
framework for designing scaffolds that improve
motivation and cognition. Educational Psychologist,
48(4), 243-270.
https://doi.org/10.1080/00461520.2013.838920

% 4 s

b e L

5. kg DEeRTE

dmp BT ERL

RN ;fi‘%‘%g v 1. Tester, R. F., Karkalas, J., & Qi, X. (2004). Starch—

% hAp B "\f g "F ﬁ . composition, fine structure and architecture. Journal of

=4 Aw o T RN A RK Cereal Science, 39(2), 151-165.
$a-61r | A F K A0 R R R ) ;d I B AR B | o R4 https://doi.org/10.1016/j.jcs.2003.12.001
G#) | EREL ¥ ik RS T 4+, 54 1|2, Pérez, S., Baldwin, P. M., & Gallant, D. J. (2009).

P j o f RR= L S op - Structure and architecture of starch granules from

AN PR 4;;? cereal products. Cereal Chemistry, 86(5), 505-513.

o R ’@l f%; 5w b https://doi.org/10.1094/CCHEM-86-5-0505

: 5 v %p F

FIEY s mawma

mg g ot RT o

P

Cr e e LB EEE LEERASDE KNSR e e s whah g A g
%790 | hho g PR ?f;;;l:: OB 4 FE R TR | hEL L 1. iz%*‘ivf: f:i?iﬁ:}(n'd'}%%‘f%%é’ KAKEA 41
(3 &) _;,,? T A E ﬁ__‘x‘.—,— = E:g: 4%_,5 , ﬁﬁ"gl i ﬁl A a@ifif 1. A RETR - iﬁ%’
wi IME S esimo i




Ce-1 SR MEEREERAZ ST (55— PBL)

s W[2eFap B 2. NiRiREpAaR (PEREE NS ERE S PR

i o LR B T F)RERAR (BFFF SR f R
2. Fd b e E AT ER EoRE) R s i e

N Moo 3. tbrs.gov.tw

LB hF 3RP F o "

it oo w1 dewe gl 4 FHP QO3 MAFEEEF  Was S FY T

VR GEE DA F Y EAME SO YA A F“(ﬁi%

L g 4| F O AR o 4 ) WAL EFETEIRE X

g A B 2 KOFL T oy s ¢ oy o

g i | 35S pptab S. AATEAEE ~ RAEE i"i“’i’*w’?ﬁ’*‘fi

H —
N rﬁﬁwaxé SRR EIEEERL .

6. WH= t=RE 2.0

7. T REAZ (2005) ﬂﬁ&ﬂr% s R AL
ng%gﬁpgwg goéﬁg%ﬁgm
7, 51(2), 123-137.

8. LR AHTRBEEEL BEAARFEERL
ﬂﬂ-,w“ﬁﬁﬁ‘(Jf%‘ PARCRERT) 2
BT r-r"%ﬁr L o

9. Airiti Library

10. £ AE AL H 2 @i @k 5

11. 72} (2009) - FE @i hrh2 FF 5 —E 3§
TR R D R BT EP BAR R SR S b
(FaLw#wm=~)e W—-r'f?ﬁﬂ’—?’ Fhrgkzh e

12, WRE ZIEE C ET R RIRE B ARR WiEHE
B A F TR RIS o
13, £ ALk i Bk 5k

1




Ce-1 SR MEEREERAZ ST (55— PBL)

