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1. ELOHIC: EMBBLOEEMTICEELEZEELRFTOD
Aifm (1) Tk, EE’EE T 28 LEHK? HREEFR e

ECBITL2EEREBANLEN, AR CTERAEHRFZOEMREFLR [HFET - T KO
B R EER A EECRER ) oR¥ELZRY LT 5 T, EHEONYGE
oML TR L, EFRYRBEFROELEHETHY ., BYFREFLR K OHKLR
BYMRBEBFEZLORMBABTH D, > T, MEOXFCTHBBEHIFET 208, BEOZH
MY ST 0,

K ADHNIZ, SHOABARORFHEDOGEHEHEICEITSES P (English for
Specific Purposes) O EMHEICOWTHER L T &7, 20084 12 A, XHAFHF
RABHEHLV [FERBEAFTOME CmIT Tl ey yZERRhank, ' 220
TEMS T Z22SOICLBREZDORSG ] NT oh  TREFEFEOHNEFAFTIZED
T ATy ADENTEaIa=r—varyBIOEREZEHRT LI E L HIT, EMEEHEL
OEMFICBEST D, | tombAsant (FHREE)., Zhid, bREHO KK
FEABICBITL2ESPOLENER, IO TANICEHINZZ EEZEKLTWDS, *

- >
0 = —

2. ESPOE#®: EOP&LEAP
—HIZE > T, ESPIX. EOP (English for Occupational Purposes) [k B

Mo=dDdEFE] L EAP (English for Academic Purposes) [ 217 H D 72 6 @ ¥ 55
o Ehd, &b, EOPIR, BEFE., L, 20 V=T R EDHMEFTMEDLZD
®» E P P (English for Professional Purpose) & JEFESXEHOA XL — & —72 &0 — %
DIEANDTZHDEV P (English for Vocational Purposes) IZ T K> b, —F,
EAPERFLMAMBE CITODALZ2bDOTHY, —BMEHBHMNOIZDODOEGAP

(English for General Academic Purposes) & fFEFIMM B O 7= ®H DE S A P (English
for Specific Academic Purposes) I[Z FiLR &b, *

HLHOE FANS (MREEFR
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(1) THoTHREL - DHRBGHICKLELE INDIESPOSH X, EICEOPOH
DEPPTHD, £/, BIZBRZZLSIC, RBEOBLG THEDONALFESE - XRBIZIT AW
EETHEDLDRLAILORZ WY 4 BFEOESPIICIEZ, HT & EGP (English for
General Purposes) [ MR B OO DHEFE] OEZENG T D, L., B4,
KEDRBEFLROFLLEDORK IB%IIAFLLUHRLVIBEEMEZLHAFEL B, EAPD
= — XEH D TE W,

3. BRYUREFDODHHENDESP
3.1 BEMEKEBFORHDOI—NR

BYREBEFZLELTLIFRELHNRETDHESPIX, ZOFMOBOMHEEE, EOP &
EAPOWMGICELR > TS, Bih, BMOAHMNOHEE, KREF, (LF. EFI
ELET, WLV EOa—,32Z (corpus) ° NFHHEHELRD, £, BEICHT
Homa—ARRE BEO LY E— I FESAE A BET 2700 OREE. E.
EAiE LR E Sk Y v L (genre) ¢ WCHETIOIMENDHDH, ThH0o b B -
BMOLTH, BRM=a—A, LYE—REFIFIEOPREGPOHBENICHY , K% - M
KO1, 2FEBICHEELTELZENEET LV, L L, WER KOS ZESL K2R
TIEHEFBTCEIPNLEFINMXZH OO, EAPRLEICR>TL 5, BROMWmL % it
o, EMOBICET2MBUMICEGAP, filx X, /797, £, 7— 4 & H
fET DAL FZICET 2B RLER Y, i, BREKDTOFHIITITILFRHEE
IEFEABERENDTEDFOESAPBLLETHD, S b, &) & TE] Y-
THUNAEVWERICHEED, EFXOESAPICLREZEAAND Z LITh D, KT,
FEATHREREEZITS T VHXERELLEVT2%4A1F, EMEFOT 4 Aa—2 « a3
2 =7 4 (discourse community) ~ ICE#ZZSZMT LI LR d7D, V¥ oMb
BEZT-ABKHREAPEENILETH D,
3.2 VXY ULV EREBHNICEM TSI LEBERTESPHTE

L22L, ESPHEBEOMHMIT, HEODEMISBOa - "2AZ2HBETLILICHELR
W, TONHE THEICHEMNINIBEESCENN AR ZEEEIEAIELI L, £
LEMEGMAGOPTCEHML, POEBRATLIRENEZH DTS ®DL L, Vr LA
MR 7 XA PERT 2L, ZONHICHAORBRNOCHRICIEREEZWET 22 &%, FF
CIREPHICHE D, K¥3, 4EAERKFREDOHAICIE., RBOFMMEEREHBNAL, F
EOMRSHEORILERT XEELITOZEbEEND, L, ZFEEENELT, 20
W E - P LV EREMNICHM T2 EEZHBE LTV LI2ORESPHETH D,

L2rL. ESPHEOASIF, SFMAFTEITHO> 2L TERVW, ESPHEEF D7
7 ¥ U 7 — % — (facilitator) TH V., TOHMITFZEEOHEMOBHICBITHH 0N E X
BT LH2LTHDL, LA, AILHEMOBORFOm Lz BMIERNT L5201 HoT
b, HMHEELESPHETHEM~OT Fu—F N E -2 < BRn, Bi#H Mm%
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DML IEIFEDO DI L2 5> OZx LT, BEFITHEMYEICR T 5 &5 fE
o bEzEndFERELTwmXZENT206THD,

3.3 REHANFLLTOARMREBFDESP
BMRBEFOESPIZETH2HEFHEIL. LF, BEF, EVXRAEDOHHITHRTHW
TRV, EFIT, 2016 8 AICH X TR S N7 EFE "< 8th International
Conference on ESP in Asia & 3rd International Symposium on Innovative Teaching
and Research in ESPIZ& ML 722, SHMICE > TITbNTZKREDOHPT THRED T H %
WoTeFERIT, TR EA ) R RE6IFE, 74 —TF 5 1 (BEHEAL), EHFHER1
e Te o A AR E S M, T8 KITE (tourism) J - FRFEEL 3. 7+ —TF &
L (FESHA). NEE - FREERSM. V=2 vay 7 1 T3XF]) FREES
fh (Fek 0%, BREECH., mEEM), TEF)  FRBER2M4. [AKR—Y | FREEE2
ey T oftid TEEEE), THTZE . T, TR S, TP #FE) SRR E 14T, &
MERBFZIZET L2008 THoT, ® 2L, TBEKITHE) BV TIE, T8 1Z
HERHSHEO—->D>ThHbH, JACET ® TESPHE XK ET — 4 X—Z2A 7 vy b =
— AT — AN =] IZIF 2011 4EBHETOHARICEBITLHIESPOSHIZHIT S 94
hOMEEBNED LN TVDLIN, BMEBEFOESPOEFMEITEETCHD,
2009 FFICEDLE T . AARDORFRFBABFTICENVTRELMITOES PERKRRAMIZFESY
27T AERELTOAHITBEMELL TV AR, 10 BYMEROSTFICE T 5L AR
72 E S PAFZTIX, EHMS T (2013) TAAROE L - FHEE LERKICRB T 2 &5E
HERE] MEETHD, ' T, REORE L - EHEAE LR 300 Ko x
MENEE, BB X2 7 AEYOEMAE - BBZHRIC, KRERFLLEDKE=
— AT OIERAELIT - bDOTH D (HIRYF > 74 1839 K% 70, K - HM
FR69), ZOMEOHKE., KFBFEHALHMBH L TRERFALEDORFE=—XIZHT D
BEmnEZpsz e AL, MiZTEXLHEBET LI, BE TRV HO L% E
MBLTWDZERHLNCRoT, 2, ZOMRED THEKRERSEE] TIX, REF
DESPHENILLEN TWDEHHBLELT, ORFRETHRENOGHRERTINTRKE L
B CTIIEMBEECG T 2ERKERS FBFBEECEHEENITEENRVI L
@L< OBEMBEBEBRESL/NHMEKL THY , FREBORFBHALPEBEB I L TR
L QEMHEBLEBHREMTOBAEHN RN L, O3 EPEHEIALTNHD, 12
BYMRBEOSTFOE S POKERNRERFAO—>L LT, @EHIZH 25T AKX
T MMKRFERYMREEFRO TEARERE RETOND, 17 Zhid, BEEEO
FHEOLYE—RERT A2 ABEIRECT, 2FEXRAIMHPICHEBEINIEBRARETH
., T—ADHIETIEAEIEXORKBHBROLFHBEOME, RFEOL IV E—OHRMP Y
A= TCHEAOHBEZBREL, BETHEIN—T TORBFEOIV Y —F &S LVELT —
VarEfTW KR THORBEBEE LT AHAEACRMLEZENWTMED L2 E— D3RR
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ERTLEVOILDTHD, BEFAEIZITRBEBLIIRV WV E WO HHERF v U 7 &Em\nN
by, TDIIFEEALEPHEERRFE~OMRmANFRBR GABREBIX, SMBHE & XK3E) Ox
BRAEFET D, EMRFLELTIE, "RV EERBREARTHLI N, FEORENITE
B2~ 2MBE, 7 7 AP A KT 25~30 A &\ 20 1E2R A, i AFRBRICIT
RN LB, FORENH - T I ZARBRRENRTLEZADLDTHA I,

4. RETRUEBXBELTDLONDESPO=Z—X
4.1 =— AW bNTAT TN

== X5HE. AFEOBEMTIER Y, L2rL, ESPHBEORMIZ., =— X% Lk
BRI 22k CHMRAEZREL, WU REM. ¥ 227, FMAFEREEE
LN LBEHBEZ LTI LICHDIZOT, ZZTHARLIVWEELIZBT2EYD
KELZONHOESPO=—XICOVWTHRAL TEE 1,

ZIT, FETRE T RINERLRVDIE., EXRET I =—X 0Nt nS 2 &
Thd, BMERARRE L L TCORERBHRT 2=—X T, EhE0o=—XLH5K LRV
BAaNd L BMKRERTEENDROD LSO =—ANWVWEEZXDDIFXIELL W,
Fo, TRTCOFEMBEAIEO=—XZEMRICHEREL TND LIERL LV,

1980 E/X D E S P ® 4y BUIHRERCENTIE, LELE ==X H bI 4T~
7 )V | (needs analysis triangle) DY EFbonTwnd, flziX, 7= (1994) I
ESPHBIIBITIZ320=—XL LT, 1. HEBXBH#R T =—X, 2. FHEFLRA
WTor=—X, 3. BESAR VY —BR#BT =X 22X TFTnbH, '* T,
TITEH, AANICINALO3oDBENPLOEI, BA, TLTHROEMEESDE
SPO=—XIZHONTEZXTHRY, 22L, 30 MEXAR T —NRHET 2 =—
R, ZOFEFETEOMPHELVO T, EF Tz RSB ICEBT D =—X)
CHABELTEZZMA DL LITT D,

