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Green food—Pastry made of cooked flour or rice
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3.1
B pastry
LAYk B B R B ERAEID E B 2% AL BE S TR RN R .
3.2
B steamed or fried flour pastry
KPS M B ARG S AR STRHE & T LA — e s
3.3
kB S  pastry made of cooked rice
Rk BB, BN AR GR I B EHR I T(FE) BB —REEA
3.4
iR EESE  soft pudding made of cooked rice flour, sugar and hot water
FRRERY B A0 7K 18 ) R BRI A SR B R B 22 U R SR ORE 2 6 i
3.5
EP4E$EI  moulding pudding
DA 5 B B A | VSR B T AR A 1 BRAA R A RE S
3.6
PIE$E3 flake pudding
DA HY b T R0RL, Pl A R SRS B T ALY O B K RSt
3.7
AN TEES heat-processed pastry
DAERE R IE KR B H S I RRE N B AR TR — A
3.8
AT EES reprocessed pastry at room or low temperature after heated
ERMITAAE TFE ¥ BRKB LA T HIT RN TH—KRE .
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