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1. 22| A<

24 (snack) ol 2Fd] FEFCHH “7pug 4]
AV E ke g2A ?'SF?— A7)e] F2loleel 7HY
A HE F IE AFELS BF 249 HFd 9
Z & go. dukdoz Al8EHE A4 fde
Aol e FA 3, HHEHA| FZKolug Az
e Y3le] FAFZ AAAN uphulaAgE 22E
7= B4l =¥ (coating) ol 4 24 (season-
ing) < B3 dFstn BEFAHQA gy Fo|E 7}
A AL ou|gtr}

olgg AW Fe SRz HES adly} E7)
ol ol 4317} 8ol3ta ol FgFE FA Fon,
He o F=gd3 A3, savoryd & F7]
2ol 2ol H2E 4 Jdz, gl A A
o] gl TFF Tt FUI7t A9H, BEAT &

222 Ao 74, 24 £QHF L8 H
824 5% 7Fsstn, HAAo] e AFFAY
EAEe 4 tARle] 7bsstn ouj @ FhoM=
Mg 7oz HE £ ole AEN A 5L E
4 gigh

sehte 4EFAAS RS AvEE AFe)
N B LR IAREARE BE TE, T
% 5& FUEZ s Az 13T W3 9§,
Ang, AUs, 239%, 399, 4% 59 A
E2 2oH3o ARF(@RFE e IF 5
$ Ex AR 5& FU82 34 ojd e 4F
EE 4FAHES Jhslel FAY V18 wye
A AL BAP] S3n, WAAF(FE
AozA AW H2A, selda 7). 2

= L3I, FEHAF(FES €A 93}
70 A& L), IAF(AH, A2, A%
9YHFE Folstn Ak
] 2d 79| Fo7} of ¢
Ak, 7)o e 393
% AUR. AR, 2ETAF YAFE AIE
ADHes 28z sl AYE B8 9 29
z71&3 A%l distel AFskaxt dot

2. 299 E5

29g ERshede

%ol S@ ¥F. AgdE
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ol }E ¥£F, AxTRO GE EF 5 U &
771 AT A7ldME AHEdRd e EF%
AzFHol he EF BN dFstug Bk,

2.1 A8 W E &7

A B weta & 2d)(wheat snack), &
29 (corn snack), A4 (potato snack), vl
#5(rice snack), YEF(nuts) S22 T2

% gt

2.1.1 &2 (wheat snack)

2% (d)ovt A9 ER LR E FH8R ¥ &
YAFez fejvet 29#xF o 50% o=
A Bt itk AWade dEA XS Zidd
AFLZ vFHe] AEFHS 883t THEolzl A
o2 FFEU 2dojgiax & F v, =3 2
7Hee] 2 ot v 2o oE f8sdte] ot x3}
7t & o]FoE F 3lo] I AFS UEo] 2
T Aot

2.1.2 Z29(corn snack)

STEF(EEE FY8E & 2dAFeE 3
et 2d3zte] o 30%E ARt der 4E
337] (extruder)el 98] Az7FeH el &
o2 I AF] e A2z Zjddn. 2
& S5 579 2% %ol W] fEel S
gt 2 2348 F 3le FU48s 2v¥sg e
o] 24| ¥Ad E %S WA Aol

2.1.3 ZA2Y(potato snack)

AAE FU8E & 2YAFoE XHER o
FAoln HFoly {3 FoAME 7 2 AFE
ojFx Aoy I 2YAIFL F 10% F=olth.
ofF] AlFo] A&aA] Kt AT 1 FEIF A
A Aoz JAadr).

2.1.4 v]3F(rice snack)
AS FU82 T 2YAFOZ BN o §-

2 %€ M 9ot sedeelAE FU8d
we) FFEAR Qs AFALS Aol AN
o H2o| 94 fEFFel 2Nl mt go
2 4%o] ZldsE Fopelnt,

2.1.5 YHEF(nuts)
GF, olEE, g5 5% FYSE I} 2YAFE
o] 7)o &3},

2.2 Al=FAH WS &5

AzxFE weA FE43 29 (rolling
snack), ¥4&43 29 (extruding snack), ¥H
E3](potato chip), #¥24(puffing snack),
n|Z 2 (rice snack), EE2H (tortilla chip)
7 &3 (corn chip), #Z(popcorn) 522 U=
g et

