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ABSTRACT

1. 1t is necessary far all cooks to understand the eggs for making the bakery. It will lead for them to
make a dificient and reasonable job.

2. To understand the viscosity, Cooks have the view of the difference between the old eggs and the
fresh eggs.

3. The cooks have the ability to apply the baking temperature by the exact inderstanding of
the solidification.

4 The cooks have the basic knowledge to create the whipping iterns.

5. The cooks have the ahility to develop the emuision items by the exact understanding of
the ermilsification.

6. The cocks have the creativity to put in practice the bakery by reviewing the representative egg item