14, +E P 2013) - e fAx WA A F it & a2 A
AEx2 &d o BEFA HHGE ] 6(1), 45-58.
15, 34 p A2 E PN WEREFARL LS
Fl o R AR B FEE A F B g T o
16. Airiti Library
17. #8572 ic (2014) » F 430 4 a2 F v if o 48 (v
FRASfom 2B F (L) M Lpn i
% g o
WERG E2? f AR  LERETEe | LEERAOR | RO ES L FRAETINSSEFFEE. (2019) (FEEAS
PR e R TERRTE | adps i LR ) o
PF WL WFFEL | pmeay (2 RLEREHEAFNES.
FHAEE  esER i 3 T2 EPBEEKE T RE) W51
4p B T 287 e B avE =~
% 10~12 Ao AW B E
¥ 2R EE 4T B a3 B
3 ) g:? Moo
el 2 CE IR IROR T |
i 4 S0 B H g
IR I
%3 TG ppt
K
B AR  LERE &R | LEFR A DR | R OAAA L %mé\%%é<mw><aw¢ﬁ#i@ﬁ?ﬁ
2% B taeRTE a2 d CORIEFAEER Y E R
& 13ls WE o> LR | HFFEs | SRERH |20 SREHFFEF (2022)0 & SFAMR Y e
& 3BT s ER- £ https://www.fda.gov.tw/
(3 &) RA AR M | 2.8 7] B 3. R (20013)-(8&F (FriE))e st #F
F‘ﬁ#" ° A ﬁ:g% m’? ﬁ;m o
2EEEA L (B A 3 ER 4. % (2021) HrRBH AP 2T T v -
# p oo ¥ A& e AR, 12(3), 45-56




Ce-1 SR MEEREERAZ ST (55— PBL)

TR s T
F7 e 4 A & How
#oRNFL
3 & W ppthh
THAPRE  SPREMN FEA-WE BREOERY FEAOY L FAAETINRAEEF (2021) AR A E SRS
- b9 o Hetr g E AR £ H AR £ % o B~ 3 https://www.hpa.gov.tw/
> 1_;“8 0sifian | B pdlr |20 Fame (2020)0 (8 EH EE )0 S4B
G #) #EAF O E | S 3. BRI S A S A FAL
RyP‘E st https://consumer.fda.gov.tw/
S E o
P £ 3 skl e FLyefpfleh | 2284 4 WA w A #4 T3 [ 1. Reynolds, G. (2008).
FAZ?y 1 4F FAZ?y 1 4F é N R 2| R L efd Presentation Zen: Simple Ideas on Presentation Design and
A3 3 thi 4 PJI R R %2, 47 Delivery. Berkeley, CA: New Riders.
R XN
L@ﬂfg oy ﬁf% M frmstgs - 5a THax, & TaRfRR
(2 ¥ F N SRR RRAERERA 0 RUR W
6134 1Y friE e
%A 2. Duarte, N. (2010): ' .
2oLy g Resonate: Presen“c Visual Stories that Transform Audiences.
i AT Hoboken, NJ: Wiley.
¥ 19~21 f:”i“f? M #inacmig @ TF @ BGFL =304 0 &
* Sk TED i§ # W Fung * 4 -l (R ad
(3 &) & ¥
] {8, FF o
3. Kawasaki, G. (2015).
The Art of the Start 2.0: The Time-Tested, Battle-Hardened
Guide for Anyone Starting Anything. New York, NY:
Penguin.
&a{gq%g ; E_ﬁ 710-20-30 fj 4R 0 | 2 f4R%
FrE R L DI0RMKE T 2044 ER ~305LF
WLt
4. Garr Reynolds (& 3% %) ¥ » 2 i &3 (2012) -
(3 dp 248 : %‘R%ﬁ@émﬁﬁk) + DB AR o




Ce-1 SR MEEREERAZ ST (55— PBL)

REC SR LY AT H LT WO

oo fRFL W’ibﬁﬁ%ﬁ‘§4*%%ﬁﬁi%

q’" o

5.Nancy Duarte (2 & « &4 ) ¥ » 2 5%
(2014) -

<<,;@ 5 r%mr;? R YRR R

®)e DR AR o

. Mar@ER g 28 F 7 e 2
TEIRA ﬁrgi&J ﬁ%%%ﬁ?ﬂ%ﬁﬁﬁ

6. e dr (2016) -

(GEAMEEIRR M) o S0 T prgp2 it o
Mg & ompdFots vy ird T34
AR ?:W:F IV T L SRR R &
b 2 B fF o

7. M= & (2020) -

(1 oehfpe)e ot P % d0K .