2.2.1 kA% 2=Y(rolling snack)

AUE, SE, 7|8 AR 52 FHs= 94A4
(mixer) oA &8st W5 (dough) & e 8
(roller)elA] AlE(sheet)2 Holx Usl= Hejz=
Adal BAIEA AR E TE o o] AAE 4
2T 27 A=A F FAHbaking) 718
HAA(frying) BsAIZl AFS] ol &3} ¢
AP 2Yelle 37HA] AZRFo] Ut AA=
batch drying typeS & Alcrx H8s ~€
(steam)22 F3MA7]: E2(roller) 9t APAG
7] (forming cutter)2 &3 T 7Ax7)0A AA]
7 Azt 5AA1Z] o2 frying =% parching
o & B3 FHOE AZzde Feolt)
ER/E continuous drying typel & ZslojlA
Z7RE A&FH e Axse Wloln, AAE
double rolling22 HAYE V= WYiloz
gdgA e E8i7} 2o o] 2EFO sheetE
AAM Ao 29E A X3k WAlolth

2.2.2 FEAY2Y(extruding snack)
AP 2Y L & F7] (extruder)E F3H
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&3 &, H3h 43212 AFoZ extruderd]
A o] FHo] TP R o] FojA]7] ] v
23 FHo| tdstn BT ez A
F A7) W&ol An|ALFo] thefste} sfAdstell ot
24 A4 2HE Ao dAaEt 4EAAF A
£ 27K g7} ok, s direct expansion
el 2 Y 8E extrudere Fdtd vtz 53}
(cooking) ¢t H3tE Al7]e o2 Axdhe W
Alojg]  T}Z 3 cooking & forming HH] o
2 % 3}(gelatinization) e} A|Fe] He)S &3
g F A 2 2 54 (aging) FH = AFA
fryingel\t parchingel 2l&] #aAl7l= 33o2
A Z3&= indirect expansion 2] lt}.

&4 899 (extrusion puffing)z T sto
2 2 FAd oA ARgShe vl E ] puffing
product= SAY HA #A Al7]3 puffing?
714 &2 W= Ad"oln, olx¢EA 3 7] (second
extruder)el 23] FE3 oxg 4& FFT2
2ZH 2S ARSI cereal FEo YA A
B3l T Z2d A2 EolEt. = extru-
sion puffer= 100T2 7}gsiti7t Aeagte s
Z31& HIAIE YF o] IR FT7|= W
ZHAAM RS2 WAt T (cell)o] B e
2 Hn, =z dx Wy ueid Fert o3
He Aotk AFY Y Av] 2H L die
design® Ao £xo os) AR w9
AlE £9, 9, &8 8% UF 4R 5 AF
ol d&¥L v, dAEE F2 AgreEre] 1%
o]kl 2559 dry-milled cornmeal S AF&-3F
k. FE FFo| BEFE AF Y4Y &=+ 7}
ARt FA L Astdrt. gutdez Ydrel B¢
13~14%°] FE&Zo] A3 AlEzdE AF2
A 8%°] FES FHstn U FFLEoY
deep fat fryerllA] 4%o°|3le] FE&72] 7+4
o, 2 27 ae A2 v EL OE
4 & modified starch7} =$159] extrusion-
puffed snack® baked snackz}e] o] 23
A3z Ut