4.2. HEABHT 5 =—X

SOATAY =T L TIE, ERNICAKBRETHAERFEET S, Kichi THAR
DRFEL - FHRELRREKRICBIT 2EBFEAFTMAE] #EFCLILT, TRELO 10 £
BORFEOLEM]] IZHONWT, EFMBEEORIZIX T4 XY —EBLE] 505%, 5L
RME] 34.0%., [EHLHEH VRN 12.4%, [MWETRW] 2.1% ThHho7T-, ZhiZ
LT, EFHEHEORZIZ ALY —ELE] 21.1%, 5 L0002 50.0%, (&6
HBEBHWRARV 23.7T%, [METRWVW] 5.3%THV, EMHABOF N RFBEHE LY b K
BRI OVWTHRD=—ANDb D EEZEXLIEN LN, 15 45 X0 —-@HE]
ETARVRORUE] OR—k T —VE2EHT 0L, GMEAT 800%™, HEHERIT
0% THY, EEMICRL L, REZBOHEN TRELO I0FERDOEFOLEMN | %
DL TWDLZEDRHALNTH D,
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EEIT, ORELERGRERE (EX - FMEKR) CBHRELRMBRRE (UEHKY - &
RK+HER) FIHICEZOILER DD EEZXD, MERMENETHIAME L ERMAL H
fRI#E LT3, RERNICHBET MR R TnL20T, EFTaIa=r—av
OGO a—RAOHEKLEL > TV LHETENTLTHDL, LML, EW, ZOH
FETIEHER - FMFEK (69T N) ORLORIZEOEFFMBERLRENTND, N—k
T=VORFIATLHE, ALY —BLE] 39.1%, 50000 37.7%., [Eb6 5
EHbWVWx W] 20.83%, [METRWV] 14%THOH, (5 X0 —BLE] & 500
WE ] ON—t 7T —VOHEFHIT TB%MICZEL TWDH, REOEK - EMFERBE DK
3/4N, RELOMKOKFEOMLEMEZBD TNDL I LITRD,

4.3. ZEPR#E S 2=—X

AAREOEMREBEFZLZER T L2FEEZHBICT o — MAELITI 2 L3, BRA
Refi] & FRBRPA 0 Z RS, 22T, EFPHEYTLIEEREFR LY
HLBAEMREFROKBFERBO ET LV r— ] BRICEREZMA D LT 5,

AT, AR (7H) LH&ER (2H) 12, Web U I "R @B L7zh/eb TH
BINTVWLIETOREMBO MET VU — ] ZEEBLTWD, FEIE, ZORH
AV arbHrnWiFA— 7 a2fioT, BEFTORETORBIZO>NT RET
F—bh) CEET L, EFE. ADEEFRLIFEO [HFEL - 1) TEEYRBICET
HTykEA, Za—A LIYE—HKOHMEM S TESPORELZIToTEL, D
(EFEL ] MHIERAT AV - A=A —DHBIZ LML TV EWnWTWnD, 7,
LB TE. 1HERMH O THEECEBETR L] 2880, AMEEFORFEOR IO
DR EAIE T 0D EEZIT - TV D,

TITIE, 201 EEICEM L7 TRFFEN ] & MAEBEIMETT ] © RET 7 —
M CTHRLNAZEIZELY, M4 (2) REONE - HikIZ. FROBE BT 2 Mk
RO - BN AT D E Tk o) RO, M5 [t T, ZoBEIF. K
AWICHTREDN ST EEVETH D2 0D0FMICK > T HEAOEHERZSNT 5,
FEZEZET, BOREER 1FELEL3A, HABREYRESEL1HFEE 154 TH D, (2016
FE TRET =M 1, ARMPAEORNRATELEEHMOGRERmI T RN,)

FPIRIFEI) T, M4 (2) OoFFRRIT, A TREKL-72] 20.8%, B [»
BN ES>72154.7T%, CTEBLLEHL WXV 20.8%, D IdHFE D ESLTIR)o T2
3.8%., E ol & hoTz] 0%, 15 OEFFERIZ. A TRWIZEN-TZ)
26.4%, B TW< 6 REholz) 56.6%, C &L THARV] 13.2%, D THEV BL
otz 3.8%, E Eo<K B ol 0% Thotlo, ZHICHHL T, [H[EHFE
CHEREERE L ) TIiX. M4 (2) OFEFHRIT. A TREKE L7721 0%, B W oongk
o 7o) 40.0%, C TELLEBWNZIRW] 46.7T%, D [ EVESNT- R o72]) 6.7%.,
E TFo7< & lhnolz] 6.7%, M5 OHEFHMERIT., A TKERN-72] 6.7%., B
[Eholz] 26.7%, C 86 LWV 46.7%, D TR Zero72] 13.3%., E
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TEoe KRS o Tz] 6.7% Thol, MEIFTHREHMAROT, FHEDOREDED
WER, TOMNANARERBBHEMEICKIRENLTWNDLEEZOLNLD, LrL, 22T
FRICEZEZOE, M4 (2) OfHBERTHL, MFLLBETH L TRFED) TIEATK
B oT2) LB WL b &S o7 OEFN 75.56%Th 2 Dokt LT, [ EGE Sk
imac L] TIEA TREZENY->72)] B TW bk ol OFFIX 40% &, KR&ER
ZPReND, TRBED) M4 (2) OFFMEICEL TIE. BEH O KE A I IC
ML ZEEABLTWD D, RMREFONHEOE SPOEBEBOREN I KD D FEE
BICNDEBZDFEDRN— T —URENEEZLND, TR LT, 4 EHGE
BREEFE T ) R4 (2) OHEFFRIT, BHRRELOEKREGEZHEHEL TV, HEM
RUNRNLVOWEEATI) ZEHZHBBELTHRY, DED ASOEMSBICED D EZE DM
LEFATREROEREGLIMLERZE L TV ARNWEED =T —UREHNI &
FEMFTDILDOEEZDLND,

TZWE. RYHEBOEMBENEY TS SEHEBEXEBERL] 07 — 213G En T
W2, ZORETIE, FAEAPBDOMESHOKBEOMLERL TETHERELIT I,
L, 22 TH D OEFm XD Abstract (ék) OATH L, EHIT. CORELZ ALY
SETWVWEEZWEZERHLD, BARERZPLELEREER, BEICLD2HEMAMED
R, BARFBIZLD2T 4N —FE, BFEOR¥ELWVWI LV IFL LA, HARGETITDODND
HMABACEVWARE TOo T, BEHE L R, CoREK -maPXoRELZHLE LD
EMBDLN | HFEOMBIZH NEZERT 2B LOFE BN EELZZIT TWD T
MBFTE ) ZEOWESHENGD L THIE T EFOMLITL LA BITTH> ThHid
DELBRWVWFEAENNT, ZOLIRFADODFEHOIHMBESITICKRELET LIEZRBREH 5,

UbE, EFHEPHEYE T 2RBEREOEFMHRELOHB TRV ICEBWNTIZ, REFED
BACIE., BYRBEOSHIZCBISPEOPO=—XZboBEH N, EAPO=—X
FEW, ZOJRKE L TIE, PR TOMREBFESCHERIN T XTHAGFETITOATND
&L BMRBFOSHETIEH, AR LEREFOLADOLIICEBEBNEZENLRNDL
KRFERICEZT D2 ZENREEX XYV TIZOoORBL VW EREZToNDIEEZLND,
4.4. BERHETBIT32=—X

F=ZLLTEALEVA, (1) THRAZLIIICTEEMENAEANLET V% 7
(2010 FFBITE) IC Kk aid, &R OSNE AN IL 20 i T 1.006% T 5, M KA A FI
WCRAE, & 1,947 s (FMEMNREEDO T o 7 ETe). BILRO R A
337 LD NEH T 1.435% . 383 (L DH K 1.322% 28 Z itk & . &Ik 565 iz T
1.017% TdH %, '° 20164 1 AHAE, BEHRNTHEANLRT »F 7B ERbE VO
EHEKF T, 2.01% THDH, 'T AFERYWRBFBREEEPRATHRBLZLEEG., L E
WHLNTHAREBUAOSETCII 2= — a2 3»525HITHN2%E VWS Z LI
B, LL, BAEBDARONDLE=—ARRNVEEZDLDIFAY ThHDH, AENERNME
—DOREBL -EFHRBELEAM THL I LEERXDL, BOSHIZEWTHAKGEZ M E
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TERWAEANCEMP 2B EZRET I IHICHLOE., BREDNFEHRET 0T
ROWIRY | KFERYREEFR - SHBEMREFTSHSE - FEEEPLTH D,

HARZHNHDHNHEABREZTVD, FIBICEHLER S TEARZIHNLIANEANDL Z W,
18 20154 3 AICArER AR B L, 1 o H&ICITERMB IS o 7281 O 4T b~ 5 8
NER 29 fFc®m, ' BIWRZIA4EABEZ TS, BLRELZIZHD, »
OBTHNTETWND, HLOLMELVAFZ VOIEROFFICEINIT, D 2~ 3HITHE
ANThHEWI, £, HIOJEICTITAARGFELEFBICLID ZhEBEOA =2 —PENNLT
Wo, BHMEOLLIWIET—RELEZSNLIABEANCKH LT, MELHILOM EEHIZON
TOMNRIERZBETLIVHBICHLIDOIFT. BOAXRY Y YA FTRITFTAVERL R0,
HRICBTL2=2—X2F. BETIRIRTNERLRWVWLERIERBOERO %2 E
KL TWD2OTIEHERY, BLHOBESCH T CRET S 2L, it —A &
LTRIZ T A7 ZDMORIRDOBIIBMT L2 LEBLLERGENTLDHEIT TH D,
Bl 2 X SR T R EIBE AW b 2 B o FEBEBR AR E I, T A U ANGEAT (BK T
ERERWRE) CXO2BBHEE [FUarirxla—r 7Ly R Al (2015
FTH), REFE-FEAEAL, COXIRBICHEBHICZNT 5. H2WIFRAD AR
HAEANEZRFRICMELELOR ERHEZE T 2@ELREL TIEXE IS D D,
R%BIC, BOSBFICBT 2EE/LICh T E 2w, EHESRE 43 (International
Congress of Dietetics; ICD) X, MREBEEORKE L, XKEBEFHENEE - T, KEME,
KBBOR, RBHUE RXBLEHICOVWTIHFAERE - BERARBREZTOEHBESHE CTH D08,
ZDOH 15 [ XA 2008 FICH i TRAME S 7z (2021 FICIT R CHRMETE), 20 %
72,2014 FE I B4 T, 2015 IR T7 ¥ 7 % 3% 4 (Asian Congress of Dietetics;
ACD) »Bfie sz (2022 FIZIFMIETHMETE),. YROZ LR 6, WThDORH
LHEHSHEIIEFECTCHDI, P TORBICHBELIEZAROBEEY Yy —F U X N dH
TERFIINTVTERBLEBCEELEARDOILAE] LETL2LFEOTTRD LD
Wik X Twnwsn, 21

CEHIC, BARANDVEHFMORSICHURAPZERLTWD I bbb N5t
BV, AATEATO MYy 77 I XO0FEEREHZ L TS LREFHBTH L, L
L. ZORNTIE, RESCEREICHETOIME - HEOMR~ORENELTWVD,

