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일본에서 유통되는 냉동식품류[ ]
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부 록 1
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부 록 2

v v

1. ( ) .

( 1) ① ② ③ ④ ⑤ ⑥ ⑦ ( 2) ① ② ③ ④ ⑤ ⑥ ⑦

( 3) ① ② ③ ④ ⑤ ⑥ ⑦ ( 4) ① ② ③ ④ ⑤ ⑥ ⑦

( 5) ① ② ③ ④ ⑤ ⑥ ⑦
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( 1) ① ② ③ ④ ⑤ ⑥ ⑦ ( 2) ① ② ③ ④ ⑤ ⑥ ⑦

( 3) ① ② ③ ④ ⑤ ⑥ ⑦ ( 4) ① ② ③ ④ ⑤ ⑥ ⑦

( 5) ① ② ③ ④ ⑤ ⑥ ⑦

3. ( ) .

( 1) ① ② ③ ④ ⑤ ⑥ ⑦ ( 2) ① ② ③ ④ ⑤ ⑥ ⑦

( 3) ① ② ③ ④ ⑤ ⑥ ⑦ ( 4) ① ② ③ ④ ⑤ ⑥ ⑦

( 5) ① ② ③ ④ ⑤ ⑥ ⑦

4. ( ) .

( 1) ① ② ③ ④ ⑤ ⑥ ⑦ ( 2) ① ② ③ ④ ⑤ ⑥ ⑦

( 3) ① ② ③ ④ ⑤ ⑥ ⑦ ( 4) ① ② ③ ④ ⑤ ⑥ ⑦

( 5) ① ② ③ ④ ⑤ ⑥ ⑦
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( 1) ① ② ③ ④ ⑤ ⑥ ⑦ ( 2) ① ② ③ ④ ⑤ ⑥ ⑦

( 3) ① ② ③ ④ ⑤ ⑥ ⑦ ( 4) ① ② ③ ④ ⑤ ⑥ ⑦

( 5) ① ② ③ ④ ⑤ ⑥ ⑦
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( 1) ① ② ③ ④ ⑤ ⑥ ⑦ ( 2) ① ② ③ ④ ⑤ ⑥ ⑦

( 3) ① ② ③ ④ ⑤ ⑥ ⑦ ( 4) ① ② ③ ④ ⑤ ⑥ ⑦

( 5) ① ② ③ ④ ⑤ ⑥ ⑦

7. .

( 1) ① ② ③ ④ ⑤ ⑥ ⑦ ( 2) ① ② ③ ④ ⑤ ⑥ ⑦

( 3) ① ② ③ ④ ⑤ ⑥ ⑦ ( 4) ① ② ③ ④ ⑤ ⑥ ⑦

( 5) ① ② ③ ④ ⑤ ⑥ ⑦
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부 록 3
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