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@® Sponge Cake(AEX| A1)
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® Storage Eggs(XMZ2t)
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Nutrition Information Per Serving
Serving Size=2U.S.Large Eggs
(108g edible portion)

servings Per Carton 6
Calories 160
Protein 134
Carbohyddrates lg
Fat(Percentage of Calories—68%) 12 ¢
Polyunsaturated lyg
Saturated 4g
Sodium(130mg/100 g ) 140my
Percentage of U.S.Recommended -
Daily Allowances(U.S.RDA)
Protein 30 Vitamin By 6
Vitamin A 10 Folic Acid 15
Vitamin C * Vitamin B» 15
Thiamin 6 Phosphorus 20
Riboflavin 20 Todine 35
Niacin * Zinc 10
Calcium 6 Pantothenic Acid 15
Iron 10 Copper 4
Vitamin D 15 Magnesium 4
Vitamin E 6

% Contains less than 2% of U.S RDA of these nutrients

Al

9T §/HIF e Ao e Al g o
2 ZA3Th e TR &F 198 WA & Adnk
—Portein(Tr8 &), d%kAi(Nutrient), V= 44 8%
ZHUSRDA) #x.

@® Vitamins(H{Et2!)
e ulgwl O AR RE veng 343
U

— A&7} Biological Value), %9 %A (Nutrient) #%

@® Vitelline membrane(-+&2})
— 24 (Composition), ZHMembrane) F=.
® Water Bath(F== ; £&)

Ax plgdt Q] F2o LBE Yol JMdsed
0|7 Fustgolg ), F 13 E=AE £ W
2 YA 1 5o g FAREI} E ARE ol 7}
A5t & wio 7tdo] vl$- n2A Hrh
—7t~e @ (Custard), 7141(Quiche) & F=.

® Water Glass(272!)
SR Ed o) g5 FikhrhEd

— 1 Z(Preservation) 3.

® Weeping
—9 2 (Curdling) =

® Weight(—?-ﬂl)
— 7 (Buying), 55 274 (Grading), Z7]{Size) #%.
® Well—Beaten(ZH W)
—#%2] 89](Cooking Terms) #=

® White(:+aH)
—v (Albumen), A72(Color), B(Z)8 %
A%E(Foam) &Z.

A{(Com-

posmon

® Yolk(‘—+§})
e 97k 2849 30% S At dEle 2

3 Yolk), %4 (Nutnent) FZ.
T2 EHOV%“@ o) H4z AFdch
%7;}4 7"“(Composxtlon) @729 ¥4 (Format
ion), ®RHGerminal Disc) FZ.
97k faleE e giiol dEAR o Aol

o

o,

—%2)%(Cooking Functions) #2. (#)

—101—