2.2.3 #HF2Y(puffing snack)
Puffing®3dS <83 29 AxA AFAxY
AL S5 9o g2 ZFE o83k pop-
corn¥ 22 AFEL =14 Y2 popcornAl
Z9 2L dEIFPLEE UE IHE ATER
PAAFNA RG] el ol A sl
‘shot from guns’ °|2h= A 2-& Wo] L=
t}. ol FET TRT IHE 221¢ez 71E
g T 2] gz wEshe ol
dukzdlo g 2 {9 puffingzde nenditH
oA 347 & Asrt B3t FF Ul &
gatdl Ad F717F 59 e 4EHY HF L
227 fs WEE IZHe "= Lol
AHEH = FHEE dolvd 22 A2 puffing
sted cereal FHIE AwHA T 55U oatsy
7% whole grain A8l £ puffing & 4 glen
2, puffing® FAlo AL AA = ez
4% saturated brine solution (26% salt)
£ 319 saltel 9J8l preheating ¢ 9A =
= BAE AZA 3l Mz & gEA sn F
FUHF7E @ AA =S 50 Fo] puffingol 9
3 F72 AAo] A ¥AA B ARsn 7]
34 FL& A Fo] S0 E=§ puffingZd
AAL AAS = oz E ¥n Az FHA
o} Zo] AW (HKEH)3e AL R silicon carbide
T carborumdum stone Alo]E ET}3PHEA
ZAZo] dolxuria, BAZ AAL 37 F44
9J3] dust collectorel] EolAl H9, HA TAY
oF 4%7} o] HH A ZHAE T FA9 A|Fo] A
S A=
Puffing gun® THFZ% AAZ Single-shot
gunseZ FAE ZFEAAZ o] glo] 200psic]
2ol mdel Ada, WF £FL2 0.4~0.5ft ]
™, lever ¢ cam22 ZFHEH came A|Fo|
WEEY £HHo2 7o) gExE 3. ska
Uz €& FF3I9, gune] 3AEAA 719
o FHFUF] FEe] F7I2 Wdla, puffing®
ZF+= 9249 vented bindl EolA "o} ER=Z
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£ AH%3d single-shot gune & 1964'd Maehl
o & waslon 200psie 718 A3 gun
o] Fsle WHeg 9~128 Ex FHx 0% 7
2] A]Zte] Aekdn} 2]3 multiple shot gun
© 2 single-shot automaticS oj2i7] 4% &
Bl2a HHs) sdske iRl od#iZie] gunel
AZ=o] o] FEFE Azl A9} HWEo] o] F
ojzu| A7] Zzo] 7hgsle] o] kA 9F 8
25 AAE + At Puffingd % o|d @A
oA o]RojA e HFAZRFLRE BTE AA
(puffingsl ] & Aay A, A=, 32 A
2 5 AA)Y Ax(puffing® 5~T7%9 &<
geeta e FTFHE 1-3% FEUES TS
718l 8 AlA AEL&S = pakage
material 7H7} ot

2.2.4 H|I=A(potato chip)
Natural potato chip2 AZAE 23, 4,
3. 249 A= T4

3.1 AAZAE

Y T ouke s8] HAM %E Rel AFol
™. A¥(fablicated. simulated) potato chip&
BAZLEE ol &3t ukE o4d, HA F %t
£ 29A o, THEANLS 7o fEAHA 2~
Yoz AN gEe] FUldAE A7 d2
Z718 Aol

2.2.5 #lo]A £¥(rice snack)
2e 982 319 cooking 2 AL I o
oven2 2 roastingshs 22 A =3},

2.2.6 E=zR(tortilla chip)® 2% (corn chip)
AY 2442 masas A|Zst] o] baking
& frying =& 4E3BAA A=I A Folth.

2.2.7 7=
919] 2ol % nutf, jerky:
© ¥ ol A

$¢ Azs

3.1.1 2495
N , 2t , 1 2
vl 3 | =p | Extrusion |=d| A F | = — | = | Coating | = 4 - | X &
Mixer Extruder A Ztank A =z 7 Coater A =z .7 F45427]
x #F 7
Z%FA a2
X Dough s . .
“Hﬂ-#ﬁoq-bé‘ﬂ-’s:"é-ili‘rymg =) |Seasoning| = | £ &
Roller Cutter s A4 4 Fryer Seasoner TEHE7]
x & 7]
F%FA =
3.1.2 =531 %
o 3 - Puffing - Coating - a = = x #
Mixer Puffing gun Coater az7 =574 27]
= F 7
F%A A
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3.1.3 9% 9 237

Raosting - Coating - & A -, ¥ #
Roaster Coater &4 4 FE57127]
X & 7
F%FAa

3.2 4 A= 34

3.2.1 A3l (roll snack line)

YEAF — Steam cooker (Z-21%) — Dough (3= 80%, F% & 50%) — Roller(29) — 13}
%4 — Moulding (cutting, stamping %) — 13} AX(FE F 20%) — 23 $4 — 13 2= (2
<k 11~12%) — <4 — Frying— ¥zt 2 =&

3.2.2 sk&A¥Elel 1 (direct expansion line)
e A% — Extrusion (3% 95% ©]4) — 1x 7= — Seasoning (£& slurry coating =&
sugar coating) — 13} A= — Wz 2 ¥4