& i T S~ gk ~ B2 %, 2o 2
oo i BB AR IR o

3
g+ B

(A 1N
o RELRI AT ERREF RS
o BARNR L o-14 i By §pes
o J»ié/}ix‘} }3(116/47\

2. AR (granules) B

L WA}P‘ B

LSS 52 RS ViR
RA AR E A

B 48k (amylose) £ 4 gk (amylopectin)



Ce-1 MR ERIER T HE(F PBL)

o MR IEFE ﬁi;k;jakfuj (growthrings) - d S8 R&E2L2 8 F 2 F£5]
o Jgd F AR d RAEEGR DEIIE SRS %*L s ﬁéé%f f& o

! m/ i kR (R A BEE fEE) BB -
3. & F g il

o /‘@%”q ’3‘\'%‘“&7\‘4*?19 ) B - ﬁ}%x'\g:r[ >~ 5 % se T koo

o pfAg Rt ER s VIR R I e 1 o
4, B BER &

o BB BEA T A8 St (BT ) 2 F E o (IeBURE ) hE T o

PR 5hd Ml

1. T #s5 % (Liguid Milk Products)
« "‘\Jﬂtﬁﬁ:}"ﬂ (#¥) EHRERFFRE (4072°C>154)) » wFRIFHEER R -
e BEAHT (¥EWP) RFEETRFH (UHT, 135°C ) o ¥ i
° gﬂ;’;jh:l‘r[)\ﬂﬂ‘j‘_‘z} ‘ﬁl’t\::——_ﬂi-&p;\’-]‘é\i*f’°

2. & ;‘faﬁﬁbﬁ'&ﬁi& #8 (Concentrated and Fat Products)
o %4 (Condensed Milk) @ 4 14384 kA & ﬂJ‘ Segang @] m o
e 5% (Butter) : S #girng e @A 7 #580% -
o i (Cream) @ Jirgh Bpiseng itk » *v?#f’;b*,&'. E

3. B 3% % (Dry Milk Products)

o ¥ (Milk Powder) @ #-24nef iz ®l = b &
o ipa-kﬁyf’; ~ Hﬁna—kﬁf’; ~ E’P/%—ﬁﬁ*’;g o

4. Y # 5 & (Fermented Milk Products)



Ce-1 JEMEERH IRAZ AT (55— PBL)
o B (Yogurt) : i mEEFREUS w,iypwg
o Bpes (YogurtDrink) i FREBEAR-
o AP (Kefir) @ #FpmmE > Z/* BIpE - bohpig o

5. (™ 4= # % (Cheese Products)

o VIEFFER P9 RESEDFGFURS SRS DY S o
o FERA:

FTBEALD D v 4@ (Ricotta)
LA 3F (Gouda) ~ ¥ & 35 (Emmental)
A Az @ 58 & (Parmesan)

ER4e? @ 427 ~ 248 (Roquefort)

del A A4ed B ‘fii‘?/’f};j (d g?fé_iif’ﬁﬁlﬁl)

O O O O O

6. ﬁ -;‘E':”ffl‘rr':"’ﬁﬁ

o FF3F¢ £ (WheyProtein) : AP Wap Ay > Vi Lio o
N :} Wrk& ~ #iF) (4e Baileys) @ SR SR -



Ce-1 SR MRS EERIZ T2 (55— PBL)

P eR B e

R T R A ER

1.% 22 #vk & (Natural Sweeteners)