ZOEIRBITENT, MESLHADREM - RAEEICHET MR REZIEERT D57
WChD2DE, ZhoDHICBTL2HEMRICESREZENTNDIHARDOKRY - HRKTH
Do BEHELK, "NV AH, 7VE, ME - BEHHBCESTLIMECHZ AL TN DA
FRIILEENLTVDHIEEFEEIETHLRY, £/, BLUEFRTYTOEHL D WL D
PO FEHEEN EMELOEATETHEINTEY, HEMNICATHLT VT RELSHELH
BT HICSEIDODLWYEMEREZHA TWDHIZ EE2MFTMATEBET W,
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5. BYMFXEEH 1 ELOEEEREN
AFEMREFZRT., BLRNICB T2 —0RXRBLEREE LY, BFEZL DX
BAELZEDTND, L2L, BFCBVWTAZREOZNICRERENAOND L H I
S, I T, PEORBNEZEMRICIEET 27201, (1) TR LT EARFHREE
FHROGAERRKRIC, 1THERICKHRE 2 K —RABBAEZME > TEFENDZHT X b %

1T-7=,

(R1] BYRXREBEZR 1 FEOEEBEENCHM TR MNER (ZREH 82 48) 2016. 4.
EXEFRHE | 2BX X E X sRMngt |(ur=vy | & &

B2 20 8 5 12 45 30 75

FH A 9.29 3.29 2.12 5.66 20.37 13.96 34.33

(46.45%) (41.13%) | (42.40%) | (47.17%) | (45.27%) (46.53%) | (45.77%)

18 8 5 12 40 26 62

3 0 0 1 9 4 16

FT . RAONYEIL 34.33 5 (45.77%) Th oo, ZOMBEDO G KL 44 K72 D T,
824 134, 2FEVD ., BED 15.9% N EMRYE 2 —KABMOEKRBENIC AT Z LI
b, B varvilicihs e ERHERICBOWTIRRAICKREREILDEDA LN, FF
2. 3OMEX GEMEFHBE) O EZERMMES . BROoNHbw->TW\Wd, 3~58 (i
) DEAEBRDT 0 324 (39.0%) THLHOIZH L TO~2MD%A1T 504 (61.0%)
WWHELTEBY, ORDOFEAEN13LH B WND, 4, SORXMEIZ., 1 A056 12 48 (3F
M) ET, RELLEHERHA VTS, VA=V ZOFASHIZ. 0 (4) ~10 AN
174 (20.7%). 11~20 K1% 58 4 (70.7%). 21~30 (26) FILX 74 (8.54%) TH Y .
BRI ICERWFEAEFT D22y, Ll 30 H 20 LA B EEMoFAEITHOT 74T
bV, FEFEEABWTRAERMBETE ZF2EITMO THRN,

CORBEBENZLWHT A NOKRE, AFEOFAEOTITIE, CE (R UHEE O ER)
REXGMBEFTRENZV EBRHLNIC R, TZTHEELT, OV —F 4~
ﬁm%wf\i$®h%ﬁ%ﬁ(ntMyme%>ﬁE@%\%@\X%%fwﬁ%L
BRRORKEEZED DL, QXOMWE, NT 7T 7 O/, F@EREE X0 &I
FOEMPARILDOEDE »EF WAL LONEHMIELZ L, OFFE. XKFE.
I HEONHIELULERE, AT 4 A LEFEEZRBNALARNE, EHOBESKRBICHET S
MBEHPLL TN ZE, 25EEOEMER & L,

6. BYXREFXHR IREI - I OREHELEE
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6.1. BEMBIRE REHBE LR

BPERICHEWT TEGET - O) (HERE) IXERBETHL, 11X 1 FRATHBHEGET
THA, T 1FREWHEFBECIHEMTHL, REFTHIF2KM (1 a2~v) AT,
80~100 4 D FANMIFEF LB ZH L (ANFENICH K THERMA L EFER B OB IR E
ENDFEAEZRL), BEEZREICL> T ORENEZTHE DO REFORETDH 5,

(B 1) OFHBEZ, RENLREFE DM EZBET., RICEYW., K&, &
RONECHMAINIEMOALRBALES,) Thod, FEXRRE (FENE/RT L
Bk 7zzmE) L LTk, RKO3BHEBEZH T WD LO-1 [k - #EH] B, K&
FOEEICETAEBOREREEEHE LTS, LO4[BL - Bk -BE] B, &S,
FEREICBE T 2 REEOBRECRBICHLZRDL, PERERSLEBER AL OIS, LO-5 [tha
FIRe ) « J&ME] RFEBOFLEHE - EESFELZHM L, Bxlcnwl taRBTELH, 27

BMBRICHT->TIE. AMREFROBGEAFESHA T XTICTEYKE] OF — -
TJ—=F R A>TWDHZ L, FHED IO LR FELEMMBICH ZL2BEALT, &Y
KEFPEHFERTOLDFEDOTEDITERSNTEREBMIRERFEDO O ORAE HGE] 23
EATFEEIVTFAPMELTHEALTWD, 72, BIECAETEIZEROEMAFTICE W
THENEDIHEDRREL, FEOMBIZHGT2BLbE WD, SFEETINEE T

W oTmXEELT. 7Y R a— US4 VD[ REOEERELZRKRSTZDORE]
24 RUOHADOILZXFWEERTHALETERFETIRATZY WHOLDOHAER] 25 b0
WA M E L TR AT,

TAERAHIE, 1277 2 40~504 CTREEXIToTWVD, RBEMB L LTAENZIR
EH LI, ATHBLELDICBEREORENOENRRERET W, IEELTIE, A
BRIZT VA ZAA Y P T A MEERL, 1ERATHPS 1277221V _LEOA, B Z
AT TREZTO> ZENEZZOND, LL, BBICEEREICH Z2RHEEICAND
TWIZIZA, BZ 722 ULKMHFICES LERNDY, ZOLDITIT 24 D0HE N LHE
Z72%, ZORICELTIE, ZROBEEBAELL TV RN,

THERBHICIE, 1772285220070 —F1Ch ), HEDOXAT 4T« AVE
— D —DFEHEEEMOEELELED2HT2O0HRIIH PN TRELZHY L, BiE7
B %P TR TREHLYEDIZRT DLV DL TREZEZELTCVWD, - T, &
TN —=TDNEIFT20~26 4 L Vo EEHMAE L L TEEERAKIIRD,

TN TEHRIEZ, BEOFEHANRLZNIIHTIEEOT 7 u—Fottl%E, HENT
DFEAEDOER TREFMT 7 — b ~ORZERZENORBNT D,

6.2. BENIZBIT HIED
1) FEOFEE - /INT R b

T % A2 hD% Unit TATITIT W B HTIC Key Words Ok 27 ¥ a3 UAEMNNTWT,
BYRBICETOIEANRBRESEHFCEDLICR>oTWVD, HETIE, —2— 2
HEMA R HLCDZM>TZ 7 2AREKTHEEMRE ZIT> TV 5D, vitkamin (B X I ),
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cholesterol (L 25 @ —)L) glycogen (7 Va3 —45 ) HELXFFE L HARETRERET N
FHHWICHRRD L, diet (T, T&F, BAEF) OBKTEI b5 Z & nutrition (5
#) & nutrients ((KR#EH) & TIEEWRNES Z &, overweight (KW i X D) & obese

(B D) X, o2& LS HNDZ &, ingredients 121X &M, T @
WEFOEWNHDH Z L, vegetarian (CREEFEF )., vegan (AREZ B VWERE IR
F) 12 % T lacto-vegetarian (AWM A B XDHZ L 2RO LIXRBERE) &) KE
NHDHZ %, SHZ2ET S, b0V EEEZBRETREERILIVICHLZ Y, 77
AP A ZANKEL, ~ AN~ ANOHAEHNTOFELZEHLT LI LDPRNETCHLI D, &
Unit ®IZ COICHGE, BBAONT A FMETI ZLICE->T, THRROEREZIT- T
D, BREINZ, EHIZE2Z2HE-APL, TEHORMARAFAELREZIODVTNER
TWEROICEHELTWD, BHERZ - A— ACRATLIHRICTISTEELE] T2
EMRL T S, FENTRALERALLELEZA, SEOKVZEAEDEIZKRFEICH D L
TWole, L2L.RRET7 7y — ] BRHERMICIZ. I/NT 2 MED LRWT] 5,
HEMLa Ay SR EMEDH - 72,

2) V=T 17

FEFT, BORBFRORBORECKLEEREHIT., V—TFT 17 ThboLEX
TV, BRICHETL2=a2—A, LyYE— XKEFORLENLRFTOEREFD DI
AT LD b IERRFEBABLELENS THH, [AADOREL - FHEERLBERKICE
JorEBHEREIOT o — FPEMEA TQ3 XEBEL-HFARELIIHFMKE L TL
DEIREFENPLELZLEVET D JICHTIRET - FLL oD FRKE - &
PRI MR D IEFERER ) 83.56% THY . “HFAIXCE o ME X [FXHMI 74.1% T
bole, *° ZTOMEMBIZE., RVIZMBEIELENLDILONRH D,

V=T 4 v 7 OBRETHEODBHE ST EZED L OICIE, £, FLr==x=4 (2001)
DEI RO THAFRBLEEMZ, FHECHERNVLOIZT 2] LEXH D, 27 kK
XEFEA AL TH, AEMICHAL, FEBZDBLIZEDLIDDOR I WNEEZTND, 5
LLTHLHEOVHHERRNVEDEZHATND E, BHORERERL, ala=r—3 13
CEAITOEBEZRS DB LI RDIAREELIH LD TH D,

FEHIT, THRAPMIFVDENC, FTMELCHEARADOREXILE T — < ICH > L HLEH
AECHERE TV D, KAEEVMREFZROFZEDOGHE, AE LV b AAORHEL A/
WOWTOHBEEF > TVLI2ERLZVNLTHDL, BEORMNIIHRY B 28X, 7
YRYa—--TUA0 (2001) O [EOREREZRSTZOOREFE] THD, T THI
MR HARBEEZR Tk v a3, BWREFZELT 2 1 EFLETOHALTHEE
Tl o, CoFEEORTUA A LI, MAORPT 13HHE L EFT 4 HHE % 5%
LTWahn, MEoMFELE fiELYV4HEA, B#HFEOTXTESIMHT 5, HARGERI
TRTEHEICELD, *°
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<FMEDORPT>

+ An unusually low percentage of total calories from fat— about 10 percent— for a
cuisine that so many people find appetizing and interesting (FEF 1% < D A %
DEKEZTZY ., BKEEZG AL TR, REBRI Y —125D 5B OE SR
ETHA L, BLZE10%TH D)

- High omega-3 fatty acid intake as a result of emphasis on fish and sea vegetables

(XM ERICEAREIPNTNDD, T AT-3HBENBOBIENZ V)

+ An emphasis on aesthetics of food and food preparation that make it the most
artistic cuisine in the world (M LHHHE H BB W TEMRBER LRI T2 2 &
WCE-oT, HRTELEROREBEL > TWND)

+ An emphasis on seasonality —eating foods in season and harmonizing qualities of
dishes with the qualities of the season (FHHZEHEL, AHOHLDOERIDH T &
&> T, FHEHBEOREOHMB TN TWND)

<F& O >

+ Many ingredients and foods too strange for Western tastes (% < @& &, & 1%,
PEHENDELFIZR LAIT W)

+ The need for a great deal of time and work to prepare most dishes and meals

(IFEA oL, BHOTLODIZEWKHERERT HEZVLELET D)

+ Very high salt content, related to use of shoyu(soy sauce), miso(fermented
soybean paste), and pickled vegetables, all containing much added salt, and sea
vegetables with naturally high sodium content— these foods present at every
meal (B, Wk (BEfE L7 KEDON—A L), EYWOBEEHESBEK L, HEoo
BIMENAEFICEZ V., ZALETRTRKEOHE MBS, KEBOFT MY U LE
ZL<BVHBELED, BRIORFICHINLD)