3.2.3 =A%l 11 (indirect expansion line, pellet line)
YEA%F — Extrusion (23t 60% °©]4) — Pellet —» $4 — Frying =¥ Baking — Seasoning
-3z 2 23

3.2.4 EH|EA 2}l | (Natural potato chip line)
AR — 4 — AR (FLT AA - 2REG ¥A) — 1dF — 89 — Slicing — Frying —
Seasoning — ¥zt 2 ¥3+

3.2.5 ZHE|EH =l II (Fabricated potato chip line) 3
LEFHAED T) — 7H — &F — Extrusion — A9 — 49 — AF — Frying — 9% — ¥%

3.2.6 £zl 21 (Tortilla Chip line)

Masa flour — Sheeting — Baking (mesh belt &% $2a3+= oF 40%2 1730 Fo, 400~
450, 12~18%) — Equilibrization (5~7%) — Frying (Oil &% 25%. 180T. 2%. 2%k 2% o]
3}) — Seasoning — Wzt 2 &

Masa flour®] A&+ whole corng lime (Ca(OH)2 1~2%2 95TCeldtollA 14~15%3F A2lstd 5
THEFE 422~44% =2 H3 T3E(e3}&)E 45% 2 3t quenching® 8~24417HES AA] (steeping)st
of g&y)A]7]3 A H3E o2 U%7}t 60 mesh through® =% glindingAlAA A =3t}
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3.2.7 &34 2! (Corn chip line)

Masa flour — Extrusion — Frying (210C, 1.5%, $&2&% 2% ©]é) — Seasoning — ¥z &

7%

3.2.8 u]z} 2R3l (Rice chip line)

H7RE — A — A2 (% 70% ©]4d) — Milling (7% 32%) — &% (&7 70~80% + AE 20~
30%) — %% — A — Kneading — % — Roller — 1z} 212 — 22} 4% — Frying — ¥4 2 %

3.3 skA4¥ (Extrusion)

Extrusiono|@ Eelxgo|y AAZAES ALE
T(die)E& B3l A£Hoe J¥YPsie o=,
extrudere °l2i3 A& A FHA st 2
< A&sle 7]1Aleltt. Extruders 27k AA|
7} 7Hs38ks 71 2haRt A2 Piston Extruder
(%2 Ram Extruder)elA| %+ 71} F83% AL
vkl (barrel) WA BMEd 2= 7 (screw)7t &
ey 232 BZE Dojulo] HEdle screw
extrudere|c}.

Extrudere] @934 dA €] (heating), T&
(mixing). 2] (separation), ¢ (compres-
sion), ¥l< (orientation), "3}(expansion), A
& (forming)el®, F2 wrgoz2Ee AF F3},
P&, 3t 5% 9 Fa, @] Y, &
At A3 2 2A 3}, Zao BEASE, nAEe
Al E At 5529 g3, JAle AlA, =29
9 dx 23, 243 g Fol Ut

Extruderg ZA FEIE ddx A7)
(single screw extruder)®t % tE4¥7)
(twin screw extruder)® Yio]A|8 o] Fr7}A]|
extruder= extruder WiolA AL ojFAdd
sk FERAA 712 Ate] & 7M.

3.3.1 2= g+&A447)(Single screw extruder)

21F extruder®] T4E 7%l ot ol
BA YR AdaFdR, &% (extrusiont)
2 AR 34 E2F8 T At °F M F8

T FHQ extrusion{-o] 715 FUE €89
3 ¢ v 98 A A FLFIAYE Yo
7 plastic’te] 242 WA7]1 ¥MEE plastic
22 die platedlA w3t FAA=EAGI}T AHEE
o} o] m AL e, ugeA Aoz vl ol
AN AFol| =AET B Fol Lojvtx die
Fejol] e} A Fo] o] FAZAT.

