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Course pﬂcﬁi’ B Lg% § % > ¢ 7 | The topic of this couse are ; 1.Colorful
Description s d BRF A fE o ETE *7'7‘; Anthocyanin - to investigate anthocyanin
“‘f X I pRaR R RS 2] 201EF discolored of purple cabbage ~ Black Medlar ~
%mﬁ f,h/ﬁré] A f_ﬂ } Tk Jr% (J\, Butterfly Pea under the influenceof acid and base.
BoRFS P TER OB FERF
bl K4 o 2. To make gradient colorful tea using fructose ~
ice ~ lemonjuice ~ Butterfly Pea ~ green tea etc.
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Course L3 o 2L F 2 %48 i&a 7 f# | 1.Recognize the property and structure of
Objectives Xk BRI 2 RIT o anthocyanin .
QA EP B “ﬁ ‘{C% R EF 2. Recognize the principle of anthocyanin
3.7 fRF R Pl R RApM M o | discolored under the influenceof acid and base.
4.9 7§ xike ?'E,frr/%i kAR o 3. Recognize the anthocyanin in purple cabbage ~
Black Medlar ~ Butterfly Pea.
4.To understand the correlation between the
solution composition and density.
4.Implemention : To manufacture gradient
colorful tea.
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