« Low content of the specific kind of fiber from bran as a result of preference for

polished (white) rice (i KB HFEN D72, DL OMME OHE RN D2 W)

FPF., QB HRNARBARDOEM THD TH Ak (polished white rice). ¥
(bran), lBMr | (fermented soybean paste)., [# | (soy sauce) %5 % & FE T L 5 £ B
TOMPRINTVD, SbiIZF, FHELZEEL TS, ENB AL L THRMIC
LEALTWDS, KEWMIZEAR— - 7= FThbd, HOOBENERZVORXHATH D
S CHAEOBROEMEZOBNL ALABAROKENZEIRVIICEA TS, HEOH Y
DEFEOROREIXALBI LD EDO X HIZHI - FIfich TWL202mM5 2 ik, BYWE
BHEOMBEED T ETRERBWIZZRD, £, ABBROBTH KRWIZT 7 X
b DEER D,

SHIZ, MEOEMOAHE T TR, EEREISEITVIEHITO NTH, D
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FEEE, BECTHHATEDLIICLTRBERLEYL, L2L, ZOEHIZIE, EXOY T
CHET LR ETHLH,2020FOHEAY »Ey ZHMEIZHITTHARZHEI T 5 5%
AXIREROBM B ZHBRINTVWDIR, EERBALOIF [HFETHEZLZY WD
LOHAKR] THBH, ZDOAD Topic 4: Eating & Drinking Tix. H A D& Tk 2 %t 5 F
XTI ENRTWD, TBICEYV 2BLT V0?2 O—8a28HT2 (HKEREE), *°

...the general image [of onigiri] is triangular for a portable lunch, cylindrical for
ceremonious occasions, and round ones for home-made and as emergencies
supplies in natural disasters. Convenience stores favor triangular ones for
several reasons: they're easy to form by machine; they look bigger than round
ones; they can be packed with no space in between, which reduces

transportation costs; and it’s easier to wrap a triangle with a sheet of nori laver.

[ BIZEVDO] —BEERAA—=VE, RIBAOEHERL ZAFK, ~LOH
ROMEE, BRELARKREOROIFFRRLAMTY, a L E=T=ZAKOH
DPRGFENDLZDITIE, WS ONEBRHY £, BB TELZEISTVWD & AR
TV ERECAZD L, BEIARZLS I — AR AN THAETEDL Z L. 2 NITE - T,
ko A RAHIKTEEST, ThiC, ZAFROLTBBETEEZRLT VO TT,

O XDl m Iz L TR IFIX, il 21X, Why are there so many kinds of onigiri?
They are called “rice balls”, but they aren’t always round. Why? (£ 5 LT, T AR
WCWAWARFEFHOBIZED RN HL2DOTT N2 BITE VL “rice ball” XN D T
ELHICHAWEEFRLARNTT A, E9LTTT»?) %, 2L 0NEANBS EBE
SNDBEMICEAD ZLENARICRD, 22 THERXLEA TS ZERESTHF AT
KB FLaIaslr—vavail3NnsERTELHTHAL I,

V=T 47 OEMICHETIRVEWCHETLIRASL, REOEGMICHEY LT D, #l
ZIE, TBEX 2 FRETHMENI MW RT 2 & FAEFTERMCIEX D, P LE XS
721 T, "fried noodles” LZx%2F 2L, BEOFENON D

THXANREBRFZAOLDODORGRFE] T, Al THRGET ) X, L RKEEFR (five
major nutrients) BT 2 MMk AZ £ L O Unit 1 ~4, %Y THFET) TREFD
NT U A% RE Yy 71 -7 Unit 5~7%8Y EF5, &HIC, Unit 3
Carbohydrates 75> DT 7 F 7 %8| 425 (AAFERESLE), 30

Fats are a part of a larger family of nutrients called D lipids, @ which

include cholesterol and fatty acids as well as fats. Fats have more than twice as

much energy as carbohydrates. Fats are made up of one glycerol molecule and
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three fatty-acid molecules. There are two types of fatty acids. One type is
unsaturated fatty acids and the other type is saturated fatty acids. @ Some

types of saturated fatty acids are made in the body. @ Others can only be

consumed. (Underline mine)

JEMG X, IEE EFFIEN D RERRRBFEI AT OFD1HDTY, ZhiZiEX. B
Ot AL ZATe— L BUBAGERET, Bio X2 L ¥ —RITRAKEHD 2
BT BWME 7V e =147 LENBR3SFTTETWET, BRI 2
HMEHY 4, 123 A @mMENR T, b5 123 EmiEN® T4, famislhmgic
FHEATEKRTEZLIbDOL, HESWDZETOLORHY £7,

OS5I HERT, AREREERESLAAOBRT 7Y LnfiblngAdiz, O
“lipids” THE'E ) % THEMI) LRI FREMEN B D, (DWW IX. B O/ S 72 CF % @t H
ERADLAEMELH D) ZHE EFICHEND D, il b, ZOXRP D B 6k
o, TIRE £ H “alarger family”, 2%V TH oL K& T V—T] oFiz
“cholesterol” 'z L 275 o — /1|, “fatty acids” [JIENifE ). &= L C “fats” [N 28 &
FNO71r6ThDS, Lnb, ZoORICEMBENALFT @“which” 2kt < O T, & HITEHED
NS 722, 2 OBBRARA G OEITHFIZ “lipids” THHIZHED L T 7> T Fats” 72
EERST DHEEDNDNDL TH D, KIT, FTHRB@ITAARFEREZT TIHAEMBETE 20
RBERHL2OT, SO LRPMLETH D, Bl H | “Others” I Other types of saturated
fatty acids OEME CTH V. @ “Some types of saturated fatty acids” & Xt BEKRICTH D
LR ONE, FO LT, THREB@OEEOEWRIT [H 5 —JF (OFEEO &R #)
T (KRN TERINT) HESND2TETTHD) = TEMERIT (K41 E) HIR
THLMRW] EWIERICARD Z &2, FRZ2T THRBALRTNIER LR,

I, T7FAPDE ) =i, RETHB L TEBESLWEATOH 221 %, Unit 4
Vitamins and Minerals KV 542 (A AKGEREE), 3!

h

There are two types of vitamins, those that dissolve in water and (D those
that do not. The vitamins that do not dissolve in water, A, D, E, and K, are often
stored in body fat. . . The vitamins that dissolve in water pass out of our body
much more quickly than @ those stored in body fat, so we need to consume
® them more often. . .. (Underline Mine)

EXIICE2HEBELVET., KKBETL2bDE, £ TRVWHDTT, Kk
TRWEZIViE, A, D, ELKT, @%., KL T&EALLNRES, -+« K
CHET 22 I3, KEEMICEAZLON D EX I iclhk~, ERICHR S AT
SNLHH, KOVHEICERTLILERND D £,
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£ 9. Dthose that do not ®#%IZ “dissolve in water” NEMW I TW<T, [ZH T
(KIZHET) b (BEXZI) ] L0 ERICARD Z L2l L TEE W, Othose
stored in body fat ® “those” % the vitamins OV IZHEH I N=RALFHTH Y |
THREQOEWRIE TEEME LTEALNLI LD (BEX V)] s, @them 23X
DEFELEFFEANTMEEI»aRL L, ARG (OXF) T IeyIv] EHEZALFAE
N5, EfEIT. “The vitamins that dissolve in water” ([KICEITHAE X I ]) Th
5, ZITE, TKRKIZETZwEZ Iy & TRKZHETLIEZ I V] BxtbasnTnT,
ZOLELLEHETRAMELOTIEZ IV EVIRZZ . EFoTLSBERZKS 20,
i, XHPolErRAFPMERT rSRONTERIZ, AARETERICEZDFAENSE
Vo TOXEIBREBEBMBIAEERGBEAZFET DLEREDSH L0 T, HEEZTILELH
%o

BICHERTIIRELEZEMICHA CTHEBETIRNDPALEROT, HETIE, o<V L&
SFICEXL 2R L IC LTS, ~ATOLTRNLHEALED TR, £TIEIHE
ML DIED D, WIZ, NTANTHELREP o ZHEBELCHEMICHEAL TIX, XHIiTHiT 2
EWREZMHRAT L2, 010, 4G (it, they %) 13, XH O OFEELITFEMN LR
T, ROWXOHBAICIE, EFHFILEIAEZETH, FHECHATL2EFITEN1%E
RLARDOXOMELZHESED, KEBECHAFBRELCTIAIAFBIZLDINEHRAIZ
WL, ROWXOHEICE, W20 OH3ICa T TRI O IBICEROMRBZ1T 5. &
BT, WX E =2 HAKATHET, BARBERT M2l mT 5,

COREOED T OHSIT, bl o T ARTPREMEIDIZSATWND L OICZT]mS
NBRLRETHL, L, Fr==4 (2001) OF 5 L o2, FEAEPMHFOF TH
FaeRkOBNOHLILEMbLTERLRN] OTHL, (AMTT V=27 [2HF

WEEREICIROVMATHDORIC, BEMRESHNLRERFT TSI L E2WREICT S5,
(Allow learners to maintain a positive social image while engaged in the learning
tasks.)]) °? WISHHEFICHLVWOTHLIN, HEOFELEEZH T TWVWDHH G H=E2K
Mo CHAZITIE, M, EEO-OICHEREITo-TWVWL I EEHMLTL L X
LE0EBOLTENRUTH D,

EXONENLILSKHMTELFAEITFICNDIN, £ TRVWFEABWVWD, KX E 217
UEHITTERTERY, B THOERODLNLRWAARFERZ/NFREAOTE S, KX
DEBEDODHFENPOLHO TRAIADOHEFEFETK DL NTEHLTRT (ZoXy HiZeE, EFx ik
BICRT, “Aand B” Z B L AJ] ERTHE, FERLRICARD) F. ELVEIXOGH
BIEPHIZONTWRNWEAEZECRELRNL, RABIBEELZED TV,

2015 4 T3EET ) o I®RET 7 — b OHBHEER»LEF, T-RICREETTR
WIZEPERT LV, TRXZHRT O, RESIONRFTEITEIL LY EEAT
Lzl TR EZHMRT 20, ROXOMBIEIRT A PR—-RFIZHEVWCLES oD TR,
Sl TY ) %, BHEOMBMIAARBRTLIILIELEBZTCWVDLIFEENRZ NI LRI NN
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ATee AARFBERUSMZWVASWARHLEDEHZIT o720 LTH, BAAGERAETTDH
5EBNIAALTNDZEAEIIT . ZNUADOZ LITHIRICELZVONE L, 72,
L I5EOBEDILTEIZFAT 4V « AV—H—DOHENKETITIRETH- T2
IHEDLLT, ZTOZEIZOVNTOI AL MFIFLALERN- T,

@) AT 442 -BERRH

ESPHBOFMHIAIIT, HEOHHOFBREIZT TR, TOSE THEICHEM S
NHEAT AL, BHEB, anr—ya >y, Xk, X, RALOLEEZVSMOKRTE
F. DLW ILEMNETEND,

7% 2 b D% Unit @ D. Useful Expressions (21X, #H X =M ARBEDO Nz b T
EOAT AL - HARAOMEE - ICHEEDZM O MENELNLTW D, #21E. Unit
4D-3DMBETIZ. WDOEIXLD ( ) WIZAN D O i Y 70 5F ) 2 4R 2 & gk
S X 917 o> T3 : Dietitians are (looking into) the effects of various kinds of
supplements on our bodies. [REAF, FTHEHF] (AR KB LEEF, WAVWALFEHE
DHF TV A MPREDOKRICHZDEZEZRHTND,) ZOMEDORALWIT, look &
WO BT RATEF E OO ZEICE ST, WANWSAREKRIZARY, 22T
look into T TR~ 2 ) EWI EHRIZARD ZL2MRBTHILTHD, &HITF, 22
(21X the effectof Aon B (AW BICERDHE) L) B REFOWMLDZ A FILEF
THHHT I IEELRRANEGEIN TVIILCLFRAEDHEELIMET ILERD 5,
(4) X