Single screw extruder®] 712742 984
3] (feed assembly). 7%= (drive unit), B}
d (barrel), 237 (screw) @ AFEA A (die ass—
embly)2 =o] gith. dsAIAAde 43 %S
d&H oz EAI7lE A&7 conveyerZt 3128
289 ¥ FFS A3 preconditioner,
extruder WHE o] FYHESH 3= feed
screw £ 02 5543 A S°] AI8-€t}. Bar-
relelE= E(groove)S FAY Z A2 (spline) S £
o 98 E40| screwst 874 F3A s AL =
3 go g AANEA o} Barrel o AEd
2 HA3ld 9RIE S =rEAY Y 32
F JE °|F jacket TE & U}, Screwe Af
AR, Y. AFRAE FEE F doH,
AFIELAE screwe] 10~25%c°l sldsls F9=
screw 2709 ¥ol7} ¥3 screw $H-Eol 98
2 F AxE B 71%S 7L Y. o] ¥
Ae 98E4do] 149 &4 plug FHZ o|FH
£ Foltt. 4EFSE Gle =olvt HA o}
AAG @MzFe] HA Fol Fo2A ARIE-He
A Bolee 988 AFAAANTE FARA A
screw Aole] tF-#(50% ©]) S AR 9
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ojt}, o] FHe dAIHE 957t 7MEn 2
o 93l BgEo] Ao AL{AL WFoR He
TF3rolth. AFRSe= AT vl2 ZAHe] screw
FRoz e Eol7t uwjs RolA A3 T
o o3 71AA oA LAt} %""‘gﬂ A ‘Q
oju} AlEol] " tEo] FAHE FHoltt.
82 71419 w2t 111914 5:17H4] 711]“1 =
screw 27 ol 7}t 27| 139 i 9
gt g4EFe] F713el wet barrel Wi €34
3 R 2T FLHA o] fFrERe] 7
g3l dojut AL 252 2 Hu o] FEo
GNE Bl FAY A& AA3A AFARS A
Filn EFEARE FTHANL & 311’4

AFEF(die) & extruder WH-EE gel] 4
ZEee] 22 Iy wA s ‘,’J’__i/\‘l R
4ol BAHA e FAl AFQ FHE ¢E
A B AETE 53 s2¢ 2R L AL
3tm WREAHPAH S 283 S5k AlET A
o E4%S A3 A= FEHE 4A vhE
T e AFETRe] AHEEY ALEE AE 9=
212 Adslz] st die @o Aer|E AA
t}.

Single screw extruder?] ZEAtE =

1) diecllAe] ¢33,

2) barrel BjAd|A¢] vz,

3) screw?] FF X Tol| &fstd ZA ),
Barrel HEoAe] w|ZojRe BH2T o}
barrel &9 EAf-5ol ojsl AR =& A}
olt}. Screw F=E 98 AISEE, screw
AL A8EF0] 8§ 54 2 HAxd 9
Edte AHgoltt. o2 ZAEHLAYt 389
FA = 71419 screw BH, EE &%,
barrel®| Ze]¢} 2739 v](L/D)% 71419 7]
B2FZE WAzl o2 239 4 U

3.3.2 #= gAY 7)(Twin screw extruder)
o]&8 4% extruder? 7|23z 2379
g FAe] 2afF7t %ed Fxo et

FEEY. F59 2377 22 WY s
£ corotating extruder7t R#iHoz ALEE
s 22U IE3d AF extruder (clo-
sely intermeshing counter rotating extru-
der)E &3 °1% pump®] 7]E°]l $53 Aol
% non-intermeshing twin screw extrudere
single screw extruderst A9 22 71%& 7H4
3 o} Corotating self-wiping twin screw
extruder= & 8%°] A1 EFFYHo 3t
o AF7HE822 7 g8 AHEn sith

%% 4EA ¥ 7] (Twin screw extruder)®] 2
T2 Y880 2379 vl Ale]ol| CAF RgC
2 43 glo] 3|HekA] o, FAHHeE Yoz
olFdrt. wetA AL njFo] EFo|Fe|
A %S vXA] on 23Fe] FE7F g
3] Fo3tq WELY FuE A FFHEES
do gAY W=, EF, wESTe 715S L3
2=

3.3.3 Y=} 43 extruder] FL ol

3 ¥ 9% extruder A% extruder
Fuz F7€ A4H a4 S 58 gHg
2404713 357 AF4E Ao | 444 Aold

oh3
o458 Fed AddE e | 594
4 92
AFE ANet7] A% [900~1,500 400~600
293 (Kjked F)
R 2 =R 3 22t A%
A4 ¥4 &8 (3E9 WRE F | 399 9] &g
Gas AAY 7Fs4 | UL Lr
7149 A4 Any wolg 727} o
A 52 AdY £33
JATERT 10% 8%
eI 30% 95%
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3.4 Coating