(x5 % ik AR (FHER) ER
& #% (Sucrose) HE ~#F |1 B * R A0 W2 AR
% # (Fructose) Kk SR 1.2-1.8 S D i
# % # (Glucose) Bk f 0.7 PR i B R TG
¥ 7 # (Maltose) Y s | 03-05 FTRER R E
% % (Honey) pHEpTy | 1-15 X RPAA] ~ Bk
k% (Maple Syrup) | A iR k45 | | SGES M Naati s
7 e dEpE (BErythritol) | # 3 54 | 0608 MEERSE T AR
~HEFE (Xylitol) R BAET AR T ik ()
%3 *3H (Mogroside) | % % #% 2~ 150-300 FAEA &~ B AR

2.~ 1 &k # (Artificial Sweeteners)

i L EFE AR (EER) i 1&* R
#4+ (Saccharin ) FRpEL = | 200-700 0 M BARBET &5
e #7 2 (Aspartame ) ZPREgEiL £ 4 | 200 sHEE (M) |&#8Tk -He
#* 7 (Sucralose) LR 600 0 RN N
Acesulfame-K (5 A M fin 47 ) Ak 3E i & 4 200 0 EAEGE %
HEAT & WA Eog @ | 300500 0 AAM AT AR AT
A A H - & & F (Neohesperidin DC) | 44 55 1500 0 AN =k g4




Co-1 LB 56 PoL)
HRBERT

B AR PP

FHRE (@A ERS BBl EeH
7% | AR Pl B

SEREM | L1 HmE R Rk g
Bokeed | R ARAN S EARS LR R T B
vt I IR N SN X Sl s Aok I

Bl S (3 D
#E (kcal) = 2 rrhE® (g) xHAMEPHRERAE (kcallg) A8 3-2 Fip4c o

2 L LG RFOREFTE (RE)

R #EDA (keallg) | Fir¥ar*E | ZERERE

BAE (9 ) 4 kcal/g -¥910g 40 kcal

SohE CRdE) | 9 3kealg #4530g 90 kcal

2 60 kcal/100 ml £ 100 ml 60 kcal

W b 5 keal/g H15¢ 75 kceal

ABTL % 1.5-2 kcal/g £ 50-80 g £ 100-160 kcal
ZR/#= AR £ 2 kcal/g f30¢g 60 kcal

5 £ 1 kcal/g $20¢g 20 kcal

E~E (&) | 0kecal — 0 kcal




Ce-1 SR MRS EERIZ T2 (55— PBL)

SRGEFO Y BB PREFE

e FlK T AeT

3k 170 g — 70 x 2 = 140 kcal

¥ (24) :30g— 30x4=120 kcal
ok 120 g — 20 x 5 =100 kcal
2% +300ml (0 kcal)

s n#E

140 + 120 + 100 = 360 kcal

4.3% 57
AEED i § P
Bk — LR ok | F 10 g — R 0 40 keal
e = A Wb AR o (e & R
7 Ao peft 4 HA sk~ mE T 5K 100-150 keal
E R AR AAMETITS RS




Ce-1 SHMEEREERIE ST 35 (55— 4 PBL)

E23 3 2AY R ATRAP R IAFER(F-FH) 25 [PBLERE]EY) BPEY Fa0F

5%

*ijé P fﬂi“” K8 £ (L) 8
st s o F e ARG FILERT O S %“‘sli“ip’% »EL :é_ﬂ%’ag“n BAdEE W k- JRA S Y
EE A KRR TE R DB EIFHEEASI R E2Y K RIRA PP TR AR PR ARETE F2 BT

Y | 2.8 @R R FRAEN LR 197 }% T E N RAEE U{,ﬁﬂu'ﬁ’kﬁt%g&'é1§/z{/;}‘4t%\ﬂ'Flit%m/;“l‘%t#’gi

B | RA a2 % RSP EHTaEILT AT PR R oRFHET TR At mER o TR BRI IR X
e AW AR A BN D AR FAET TN AR F AR AR A R ey R R I WA

Fiz

i‘i\‘FFB

O e HI AP Ha SR Ziev R SR iR G kR LG DE SRR

(ZRb>

K A1)