BWRBEFZONH CHERLIEMHRO —2C, ARAFERTELFOXH, KLOZ
AVIZFE D much & many OEWS T2 & 5,612 1X.7 % A h® Unit 1 E. Structure (2
X, RO K> L AR EMN H 5 : Desserts like cakes and cookies usually
contain (many) calories. (7 —F% X7 v ¥ —REOTFH—ME, BHEEZ< Ol —%
4 AT 5,) Calories are units for measuring how (much) energy foods contain. (7
Y =3, BHCLENETORBROZAANF=BEENTWDI Nz 2 HMATH D) [#
KFEHE] 2o ORETIE., calories NAIH A G TH 5 D%t L T energy LKAl &
£ TH DI, “many calories”, “much energy” ZIELWHETH D Z L 2R L T
B&Ew,

(5) BYREBEFICHETHIAX

7 F 2 b D% Unit O &K %IC Food Bite LW H 27 A XDkt 7varyNEIMMTND,
FRICEAECHFL 2 7Z0E, Unit 70 TRBICOWVWTES BT DE®R] BIEL VD,
HOLWIEME>TWVWLINERETLHIHEDOT, RRACEFIERNPOIEREZL AL
Wo Tz ZAH BENRKRVICEY EXo, RICHEOH Z 3 >INV T 5
Sugar causes diabetes. (FPHE (X HE IR B D IR INIZ 72 5 ,) 2. Brown sugar is better for you
than white sugar. (CEFEIZ BB L Y L KICRV,) 3. The eyes of potatoes are
poisonous and should be cut out. (V¥ A ETOFENHAHITHERERO TH YD M
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BRHD,) TOTFAPMMEINTVDOIMBELZINT., ZNHIET TR TH D,
3 1%, ’sprouts’ TiZ7< ‘eyes’ EMRoTWAEZAERELRTNLE ROV, Z0D
JA X EomITIZ, BEDHTHLEMREFROFELFT LT ORIV HE R,
(6) =X

(535 1) (A TiE, V=74 v 7 CHEATLHITFA . ZOMOEMDIELIZ
EhOECHEMBELZOXZMZHAEL, BEPCHEISESL, b VEEELLTHEZ, K
HIL, BREAIT 220 HFIETHEXHhom EZiEro TWnD, X, NEHEMEEZR O b
DEHRDBEZZRNEEL2bDOOMW S ZAER Lz, Bl 21X, Sushi (2B 2 a6 I
. ko X EMENEL L,

[N B2 O M & 54 0B %6 ]
Give two reasons why Japan has many ‘open kitchens’ in sushi ships, izakaya,
and other restaurants? (A AKIZIX, BHEREBEI A, BEERE., -7 - F v
Fr] ROKREBIERTELS SV ETH, ZOHBEZ OB FTIEIN,)
— One reason is to show that the staff and kitchen are clean. The other reason is
showing how the food is prepared is part of ‘Omotenashi’ or good treatment in
Japan. (— O OHEHHBIT, AFXZ v T ELERANIBFTRTCHLZ LERTREDTT, &9 —
ODOHBIT, BAARTIIHEEZFES-TWNDLLEZIAZRELIZEN, BB TRLOD
— NS TT,)

[ADDE R 2~ 20 & 540 B & ]
Do you think sushi should be made by hand and eaten by hand? Why or why not?

(BFAIL, FTHED, FTERXLIREELEVWET L, ZoHBZzRAXTLIES

W)
— I think it should be made by hands, because it is the traditional and authentic
way of making sushi. But I think it should be eaten using chopsticks, not by
hands, because our hands are not always clean. (F T2 A2 XX 7L B nFE T,
TN, BB TARENRBHEROEY TN TYT, Tb, FTIERL, Fxfl
STRERNLIRELELEBVWEST, RERL, HFICFENBERLZLITRL 2V NETT,)

AFEIEL., 7TF A MOARINLT LY LIERIZF THLLN, #FITFEOFTY U v
DEIETHD, RBETHMLENFEZRFTRET L, $H5VIETHEHSOE X 2 HKE TR
ROMEEATO LB, B [RF\EL] TTLvEYT—va v HORZ Y 7 N EER
L. BOOBERZBRRZENEZETCHI LN, ZOEBHOHMNTH D,

(7 FvE¥rs—vayv

1THEMICEL RMEEFICHTIRBFBOFHOE LD - W& LT, &H THFE

REHBORBIZAANIIN—F I LT —varvolaridr, @y —~
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IZ. “Japanese Diet In the 21st Century” (21 DO Fi &) THoH, #A4 FLEN
KIABHRTHLIN, ZOFEHT, PEAPRINETCFELTCELLEMRED I O KGE
DHEESLRBEZML - THSERS VW L2 RATIEEZRETI2b0THD, 7
N—=T 5 FIChleoTIE, 4 HICERLEZENZH T A FOMRESEIT, KEEGE
NOENFENES 7V —TIZHMT2EICRELL, BRZEHICEWTIE, ALY
N—TNT, BOBREFZNCERN D ST HFBRBEVICHITAY, HBNIEHT 2546
MWENNDPDLThD, EEPAPFICHY LI V—TOX A ML, UTOEY Th D,

[(R2] BYEESZR IEED] JLEVTF—>3y (UNn—HJ)L) 24 IL—B

REX2A ML BEREZ2A ML

1 The Changing Japanese Diet AT H5HARANOREANE

2 Washoku ity

3 | Diet for Good Health e D 7= O £ F

4 Unbalanced Diet, which is increased by TEHEfLIc Lo T2 NT
Westernization A0 ERNTWVWRVWESR

5 For Healthy Diet e BRAETFEDO DI

6 Skipping Breakfast of Children HMErsk bbb

7 The Difference between Japanese Food and BEAROEYP LT AT ITOR
American Food W) D 3E N

8 The Causes and Measures of ‘Eating Alone’ TINE ) OJREK & xR

9 Japanese Food in Foreign Countries W 4% o Fn &

10 | Food Self-Sufficiency Rate BHE A AR

[BEFHEN ) T, AT 4V - A= I —DOREL ZATREZHEYLTNDLD T,
EHEORERBIZIESRE THD, H1HORETIE, YLEBT — g O FEEHIZ
328 Z1T95, LT, F2~4RORERBO a2 T, J V=TT h0hiL
TTLBUYT =y a vHEZOVTHELAY, FROERICRVEATEE S5, % 5[
DRERIZKE 7NV —TORKRFEFRELED ., KHl - a A P2 AN TEHRBERINT S, &7
N—=TZHBNT, SHICHNEFORFINITLON, FETEIEREET - A P x—va Uy HES
BRICE LRI A=Y, HEEREITSLVEY T =2 a v ORETH D,

TN—THNTITHITRTOT VLB T—varREIThLEIHC, Z0FEEHIT R
N=xA (2001) OAFTT =28 [EEREMOW HalREST L LIk, EED
ST &2 E® 5, (Increase student motivation by promoting cooperation among
the learners.) X TIEEL2 LD THDH, 33 ZOALNTT V=TI, LFD 32O
BEREENTWD,
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28-1. Set up tasks in which teams of learners are asked to work together towards
the same goal.

28-2. Take into account team products and not just individual products in your
assessment.

28-3. Provide students with some ‘social training’ to learn how best to work in a
team.

28-1. FHRZEOF—LH, AUBEEICH»>T—MIHEET LI RN RDLNLD X
IIRB AT ZRET D,

28-2. FEMiOEIC, FHAOKRLET TR F—LDO/HREZBRT 5,

28-3. F—ALTWNIC) ELMEETLINEZESTOIT, L0028z 41
5z 5,

RONZHBEANTITO BB CRGIN, JV—THAT 2D T LT —v a3 %
EY B, 2icxt T 2 m 0 MAa L RKFORRICH L THRAAFMBITHOND LV I R
BFWT, LoA NI T —HMHAE 281 & 282 BN, TOFEFFEYTILTE D,

BRIZKNT T, T, ZAEF IV 97 TREFRMEZOMERICE D e, K
ezl s 2 BT, —2oHb, —DF, RFFOF=v 7 ThHDH, 77 AEZHDHIT
TOo7VEYT —varyThoUE, BREFITRER, BMRINEZ REHFETE 572
EICERRRFLFETLERNH D, b — DX . BRI 7 7 L00ERTH D, 2T,
BRIAPMNVERERENBTEDOT U RN ITA U 2EFHEERLRKAMTRLELDO T, MSMoONR
KEMZT, REBLOBERIEEZMNBICESTZDOLOTHSL, flé LT, [F2] D
SEHDODIN =T DA ANDBIERLIEERMICEELNETEEZNA T O Z8HT 5,

Washoku

Do you know Japanese food? Japanese food uses Japanese ingredients and
seasoning. Let me introduce what kind of dishes are in Japanese food. First,
sushi. The chef puts fish or shrimp on the vinegared rice called “shari”, and it is
a hand-rolled dish. There is original sushi with grasped meat and deep fried
food in recent years. The next is tempura. Fish and vegetables are coated in
batter. We can eat various kinds of vegetables or fish in season, so we can enjoy
the four seasons.

Japanese food started in the Jyomon Period. The Jyomon-Period people ate
chestnuts and acorns. After that, the base of Japanese food was established in

the Heian Period.
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The Japanese food, which is registered for the World Intangible Cultural
Heritage, has four features. One, there are many fresh foods and we respect
their tastes. Two, a good balance of nutrition supports our healthy food life. For
example, we prepare “one soup and three sides” at meals. It is called
“Ichijyu-Sansai” in Japanese. Three, there are four different seasons and the
beautiful nature. For example, we use different types of dishes made of glass,
wood, or pottery by seasons. Four, the Japanese food is related with annual
events all year around.