2o coatingZ 3 &, St & mouth
feelo] ZEo}zlth. Snack coating ¥Hole
7k 7 o™ 1 coating A&l w2t ZA salty
snack® sweet snack2 2 Y& & Ut

3.4.1 Powder coating

Powder coatinge HAZ A|Fo] Ao 7]
2 WEL A4S W 2 Aol £ Fee YvE
Ag YelF= Zlot. dyta oz o] e Al
5= &v|EA 2 meat flavors, herbs,
vegetable powders, dairy products, sugars,
salt §°] Uct. HF3¢ Fule= A AFe &
aA, ANgE, A 52 neisi g

3.4.2 Oil slurries

o] Az3 AYAFde Yele S 53
A2 o]y}t watA seasoningely flavorss
Z1gel &3 E£F3tqd Z®HE sted olq
seasoning< oilel £3& AL slurrystar ot

Coating W& 7}23te] &3] Aoz vhE
718l seasoning °|\} falvorg #4H71 th&
(718 : % =80 : 20). slurries® 7F23t] &
FAIA AF FFAAIZI

#Zol= lemon, orange, strawberry,
honeydew 59 5% flavors 933 23AA
A 7180 EFF F BF IHIIE ot

3.4.3 Gum arabic coatings

Coating®9] =& 15~40% A== Ft}, o]
e FE 2T AU EFFE 9ITH 22
nut®¢ FEW ZHE wf AHEth.  Coating
Wl o 3 5~7% %9 gum arabic 29 (gum
arabic, A%, AE AL E}HT 7 F
flavorg ¥58kx 90~170CoA Azch,

Exo 2 hydrocoloid &2z A& 9
S FA 8 F Jdorn, 122 Ao fdo] 2

g8 ¥ ARz AFeEM FHS 25ESSH
¥ = U o|FA FHE AFSL yougurt,
quark & & fAF $9ME crunchy son-
sistency s 2P E AL 7} Aot

A}& falvor® salty snackel: barbecue,
teriyaki, chili con, carne 3 S°] A&Eojz|
B} sweet snackel cream, vanillam hazel-
nut, butter 59 o] AM&HAXIY AAx 2}
ol 7] HEe] o] Wl AHEHARE BE F
8 EFL g okt et

3.4.4 Starch-based coating

Starch-based Z®H2 AAsH A= =H3
o & A4y F=2 gk IS ok o gum
arabic ZE I} 2L WHo =2 AlE3}(gum
arabic coating®l| AH&-E flavorse] A-4E).

Coating® 22+ modified A¥-o]y tapio-
ka dextrin @ €83 ASE Y3 B Y1 #
oA coating < A=xsn 60~70TS] XA
7 ¥ dx3

SR 2F calorie7t R H7HEZ] AHEE7]
uj ol FFAEFS calorie7t ¥, flakedt bar 3
El9] grain AFS 93, % AL F Aok

3.4.5 Butter coatings

Butter coated #A|&FS A A|EFo| 28 24
7} &t} @A peanuts, croutons peas Soll%t
Ab&-5]ojA . Grain based flour, starch,
milk powderel] g T Zu|EAL 20% 7}
= H713 F A9 fatold B2 IA=E =43}
o butter coating®}& #|=359, pan & tum-
blerolA] ZHe] s F<¢ heaterd =AE
710l oA o] FEEY. falvor 5
80%9] FEEAZ oil slurryd Jej2 HFTAF]
Edd| BF3c) Al spiced] HAF Pdo=e

%3}, pizza, mexican, §75°] Al&€}
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3.4.6 Oil sugar coatings

FHo] A 2YAIFd F2 ALEIIC)

Coating®} AZ= G4t F7F9 B= milk
powder 22 EZES oR7| 5 vl f- 2 A
Hez 3% g E252 7152 F AHoAFH
A 284 4ojFt. ek et E
g <Fzte] #3AE M7k £o. Coatinge 7]
2] : coating®Z 1:19] v]&2 Ado| coating
3t} AHE flavor2¥% honeydew, melon,
citrus, red fruit, chocolate, coffee @] A}

fdrt.