B4R

ii; % (relationship) r‘%i?lwc#_k?—% Eagll

K

T FE

o | JFA2EBREFE IR TR Y B L ihare 0 EH G

B |J)-B2 B Ly FTE i °

s

. I A8 2Pl BAFIREFVY L TREY L MOE R 80 R PAFRRF OL T 8 LR AR -

\?‘i;_ 2.8 4 b L3k A B A8 4 BIERL AT ENE ¥ N AftE s g Y £ SIEH A~ L2 4

s | EOEA  aTG M wd 6 U 0RAY 0iFS oI ol 6

RIS 5 5 % cmiep F 4 migp fFE mRpE oikw of




C6-1 JH LB AR ST (55— PBL)
B[ HEFG b B R o @R < 2

)

PBLGP § 7 % 2 for 4 4 W(7 ¥ ~ AT %)
HE- % BT 3E

7

(Project) CFF B 017 fraz e 50)
—/ (Powerpoint) o
(5450 (4-462)
3 R (x2T 33 33 oL £ PR 93 > ng :’Ff\)’g,
Y™ F () gY P& NS HAzi(gyim2 (5 G sH A8 Y )

. |3 @ PBL#% |PBLuizeg % | 0 fEPBLyEin® | S EEHh  £2ma [ Fisk B es |PBLIALEA? | H%

12 A EE Sl S - 4 35N PBL 3kAz 5% > 1 gz;»,s | EAE B A d gy R
i 3 jRAR AL 2 B https://www.youtube.com
@ &) PP PRAR T 5% TR~ Rk 2 B :rr Jwatch?v=uooFrnmfj_4
o TEFEeR
r%széc#ﬂJ %r%ifj&"\:if"é‘ﬁ”‘i 1. SRZEeRP |1 BFRFATETEER ﬁj‘ﬁ‘gggr‘r&ﬁ]&%t%ﬁq 1_"1&_?%%&%%
G A R LR FoWBIMA | FHEF FEses | #43 sUESHE | F 0 RE SR g
o AT 9 rv;;flwt;fp T * 8o T e ‘J}”%”—‘ﬁ
* AR i endp (2. AL B B A KB &0 R .
3~8 MR o FTAL S AR EEP o https://www.mohw.gov.t
% 2. FEd L Amp AT |3 %A S SR s R w/cp-16-74171-L himl
(6 &) BoenF it Hsger v i > 047 2.PanSci 24+ F ¢ FAz
PIBE A AR i £ 3 F 8 ppt#y e Rwoiw - g5 |k
JE%%’?@]%@ %%’K ‘:Lmrﬁr’rnlﬁ
Ta 4 o bk



https://www.youtube.com/watch?v=uooFrnmfj_4
https://www.youtube.com/watch?v=uooFrnmfj_4
https://www.mohw.gov.tw/cp-16-74171-1.html
https://www.mohw.gov.tw/cp-16-74171-1.html

Ce-1 55

et (55— PBL)