The Japanese food is one of the most important Japanese traditions. I hope it
will spread out to the world through the Olympics, which will be held in 2020.
But some foreigners know the Japanese tradition and Japanese food more than
the Japanese now. It will become more important to hand down Japanese

tradition and Japanese food from generation to generation.

bR, BAREZM S TOHET N, HARIZ, HROREM KR Z > THE
STEREOZ LT, MBI, EARBARDL LN, WS OB LET, £7.
BHEATT, [Yrv V] LIFENRDIHRO LICARLEEREZ2RE TR 2T
T, EETIE, ANEET TR, ABESHBUWEREAEEAI DL £, K
T, RELTT, ACHEIKEZSDT CHITLBRAETT, TOoRFOHOEM A2 &
RHpZENTE, WEEZELO DB T,

FEE, MXHRPLBEVELE, BXHEROALIT, HLLASVEZRART
WE L, 20%, FEHENRIC, BRAEOE#NTEE LE,

HARABEEEICEFINZMRICIE, WoOKER Y £9., —DHIX, ZHT
HlERBME, TORDLBKEBEL VWL ETT, ZoH X, EMRAEAETEZ
XZDRENTVATT, fl2IE, BAANT—EHOEET—2DHWE =2>DEN
TEEMLET, Thiat, BATIE 1=K EHOEST, =20k, BRDOE
LERMFEOEANTT, HlxiE. BAANTFHICLI-T, AHREEVS T ET,
WoHIZ, #HfTHE LB LOMbY TY,

MEF, BADEHDO —>TT, T, 2020 F S LAY By 7 TIA
FoTELWEEWET, L2rL, A TEHABARZINDIHNEADTRAARANLY A
AKDBHELTMBEBILZOWVWTH > TWVWET, AARADEHRLMEL L DL THKOHERIZ
BATWS PBREEIZR>TLSLHTLL I,

ZZiCix, T&# ) (ingredients). FABKE ] (seasoning), TRWVWHEED T X (a
good balance of nutrition) %, X THH L =7 F A MIH TEERSEZR N EH
SNTWD, 72, NANICOMEOFHEZMFL TWVWDLIRIZ, VA LD FERLE
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AT D, L, BECEMARro THESHBITIDEZE>AELEA] © TR
5l HOREHOFNRET LN TEY, £, FHLOETITEIC LI TERBIEN ST H
NTVWLZHEBEHINTWD, T LT, &EIE, 2020 FICHBETFEORRA Y VB v 7
EEoNPTICMEREMRIZIEE> TS ZEEZE-T, RECHDODELL TV D,

IR EMRBEOES POBETHEALBAENBDONIBEDO TVWDH LKL D0E, %
FEOHLTHLAIN, DAL THLHIBENFOOLIE L EHEET T RITAIX, 2
DURADOFEFEITET 2o b LRy, REFRICET MBI, KL EE
Thd, BHRHEMEX, YVEVT—va VEEF, WEROVHKRLZ LI RD2bDTIER
X, WHEOBESLEIOZRYE, VT4 v 7ICk2BENOINEORAERICLY . #)
DTHRERICRD DD EEFTHERELTND,

LBy T—varyrIn—H LT, FTRBCREXL T ST L EEML. 50D
N—=TDORERRI N—P NV aiTole, BREMIBEICHEHFZ2OT, EITEE., A b2
—vary, TAaryE s NECEHTLIHEEEITV., —ORRPKD L EICHREIGE O
Ma&idic, T XTOITNV—=—TOERIZaA balx, BERLLLEZ A, REHD7
NW—TPEMICEALZZENTE L, BIETE o7V —7121%, FHEOAE TIH
CAEROEMZT 20T, TORIZHET S LHICEDEREHLIL,

KEBOBELCBTLI T LE LT =2 arTIE, 10DV —FRBREELET- -, =
NEKELCa Ay hRPEMEZT 2L LED, R, 787200 RFEE 7 7 A
T OT, FEALERRELBEHYEOMORSL VIV ICKRIEL T LE-RZ &R
BRThol, MERNICEMIZZE AN o7 Vv —7I121F, BIZEEEFETENTRM
THEICHERLEZ, SEEOT LT —va T, 1EOBETIOD T L—F
DEREAT T2, BENMALETEREI 22/ RN LI EARERTH D,
8) vy r—

RETHEH, TRXTOFHICBVWTEEHRBO —E2XA T 4V - A=A —DIkFE
DHEVHEY L, BB THEEZIT>TWVD, I0FRIICARFZDOH D HBEBHLEAE NI D -
ZLTHLIN., TNIFEVREBEFRDFRORNERICRA T 4 U « A= — DR
HETAPEATE Z LN EFBHRBICRERAWMEER TR EonTThoTc o, £
o, AP X FREXTHEEBEHFLTOERNRIC, LHIIEBOF LT, RETHES
ZTHNEFEIVWERRBLTIKES 27D, BMREZHOLLIHEMHARTH - 1=,

BOE, XA T 4T« A —H—0RACIF., EMoH L ITEERFEORVEGP O
BELHLYLCVEETNTNER, HEERZRLEZLEEZZoNTICEETRNHMTO%
FICBFEHELLELEZA, BMREFHREIORBEFRICEVWTEMSECHIELEZE S
PORELFEL WDz Lichkholz,

BUE, BMXEFRO [HFEL] TE, RFEOLVYE—EREZPL LT HELMY
LTWEENWTWS, Ly —id, RANCEBEEABFAOGSH THELIH I, D
DN 5> TWNDHDT, WETRELZITo-TH, PHEICL THRNHEMAESG LHZRD
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b, L, WEhD Ly E—%2EL20TIER<, TOHEMEMKELTEMICHET S
74X, BB, BEF (quantifiers), VAT VDA =2 — %W oL ERIEHN
AEaEn, V=7 v —bhORBALXRZRPLBZENERT L, HIFE., BWREXROZ
FFIREBERLLS, RIZREDIFILODEHITBEN - LHEVIR>TWVWDI N, £
DL —HOFEFEFTHELNMTITLKDLIIERDLEDI L TH D,

7. REOEMREBEICERTLIFEEZXEIHILHDDESP . EGAPLESAP

WER KT o D2 VEHFEBOHEMEE CTIE. 0BT IT 5050 &KH O & % &
D52 ENVMEARAARTH L, FICHROSHE TIX, 3. HREHBDOHFEIZHONWTHEZET
EPNTEE. MXEHRATHMBETDZ, O VEFEFB L2 VBT —va 2B
THMT D2 LPENOMEOHERLERD, LFEROSE TIE, 2, 3HEKTIEICZHE
O (Abstract) OEZ LFZHEEL THWDIRELH D,

ESPHEOHE X, EFMBEELTH> L THERY, ESPHEBEOMHEMIT. HMoE
THEMSNDHEFBEOFERE. A7 44 L, WX, Bl TOMOBEFIRRKREIZET 5 M
WAERMEL, PEERNEMOTICOVTEDY, HREEZED TN ZLE2XET L LI
HD, FFICEGAP (—WZEHAMNOIZODOESP) SESAP (FFEFHNAMORZD
DESP) Tld, HMOoBAOHEHBHAENEMBEFTICEBE I CEEE AL Z L I13HE
AT NIE R B 7R,

EGAPOHIE L THEITHND DL, prospective study (£ A\ & #F%E) . in vitro (&
REOP T, LFEST) VST HARBZOLS T THECHEMSINS KA, g/d (1D
720 D7 Z A¥ grams per day) HOKME DO ETL HE., SEM (UG = standard error
of means) FOHFMFETHD, BMREFOE S APOFEEOH & LTI,
macronutrients (% &= %% # ). saccharides (¥§%H). high fructose corn syrup (7 K
v opE RO ) . UCPL (% E B’E 1 uncoupling protein 1), F7-. XTI
V. 5.2(3) ChltiL 7= the effect(s) of Aon B (AW BIZH X2 8E) 2% F CBE 0,
£ % 135 CTlx. cardiovascular disease (/LML &% H). blood-sugar level (I 4% fE) .
neurotoxicity (#ifk7#H) %N MHFEMN TH %, Sodium (F F U 7 L), adenosine
triphosphate (75 / ¥ > =V Ul ATP) % (LFEHAEOMHLSLETH 5,

8. FUMEBVREFRDFADNDE-DER
KERDKEBFROBRZEDO —MITHFAB BV REFZLICAZEL, FHE
B2 HEET. LArL, KFOSEGICEEMREFR OO HEHRANYE mE
LPETHY AERBRICETEIT RV,
SHEMOEFZHHMICB T 2HRROBFET, BHARLTOBKBRETHL, LEA, H
MEHICOEHRE LEFAREMBEICOEBEARIITONLDS, b9 —2>0HEX., #F
KTHD, 1FRPOEZENFEMIHFOHREHLBEOL & THRZIT I B, FRTEX DK
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REFRRLEVFZRBCHMXEBEBLEZV T 2E WS, REHE 02 BRI T T,
TEZFRBXEE THE] 203 THRIZE () Thd,

(£ 2] X, 20164 10 A 22 HicfThhiz THFBHEHEIEERS) ORRATOEAE
DT —~Th D,

[&2] 2016 5 EXUHNEYRBEER 1 FEOHRAET—F 2016. 10.
2 45 R T — ¥

1, 2 |JEWEEREAFEEEROBAMKIZHONT

St - AR - EBIRIEIC K D RAETRES R - A RERE AT

S - fE¥ - EERIEIC X DR AERE R - E B RE RN
RHELKRBRICED T LAX =I5B RO KRG
FROENCARLZEFILDO 7Y XD L E

| O | b | W

v BRICBIL2MAOAELS L OMEBROENDERLE LA ICEH 25 RE

8 EABLFAERMOEBMBIORFBEO ZENEZME LA IZE 2 5 8
9.10 |BEBLIVERE~OEBRDBITHICEH 2 5 B 5

11 | BEBLIOBFEARREAY REERICH X228
12,13 | EFEAEHRLCEF SV OB

14 |BRETORY 7=/ —VEHRELHEEIREDOHE

15 | BFF o #HHOE R

ZORKRRTIEH, FEEIARNT—FRA U FEEAL, BREERIGEIT 100% A AE T
IThfvic, Bl TRFLK)T7V ] F, MBEODEMZT —<ICLEMENRZ N
ERARZORMTHL, BREERICHLTE. TEI20nIBLTE2ThIE, E572 50
BOMND, WNERTHDL, RKELLKELE- TS (BK6) LBEMNLHEOSE
NEELND, HREISETIE, [HITHEOXXI 2o TWVHN, ERIZERICITR -
D2 (FERL) TMBEMEOHITICL PRI L —FMNTNDON? ] (FERT) H,
BPLOEMAROZ ), ZoFCiF, ZOSTHICAAREXESLRS, A CHER
REATIDZEBDIRELTVDRAEL VWD,

HRPMBEREDINETOLNVICEL THWDLEOTHIIE, RIFHAEBIC AT TO 3R
FEThod, ZODITIE, RBETHAEA, FE, F T AN KON D, LH¥R, EF R
HAOHEBEHETIHEYUROLIIC, FFROTDICEBEBOM L EFHA-, REFETTLELT
— v a Y EAATDLOOEERITOATWS, O, KEEEHD, BWREST OGN
BNELo TV LERDIZE2H/R2NTHD I,

9. NNEEXHBESRI ] OHEMBREREFEILIE
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ARZPHLHBYREFEIICE, THERA) L LT M EBECH#ER LD - 1) BRES
NTWd, T 1 FEXar MG (1A, T 1 FEREMBEE (1HEMN) Thy, I
BAY*=2ZaTiE, ZAUACAHAEBERBETIE L TWRY, RBEHABTHDLIEHRIT
MoNEGESCHR GRS 1) 2 L, [AVEECE@E L] IHFEMHEAEIEY L D, T4
EFECHER L] OBERIEIT (B0 RBLONTOREOGER - RBEOM#EE HIZ
DL L EBIZ, RENRELHGEM Ao EEZKDL] THd, £/, ZTOREDFHE
AL, WD 32CTHD: LO-1 [k - B ] AHSORBZONEH CTHEDLR L HEE
DR - HMME - KBEE2BHLTWD, LO-2 [HH - HIFH] BWEEFEOSTFOH
XOWEIZEPNTVWOINE L EfEICHEIECE 2, LO-5 [MEMK ] B 75 D555
CHTIRBORIXEASTHRTILNTE D, 24