3.4.7 Powdered sugar coatings

Sugar slurry7t &3 2vE F4 2% 4%
powder sugar ZHOoZ @utE F/MAZE +
t}. coating?Al extrudate £& FHR A|Zdle=
F7¢& ZHE 31 corn flakes 22 ol2AL&
Alglgelle el ZH T Coatingole #£2°]
F2 AMgErh. du2 A4S 27 A8 dex-
trose, maltodextrin, starch S°] #7Fec}. ¥
T B AojA Foln AFPAHoE EL 25%
jgto g Jio}, EFEFES IR A+ HAHG
T8 71€L 71A 9 zZ oy Av]d & Hed
t}. Pan, tumbler, bruxh system dip met-
hod 5°] AH&-€t}. strawberry, raspberry %
o] Fdgko] F2 AL}

3.4.8 Fat-based coatings

F2 chocolate coatings ¥B+E L& I
AFo] AHEH gt} Fat22¥E cocoa butter
)4l coconut oil, soya oil, dulE}z]|4 7]Eo]
A€tk Coating®] A|Z& fatdl 3. ¥+
cocoa 7}, lecithin, #8 F9 AXEE YoiF
AN A7) 33~40CR 252 FAAIFHA
coating¥H¥ Y¥Zgth. FPH oz ARt Fo
2% vanilla, chocolate, milk, coffee® %o°]

AHEEL

3.4.9 Caramel-sugar coating

Caramel-sugar coating< °F==4 t& nut
F2 23N 7] AHE"En. CaramelS 7538}
d 27]3e] AHggc). oY hot Z® FEE A}
43k Ate vnd =2XT 42 oR2E ¥
U AggS Frieic

3.5 Seasoning

Webster®] “The American Dictionery” ol 2]
3l seasoninge|# "% FFe 2 Fo 7}sHA
do2H 1 AFd Eo Ze 3
dutA oz A4 Ev WHYS
2, 3=, A" E2 A8 FF
k=

“Random House's Dictionary of English
Language' dlA & “d, 23fo]l~ st =g 19
3 Aoz AFe] FuE 73 AFde A
olgfx 7 ejgict,

9elA “Seasoning’ & Zvlge X ¢ g2
n g 2 et 3UAIFF Al "Seasoning’ ©l 2}
1 AY B8 AFEFHA AMgED e A
L FAe] EEu|8E 71E]7|8 Ado]A A=Y
o| g olefje} Zo] HF + i}

‘2To]lA A=Y o|@ AFolx Eyx ZFo
2gtol A AdlolA 2EES EF AF A=AH
52 AAE L] DAl M A Fel Hrlstd 4
9 o, ¥, 4L A8, A7) A EqEF=
vjgelth.” wteba] Alze i Foje HEtEe
2 AAs o] IR g3 AFEEFH ubHd me}
Fojdz & 4 9},

P

ol g F£ e
d. =30
o] £EFE' S 7

1
2

3.5.1 &+

et 79 seasoningS 7HY ©astd &
3 &x¥=E s F At &, meat seasn-
ing. snack seasoning, salad dress season-
ing, soup seasoning, sauce seasoning® &
#& 4 . ©]F snack seasoning2 T

e o3t 2ot

ML de
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AE¥ EHF2ZE potato chip, corn chip,
pretzel, cracker, biscuit, popcorn, nuts,
fabricatied snack, 7|3} Go] Iz, 98¥ &7
2% potato A, cornl, rice, wheat 7, nuts
A7t Ak,

7ol weba A spice, spice oil, oleo
resin A%, encapsulation (7} AEFYL 2%

5ol glet.

3.5.2 Seasonig?] =A

Meat seasoning2. 2 HHAAdbo]| A Avlo] A
LA (H), oleo resin (F23), spray dry
spice 712, 3¥txv|g, WHA, HME, imi-
tation flavor, &(4&%F), dextrose, sugar, &
A 2. casein, YEE, HVP 5] glon, 24
ol Al8-5]%= snack seasoninge 2+ F2 flavor
(spice, cheese, 8TF2E), 38txv|g, HIxn|
g, %@ zulg 9. dextrose., sugar., 714k,