https://pansci.asia/archive

s/103066#google vignett

€

3&?%@%’ 2025 ¥ & f7
fEAT @ Sl e AP

B P FERE S H R NEA

g |
https://views.learneating.c
om/food-tech/food-
additives/

T g it =R Y R A RE SRR | RIS RGP | LIRERE TR R
R LE AR FowEIHS FAMER  FmE et | L3 0 00 B T kbt 2 g T |
b - g;ﬂr 4y f Fako fag ’T v de https://www.youtube.com
T FoE 2 BE N BAEE S /watch?v=coPOvcMpvGo
5 B, RTn | TR ATHRR 2448 353 & S 4o Al
Ao BE AL o Er- Ba & Lérd https.//www.mgtv.com/h/
9~13 NIV . . 575075.html?utm_source
: AT Ea e KL ¢ K PhaERhed o
¥ P " o 1 T = :chatgpt com
(5:{") marf'/f]‘én‘#ﬂﬂ'\ I TR A AT e 3.8 5 F Fide 8 57k 4
‘ 3R R NPT NI D A R SE
%%V_L ” = }#“.L‘ ] 4 A ﬁljk@*i'é}%?
FAFLARE | .S AFRER https:/Awww.bilibili.com/
(DR R R I o video/BV1rv411B7DN/?
i P iEREs S 24T~ utm_source=chatgpt.com
fo o /eFTIWLDE o
CRESRAERR "F =% Clean HRE B eRE BERA SR LS WG RFERT R LiyAgsmr 24f 30
Clean Label ? Label | oo Taxe PREFHMOEF > FRT | Fa s LS HL [ BFERT LS R
5 % Clean L B A(Rr s~ dF v 1
14~18 Label | #3% BE) RN B AR B~ rRig o~ W& F) o | https://www.youtube.com
¥ CERET M TEe B s A Z B R lwatch?v:05a-iaSoide
(5 2{’,) a}%l_—_g—_ Clean Moo 2.SGS Jfﬁ.%? {IJ‘ )’E’“ 4

Label | e4p B 7
L &g 2 B

AA T EES
(Clean Label) & /¥ 39



https://pansci.asia/archives/103066#google_vignette
https://pansci.asia/archives/103066#google_vignette
https://pansci.asia/archives/103066#google_vignette
https://views.learneating.com/food-tech/food-additives/
https://views.learneating.com/food-tech/food-additives/
https://views.learneating.com/food-tech/food-additives/
https://www.youtube.com/watch?v=coP0vcMpvGo
https://www.youtube.com/watch?v=coP0vcMpvGo
https://www.mgtv.com/h/575075.html?utm_source=chatgpt.com
https://www.mgtv.com/h/575075.html?utm_source=chatgpt.com
https://www.mgtv.com/h/575075.html?utm_source=chatgpt.com
https://www.bilibili.com/video/BV1rv411B7DN/?utm_source=chatgpt.com
https://www.bilibili.com/video/BV1rv411B7DN/?utm_source=chatgpt.com
https://www.bilibili.com/video/BV1rv411B7DN/?utm_source=chatgpt.com
https://www.youtube.com/watch?v=05a-aSojxd0
https://www.youtube.com/watch?v=05a-aSojxd0

Ce-1 SR PRS2 EERAE T2 (55— PBL)

#ZR

4, ’J‘ _E'_ ¥ A _’]:fr N p‘f i)

s ®/ITIFLZ o

https://mamaclub.com/lea
rn/ = - &_sgs e & {oif
/é i/

3. & 4 foodNEXT | &
£§ Clean Label ;%’ié: 1z
’j}‘?‘. %‘ﬁ Hefh 2157 50 A
—z‘r'lg de b 5 4y % £
E3.a
https://www.foodnext.net/
issue/paper/5111143319

#2

i
19~21

@3 &)

a

N
=

B *
A¥

=1

N

BaF44dE K
WA E g 4

;fz\—,‘
jLPW P

j_\:‘u?g

e
,.«uf—_g|9 4 %,\Eﬁt

FAY o AR

B ey B etk

PR
AT

F% il?f
5

" A
5 b
EE S

1.3k 3504~ 2 enfi 4F
https://www.canva.com/z
h_tw/create/presentations/
?utm_source=chatgpt.co
m