COBRETIT, METEEVREFCMTI2EFEI»LOKKE, 2yt (., =2 — X,
B DRI E G XS DT % T BYAKRETDDH O L O (Abstract)
HEEBMIEHL TS, ESPORGTEY L, BiIFIZIEOP, #FIIEAPORE
WS LI RD, . BEMRBEFORMLMEOHM T 2TV, Vv 7 ETORmRID
WLAZHHAL, BHORBESEXLMRY A NEERT L2 E2HES L TR LE, FE
MOBEATr T a—nid, UTO@EBY TH D,

[£3] 2016 FE IEFEXHMBERL ] BEHERE
el SO

1 | BEA VT —vary, MESIHZEO-HOHRN., RSB L2 HET
2 TRFETELZTZY WOLORR]: TEOFENWE] THX%K]
3 THEBTIEZTZWY WOLDOHEAKR]: BICEY ] [FHH ]

4 TRBRFAEDT-DOORAEIEZE]: Unit 1 EEOEZDOHRE (1)

FTRBERFAEOTZOORAEFE]: Unit 1 HEOCTZODORE (2)
° Unit 2 mAfs (1)
6 TR#ERFEOEZDOMREKFE]: Unit 2 mAKEH (2)
7 IRERFEOLDORAERE]: Unit 3 EIHEEAE (1)
. IRERFEOLDOMRAERE]: Unit 3 EIEEAE (2)

Unit 4 X I EIxT0 (1), BOEREFZOI A4 X

9 THRBEBRFEDEDOORASHEZE]: Unit 4 2 I3 x50 (2), AR

REFOMIXOELG, X1 TRRNEWOHERZHELLTL, RETEHENICOED
10 | 2KEMEHET D AOMEOELFRRE, KK, BROBEDOREBICEEL S

Z7w) (1)

Ml TRERBEMOHEHEEZHOLTL, ETEHHEHNCAOBOSKNBEM ZHET DA
D IMAE D EALFEREE . B, BNOMEHBOREBIZEEELZ G 2] (2)

11
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w2 TR 7=/ =Nz G0HEHE, Rt « BAETER T XL X —0DERZ R
L, Mig#EE TT 5

12

13 | Gw3C3 TIEWM &SRB OBMICK T D7 axh v F o OBEERELNHE : L2 —)

M4 T2009~2012EDOHAEOHRE, 7TAV I OEEOBR LN —T7 —RFRE2WHE L.
14 FEAEOENMP KBIRENRERFEROSZHR LNV E TH - TWDEZ ERH LM

7 o72) (1)

L4 T2009~2012 FEDFAEOHKER, 7AV I OEHOBEREN Y —T7 — FE2HE L,
15 FEALOENMPKBRENREREROSRLNLE FlE - TWDZ ENEL N

W72 o7=-1 (2)

16 | fe s Bl Bk

91 V—57 471 :EOPH

F1RoORETIE, FREIETOMET —~bEDOTHOHRNMEZITO N, ZOBRICH
DOWRT =~ R/FETEIZTONLMRAT 2, AFEMLEM LB T [EFETIRAL
W o b o HAD “Eating and Drinking” & ¥ Topic 1 Chopsticks: Can I use a spoon?,
Topic 3 Rice: Is rice good for you?, Topic: Onigiri: Why triangular?, Topic 5 Sushi:
Can I use my hand? 35, ["REZFZADEZDORAEEFE] LV Unit 1 ~4 36, Z L
T, BYMREFLICHTDRFEOIAXTHD, TNETES N> TVREBORE 2 W
WRTZ L, BMRBEFOFRR, REOMMEHEOT L, B L EMICTHHYE 217
D EN, WEOHIFOHMNTHLDL, ZNHLDODHEMIZIZCDRFTNTVLIDOT, UR=
YITLEEBOME L LoD ITO, Ll OFHHBRN o LIEEBHIT, KFOT A X
Thole, Lb, RIECTHEHTLIBHMIT, TNETIKSIHLE THEET - T OHEME
EAMICFELCEHEOLDOTHLHDOT, T TIEMMT - 5IHITEKT D,

92 V=T 472 : XM

ESP T, #EEOomXaMuEER L L TTIERL, 200K ORFEIZENL., HET
L UNUERETLEOOTXFANELTHENT S, - T, EBS@MIIE, TEDHE
FE OGO WA (typical) DO THDL I ENLE LV, BYREF DO L O W&k
CE1IANTZ 77 T7TEPRIZLONRZ VN, KOX I RMETHEREAL TV DB,
X < 2217 % : Background (75 5 ). Objective (A #J). Methods (J55#%). Results (ff
£). Conclusion (fd). BEWRET O L EIZIL, Background DHH LI E 5
HLOMEZ VR, TR T, WERD Objective 2HIaE DL HH L,

ZIT, AFEEIL, FAPNRETHO TETLIEMREFSOWM L L LT, Z0RAIZ
FoWMHo TEMINTEREDH LD 1 D>TH S ‘Increased Whole Grain Consumption
Does Not Affect Blood Biochemistry, Body Composition, or Gut Microbiology in
Healthy, Low-Habitual Whole Grain Consumers’ (I 2R ZBEMOHEE ELZHLT 2 &
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X, BEETHEMICODBORRKBY A EE T 2 NEOMIR T O A FRRE, KR
. D WIEHENOBAEYORBIZEELZ G 2 W]) 2HBMICRALE, £, 5%,
BHAERB, KE, BXEOHRTH, ORI ZONHOMANREZHNLHED
NTHEY, ESPHEMICTEIDLY,

BOIZ, 2 O LD Abstract (#8k) X ¥ Objective 5| H T 5, LLF., #iED
WO HARFERIT, TTEZICLLIbDOTHD, ?7

Objective: The objective of this study was to assess the impact of increasing WG
consumption to at least 80 g/d on overall dietary intake, body composition, blood
pressure (BP), blood lipids, blood glucose, gastrointestinal microbiology, and
gastrointestinal symptoms in healthy, middle-aged adults with habitual WG
intake <24 g/d.

B : AAFZE0 HMiX, BEMICEREEY (WG) OFIREN 1 H 24g LU T O/
BRPEORACBNT, RRHEVHEEZ KK LA 80g CHLT L2, RFRE
Bok, (Afpk, mE (BP), mPfEE., mfrira—x, HHENOBAEYOIRE,
ZOMDOEBHNONWSNWARIERIZCEZDEENZFMT 2L TH D,

COEWXEHMRT H7-0OICE, T, ZOX2EN —D>DOFEBIFEFS the impact of A
onB (ARNBICHERXLDHE) TR Mo TEHEIPATWVDLIZ LILR[ADKLELNDHDL, T D
% 3CI2 1%, the effect(s) of A on B, the influence of Aon BZEDO A L & 528, EIRIX
FFEFRLCT, BYREFZOM L TCRELLSEbNLD, ZOXDOH A, “increasing WG
consumption to at least 80 g/d” N A DHE T Y L. “overall dietary intake, body
composition, blood pressure (BP), blood lipids, blood glucose, gastrointestinal
microbiology, and gastrointestinal symptoms in healthy, middle-aged adults with
habitual WG intake <24 g/d” B OESICH YT 5, ZOBEEMIL. BYWREFED
MXLDLA RV EBNTOHHRFICHBECENSNLZOT, BRMWKEEEOES PTELT
B BT ERSH D, £7-. g/ld=grams perday (—HH7=0V DT T L) %, HiE
Dim X THEHAESNIBRLETIECOERLRIED X oI,

WA, Ui XBeknr b, ZOHEICE T 2FERITIEDO FIEEZH W L7 Methods &
SEREY EFDH, ZZEF 400X HRY o TWVD,

Methods: Eligible subjects [12 men, 21 women, aged 40-65 y, body mass index
(BMD): 20-35 kg/m 2 ] were identified through use of food frequency
questionnaires and subsequently completed 3-day food diaries (3DFDs) to
confirm habitual WG consumption. Subjects consumed diets high in WG (>80
g/d) or low in WG [<16 g/d, refined-grain (RG) diet] in a crossover study with
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6-wk intervention periods separated by a 4-wk washout. Adherence was
achieved by specific dietary advice and provision of a range of cereal food
products. The 3DFDs, diet compliance diaries, and plasma alkylresorcinols were

used to verify compliance.

Bk BHIEN RSB (WG OWMBEELXRET 200, RWERUEERAE
e, To®k3AMoELLRFLE (3DFDs) #fHT 22 & &2@L T (%
BRiZ) WEAS e wEBRa [P 124, &M 21 4. FE 40~65 k. KK % 20~
%@m?]%%mbto%&%ﬁ AMMOU >y aT7 v MM EMICHEA
HEONMAMMZRITEREZRRICBENT, 2RBONEZLEETLIRHE
[1H%gukj%éwi Kiggm v onagEH [1H 16g LT, i shiz
B EGLRFE] ZHE L, BREORFET FAALA XL WVWANALERTEHOEY
rELREMEMAET LI LICEoT, AR TE2EMR L, B TE2RER
@Kﬁékbm\35%®ﬁ$ﬁﬁ\ﬁ$%%@ HEE, = L CIiEr L
LYy ) —vEMEHLE,

INLEMRETLDHDLWVIIEFOERGEO FIEZH W+ 5 WA RT F 2 MO
1>5Ths, Al () ZHEIXATCAMRLERE (38) 25 27 BIEOREZ K
BEL. vry a7y MM, 2E0 ., &Y (E8) PREHEBE & HITHERN
MO RDHDETOHMEZIHAT, SEITABICHRE (), BEHICHARE ()
52T, TOMEEZHEBET 2RZEZRR (Z7 o X4 —"—ER) 3. W2y
KREFOERFIED1DENLTH D,

% 1 3L TliL. “Eligible subjects . . . were identified through use of food frequency
questionnaires ....” WX OFK TH 5, “subjects” ITEHZAOH XL TIX I#HFE TH
%, “Eligible” X, T Z TRHFERIC #EKZR] OBKTH D, “identify” 1&, [ (&x
E)WERT D, AL OFKRTH Y | “were identified through use of food frequency
questionnaires and subsequently completed 3-day food diaries” T. [& ¥ uHHE
HAEL, TORIAMOEERERELEEZMEMN T2 2@ L T, (ZOHBRHE RN
WHETHLILE) BLEZ (RMBO7Z)) W) ERICR D, “40-65y” @ “y” 1L
years old, kg/m ? (% kilograms per square meter OB TH Y, EL L FH T D L)
(2 L72\, “subsequently” 13 [Z D #&Ich< ) OEWK T, TBRYEBRBERAEE)
WT IT3HMOERZLRFRLE] Dbl 28 IE -\, “3-day food
diaries (3DFDs) ” %, % ICHHIMS CHFEN KL SN DB AT, 2 EHUKIIKEO
HOERFLICRDLDOTHEENLETH D, MEOEMK L. LT 3500 IELE K
%o
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RETIH., " A-XTODTRPOLEROEBEZITON, ZLOFEEFTHEBARRE.
HHBEOMBAR., HD5WVIETFTEAR T, BT RN OERARS S HETE 2R
WEHIThHhd, HMHBENLIL, FMHABEFECHIIETHERIEDL IO ITKES
TV DR 1T ERMIEFEOEMARPI A+ THL D, PRI N A R D,
LinL, ZLOFACEERHEDRVNDL X, EMFEE TR, BEHENEHLZ
HIZDVENODLDTH D,

&KIZ . ‘Nutraceutical Effects of Fucoxanthin for Obesity and Diabetes Therapy: A
Review” (JEii EHERFOIBEICKB T 2 7 axHh o FrOMEEREMPIIR : L E 2 —)
Abstract Xz sl ¥+ 5, 338

Abstract: Obesity, which results from an imbalance between energy intake and
energy expenditure, has become a major health risk factor worldwide, causing
numerous and various diseases such as diabetes, hypertension, and
cardiovascular diseases. Fucoxanthin, a specific carotenoid in brown algae, has
garnered much attention for its anti-obesity and anti-diabetic effects
attributable to a unique mechanism. Fucoxanthin induces uncoupling protein 1
(UCP1) expression in white adipose tissue (WAT). That inner membrane
mitochondrial protein, UCP1, can dissipate energy through oxidation of fatty
acids and heat production. Furthermore, fucoxanthin improves insulin
resistance and ameliorates blood glucose levels through down-regulation of
adipocytokines related to insulin resistance in WAT and up-regulation of
glucose transporter 4 (GLUT4) in skeletal muscle. Algae fucoxanthin is a

beneficial compound for the prevention of the metabolic syndrome.