Az, 718 5ol Aot

3.5.3 SeasoningAle] F2o|Agk

AollA g A ol9dolle B FFo Zug
7 AR gk AEEA A3 A HE3fA] AHS
gt 53] A=2YS 5P A 2dolx ¢
F9 gvlo] 73geo] g2 FHo S 1 4]
=299 7kx 2 F29] HA, o dolrtA ulE
o 74A dFS WA & A FF == oA A
B7V5 53 Zo] zulo|z9 FFE A= A
= F83HAT o3t 7HE¥e e RS AHE A
Q7}E AFste AL $83F FAEoT}

o2 =9 snack seasoning® A& TAAES
28274 A BE8S we] top noted] °vIAE F
A 23] F23e AL AMgslof g}, =
AFS Avlg A, FFEE F/AEH A
Agto| A5 AMgof o}, Z4F 2dto|2E EF
dla] AlR37|= dhst] Ampolxo] FAkst g
S5 u2isjof 3o}

3.6 Frying

Frying 41&¢] aze glolA frying oil2 2]
2 71d3) 93 AojAzM e JEG ohe}
FAlo A Fel FFAIA 99718 S/% S F
t}. o] mj ol fryingAl frying oile] ¥H2AWA|&=
frying AlF Az AN 7H¢ F83 EAH o
ot @A fryings 4 A3l g HA@E o
o] P gsir},

3.6.1 4§47 (TOR)

Frying% #A17} &H|Ee 93 A/FE d71e
t}. Fryer W AA|&-Fol dis] A1t3 A{H7HF
< 9Ege Jehd AL TOR(%)el2} 3}, wh
24 TORe] ®o® fx]9 ¥/t w231 TOR
o] ¥od ¢HAH frying A4S & F+ It

A+ 71 (kg/hr)

TORE) = Feverll oll & (k)

x 100

3.6.2 FryingAl9| FoA%H

Fryere A|F2] v4& ¥As7] AAstd 3714
o2 AFLE dFolok I Fie 2% MaATH
g0z 3 F Eo oitez F3lala FEI &
2 AL F A B2 Qatez M3 nlg FE=
Feol.

Frying Al9] A%L /A7 37199 H&HH
< W3 A3E F2A)7]7] g el 2FAE AR
sFd A opAolct

Fryer 9] AA7= Ats2H8-9] Zojd &S ot
7] &) F71Ho2 filter 522 AA o} s}t

o] flE 2L fryer We 7182 filtration
AlA B 8719 45(C ol3tell BE@sta Past
A AR A& Hrbete] Hadich

4. 3 23X A

2 5dzE T 2uAge) FRE AA ABA
Aol o 20%% Axsgor FHY WEFS
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B cornAle] 2| Eo] MAM3F A A
2 Jelz, ZAARo} AWAR =2 Qg

2 3 gAY = FSAIAA frying E
baking¥ th& ©tFd %3 2FE M= AFE
o] F7¥sh= FAlel At

1Y
=

A 44 | Addiy] | A FeiSGdi]
(4 € (%) (%)
1991 3.396 20.2
1992 | 4,015 118.2 20.7
1993 | 4.450 110.8 20.8
1994 | 4.352 97.8 18.5
1995 | 4,570 105.0 17.3

(29 4 4)

F £ | Corn [Potato| Nuts |Frying| 7] € | A

o | 1,172 95 | 734 | 1,005 | 390 |3.396
T438] | 34.5%| 2.8% (21.6% | 29.6% (11.5%| 100%
ol | 1,939| 217 | 614 | 1,072 | 173 |4.015
T434) | 48.3%| 5.4% |15.3%(20.7% | 4.3% | 100%
defe [ 1,713| 700 | 467 | 890 | 680 (4,450
T43H] | 38.5%|15.7% [10.5% | 20.0% (15.3%| 100%
Hofd | 1.523| 383 | 244 | 1,628 | 574 (4,352
T434] | 35.0%| 8.8% | 5.6% |37.4% (13.2%|100%

Tl | 1,293| 594 | 247 | 1,663 [ 773 (4,570
T4 | 28.3%|13.0% | 5.4% | 36.4% (16.9%| 100%

1991

1992

1993

1994

1995

29| FAg FAF AT £ 7
49 &, 47AA 7HA8s o2 At ofF
= A2 3le Tl 29FAe] 2L 92 7hE
3 3le A%l

FAlgel Fagde IARAES 257 4
N Az Zlee] wMge T TFE A

9 MEx A7 71848 2ol Fasit. o
2A ng, 27k, 27168 $Ae ARRRA A
AlA aulsiEe] qste} Mo RFE ¥t
A9 A7leS T8 AAEFN L] a7Er
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