2R E A EIBF
ORI ITE Ex
# % g 3R

https://www.shutterstock.
com/zh-Hant/blog/tips-
on-how-to-make-
effective-beautiful-

powerpoint-
presentations?utm source

=chatgpt.com



https://mamaclub.com/learn/什麼是sgs檢驗和潔淨標章/
https://mamaclub.com/learn/什麼是sgs檢驗和潔淨標章/
https://mamaclub.com/learn/什麼是sgs檢驗和潔淨標章/
https://www.foodnext.net/issue/paper/5111143319
https://www.foodnext.net/issue/paper/5111143319
https://www.canva.com/zh_tw/create/presentations/?utm_source=chatgpt.com
https://www.canva.com/zh_tw/create/presentations/?utm_source=chatgpt.com
https://www.canva.com/zh_tw/create/presentations/?utm_source=chatgpt.com
https://www.canva.com/zh_tw/create/presentations/?utm_source=chatgpt.com
https://www.shutterstock.com/zh-Hant/blog/tips-on-how-to-make-effective-beautiful-powerpoint-presentations?utm_source=chatgpt.com
https://www.shutterstock.com/zh-Hant/blog/tips-on-how-to-make-effective-beautiful-powerpoint-presentations?utm_source=chatgpt.com
https://www.shutterstock.com/zh-Hant/blog/tips-on-how-to-make-effective-beautiful-powerpoint-presentations?utm_source=chatgpt.com
https://www.shutterstock.com/zh-Hant/blog/tips-on-how-to-make-effective-beautiful-powerpoint-presentations?utm_source=chatgpt.com
https://www.shutterstock.com/zh-Hant/blog/tips-on-how-to-make-effective-beautiful-powerpoint-presentations?utm_source=chatgpt.com
https://www.shutterstock.com/zh-Hant/blog/tips-on-how-to-make-effective-beautiful-powerpoint-presentations?utm_source=chatgpt.com
https://www.shutterstock.com/zh-Hant/blog/tips-on-how-to-make-effective-beautiful-powerpoint-presentations?utm_source=chatgpt.com

Ce-1 JEMEERH IRAZ AT (55— PBL)
51 ?‘1\1
-~ 8 & ]w“f;k'l’mﬁﬁ

< é}:‘fm#ﬂ{m 7o awa N 25 \V%\\ r’}iz‘f,&—,’#'rjﬁ ;f]wcﬁw'»ﬁg’r PR S0 SRR 2% (FAO) &2 A i 23 (WHO) £ PR a5

APA %k :
World Health Organization (WHO). (2022). Food additives. Retrieved from https://www.who.int/news-room/fact-sheets/detail/food-additives

I R L e

RPN FHEEL
%S’rifjwcé?'l?/& AOCHE CPFRR] - dE VR FUIV R S F OB EvRA] - BRI E J’iz‘ﬁm‘ e i S i RS T

APA %k :
U.S. Food and Drug Administration (FDA). (2021). Overview of food ingredients, additives & colors. Retrieved from https://www.fda.gov/food/food-ingredients-
packaging/overview-food-ingredients-additives-colors

R r'r'//J‘ RivH ik PTG EZR
THNFHEE
,7’]‘ Sedlenté * JF R ‘eI 0 ¢ #53#EB-E (ADI, acceptable daily intake ) &3 I F s 4 o L RAcFE ~ SA -~ FR Y G A wUERAEE o

APA %k :
Codex Alimentarius Commission. (2021). General Standard for Food Additives (CODEX STAN 192-1995). Retrieved from https://www.fao.org/fao-who-
codexalimentarius/standards/list-of-standards/en/



https://www.who.int/news-room/fact-sheets/detail/food-additives
https://www.fao.org/fao-who-codexalimentarius/standards/list-of-standards/en/
https://www.fao.org/fao-who-codexalimentarius/standards/list-of-standards/en/

Ce-1 JEMEERH IRAZ AT (55— PBL)

o R BSEH A F MR

= sl 2 .

F‘ #F.F\ ﬁiﬁ-t . ¥ v xS e N A . A2 =
RS EEFFRE (TFDA) 2F (S Rfhf it ¥ PR2 VEHRE) S 1L kff > L5 EP SR DI RGFHPFTHRL -

APA %k : N
#wAARTIIR e &S g 2% (TFDA) . (2023). & 57 #c#» F#L 2. B~ https://consumer.fda.gov.tw/FoodAdditives