PR : o x VX —BME XX —HEOREEN L AL 50X, RSP T
R LEDERYAZEREZR>TEBY, FERFE., @MLE, DILEREE VW7
L DA RFRDOFEE Lo TND, HEOWBRBEIZEEND (FFAED) &
7 A RTHL7axHh o Foadk, 02 =—7 AN =X LT L5 BT
Bi EBEIRIE T O FEICLY, RWICHEHZED TS, 7ax$rF X

FalE Ak (WAT) & L CRBET I % 878 1 (UCPL) 24T 5,
COMBABO I ha KU T - X sE, UCPL X, MENife OB 1EH & 24
DAERZBLTEZRALXF—Z2HEBITLILENTED, IHICEF., 7axH v
Frix, ARV Ui EEEL, AABETARE (WAT) 2B 024 2~
PECEBRLTWET T 4RI AL M I DX T L Fab—va BB
IBTFAH I Va—R - FT U AR—F—4 (GLUT4) O7 v 7L X a2l —3 3
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ik v a—2firkET L, BERBREICGEENLI 72X T R
AZRY v VIEBEHEOTFHOLLOICARRILAEMTH D,

EENZORLEHMICRATL —2SOHBIZ, KREHEXHREZITIMAESCHADOR
HEEMET -~ ICREENZNLTHD, b —20HBIE, b LIKICAARA
DODWFRED., BOOHEREM TCHLIMERBENBENRIFEO Y X 720N H A LR
Y VIEBERED THIICAE THAHZ L EZHOLNCTH2HEICIMbRIE., BMEREFD
HHRICKESERT 222N THD,

ZLOBMRBEFOWMINEI THDLHEIIT, ZZICEFEZLOEVHEGE, FFIC
(RE. EREAROND, L AMRMUMXEZHMICEMNL T, HEHE L HEMAA
THEE B s 7 e —F%2L52LIl%, ESPHETOANIX, ZOFTF A |
Rt 57 7u—Fik, PR EbRDO3IODIEEEDORA,A Vb EEGDLTH A I,

H1IZ, HEEOREZMA L., FoOEEE2TI, #lAIE. 2 0%AET 1 ~2
1T H ® energy, numerous, diseases, diabetes # IEfEICH E TR WVWA[EMENH 5,
Flo, B2 =D — OB ETLH50TIERLS, ERO ETOLEE LIV OFEMNOXLE
BOMEZHMBELLEE —FPEHONTHMLLTWVWHATNTEDL LI ITHET S,

F2ll, BNREREBORY b EMH L, AEHOomScsRETs 2 Licko
T, HZEEM, FRH, BEIPOHBENHEM TS LIIORAFTELITI. HIAX. Z0

WWHTLK DU TOEMEE., ®D5WITEFOR Y LHIZHOWVWTHHAT 5,

o

Fucoxanthin (7 22 % ¥ 5 > =fuco(7 = — * focose) + xanthin (F ¥ > F )

nutraceutical (FEfEME & & @) =nutrlition] (% #%) + [pharmlaceutical (FK D
i 7l D)

hypertension (/&I /EJiE) =hyper (FEHICHLE L 7= + tension (ERiE)

cardiovascular (I @) =cardio- (D) +vascular (& D)

anti-obesity (JEJifi 7 B5) =anti- (HT [ B <) +obesity (JETH)

anti-diabetic (HEJRJ§ TBG) =anti- (1 [ZF5<]) + diabetic (BEIRIE D)

adipocytokine (77 4 AR ¥ A h#H A ) =adipo (JEWH'E D) +cytokune (A b
A )

BEFESCEEFOMBA LI, RPN nEMHAFBICHETHLH I BRE
BREZMUNT 2 EBAREICR D, FIC. T LWEEHHESER S5 AT,
TOLMEMEZMBICHMT D52 LB AREIZR D,

¥ 72, hypertension=high blood pressure. # % > (% has garnered=has drawn %,
[ RAECRZM AT RBANLZMA L, KBEOBEOMBEHL T Z LI K-> TREE
Hhom EZI»5Z2 b AmTHA I,
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B3I, LOMELMESEL LI TRHRIXONRF L EMICEME S 238 %
179, Bl 21X, A DOXLDOFHIL, Obesity (F7%) +has become (HjF]) +a major
risk factor (#i#E) [ 2 XM ] THDH Z &, which O 475] X Obesity TH Y .
which results from an imbalance between energy intake and energy expenditure
(X Obesity DI RHRHICR > TWVWD I L2 EMICHEMBIE L, 2FHOXOFHKIL
Fucoxanthin (F3&) +has garnered (#j5l) + much attention (HMFE) [ 3
L] T, a specific carotenoid in brown algae ¥ Fucoxanthin & [ TH 5
xBTS,

RNIEMER T, FIRLHEMICH S ZBR 2T A2ZEST 286 ES PHAOM MG
Tho, Pl2E, MoTWIZMWEOAHBPHTS DL, ZhHENLI NI L2 END
WMEENDL, ZTOEZXDOERLIDIICEVLRVERD ST TS 2FERVDINE L
N, Ll ORI RGETEXLZHOEBEZHITHOT DI LTI REMBET
D, R, TNETOHEREZET, HD5WVIEMH I TWRN > TZFHZ B
SMCTLEI I LVEmICHEZ o2 HG6, TONEEZ EMICHEMBEST L2 LA
AR DNDLTH D,

(77— M) BHEZEMTIZ, Brolcmi e LT, [ BARGERSH I & ot fif
THECHERRA VIR ELEFoZT IV MEHEL TSR], TXHITHT
ELEERPMETHECOVWTERZRE TSR L), T+ 7 Y v PR B
FFohTwlk, 22T, —SfFmzse&, EFITIZORETERY LIF T
FEFEM XL b B O, TRTHARBREMER L, —DOBAK D EITFEAECEAM LT,

W, B<adrolem (HL) THLIN, | HRXEZRMNIFHATINDIN, & HD
Lo DEATIELW, IEEZHZTIEILY], I PEHHEHEZ LS LA R L
TELY] FORBERNDH Tz, BRICRED LNV EZ TS, BEEZES T 5H4EN
bDHEITHL, LrL, FAEOEFB IR RV E £, HMHE TIEAR K
FRHEN, FADOTOICKEGER L OBBEELOMB 2T OMLERNDH LD TH D,

EFITIEEREERO T, FAZIH L TESOEMSTIZ A RES TRV
CLERFLANORELT>TVD, EIAN, RET 7 — b AHRHLEMIC
REOSBHICFHF L RWEELWIHERERETTOERPOLDONE DY
FEATLE] o aXtr BN 1fEbole, TREFHEALKIL, ESPHAOK
HNE2FERIZLLS ORI IICHBA LAl LRI KE LN, TD%, B
77 'L YR (2012) ORIXORO —FHirefGA T, BLEII T T u—FRnboH I L
o, 2

. there is a gap between the learner’s knowledge of the special subject and the
teacher’s ignorance of it. To overcome this difficulty, the ELT teacher is advised

to pretend he understands the subject he teaches.
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HIETHGOMBIZCHEKROS 2L EHET LI ICHEET2DIT THLN, BT
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ZTORER. 1B A DOFAEN, FH 11 A (6 ~23 1) OEFEOSEL@HATLW LY R
FMafH Lz, BHSI N2 A MTat—%2&oT, Bl HEBECEHHERT H40
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10. (2) OFWEVITKAT . EAPICAHARELHRBELEMBEOHRREEAD T
ESPHFBFICHL TX, ZL 0FENEEHE (ELT) & EMEEOWHFEEKOEE
HEERELTVDLN, TORNE, =aT7 v AFPLF2BRoTnE, =¥y Vs
> (1998) X, MEOF—2T—27 OEKEE 1. WHEBEFE (co-operation), 2. 7
B9f% (collaboration), 3. F— A{F¥ (team teaching) ® 3 DIZ L TWVW5H, *°
FREHB LHEMEOMKEZR LA OMEOT TR OA—Y Ry 7 A b0 Ll
PRDELOD =22, BV T 7 ALY (2012) OWIBH D, I O L O il O

w¥roFsEsI T, !

The writer of this paper assumes that the ELT teacher is qualified enough and
he or she possesses the necessary skills and knowledge to deal with ESP course
if he or she receives some training and orientation. In other words, he should be
aware of his students’ needs, should have a good knowledge of syllabus design
and materials writing. The role of the subject specialist is a very significant one
though and it should not be neglected in ESP classrooms. Thus a sort of
co-operation between the ELT teacher who implements the course and the
subject specialists who acts as a monitor and advisor of the ESP session should
be considered more appropriate. To sum up the discussion, the ELT teacher can
be an effective ESP practitioner as he/she gains in experience and receives

specific training with the assistance of the subject specialists.

U XOEHRIT, BEHB X, bL-F0oJleA Vv Ty —varvz2%ok6
X, +RICHBEITOBKERIDLD, ESPORELZITO DKL EREEL M#EKZ
FoborExD, 5T 564201F, ESPHEBRBHNDOFRAED=—XE2E#HL.
VINZAORIFEBMOLEIZONWTHRAML TWLIMERH DL, L2rL, HEOHK
MEFOLEENZTELETCHLEETHY ESPORBETIIEHINTIERLR W E-> T,
REEITORFEHRBE L, ESPOREZBELT FPAAL ZAZT I BB OHEMEOM
O—FOWOBEFER LY E THIEBEZIOND, BHTH L, REHBIRRZ
iAo, BROHEMENPLOEZ2Z T CREOIMEZTNIE., HEMNWRESPOD
FEEHEICRDZENTE D,

EHEIT, SEABOEAPICHLTETHEOHEEBERRE L DN, HELNLHEMFEIZ L
L Mg, R AV 2 TF—var] 2 ER&BRITRy, EMBEENFAEDZDITE
AMZiwmXaepils, SUBFAEAOMEREIICHFET S, SMABLOMELRITbLA DY
ETol ECHEMELRET L, EMABPEYTIRED T I N A ZRAF T 5 LA
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X, EEMETHY FEHEICKAL TS, Ll BEMNICE, YEHKFETITHEMN
HELEZLITNEINTRFABOEBE TZILTHY . AR bEDbEDO O DKM %
B2 EFEEAERTETD D,

fiam e LTI, EHEITHFEH MSEGECIRED ) OREIT, BTEVATED 1 & K3E
HEN, BYLONEZHMBEENMYT I X BEUTHLEEZ DL, ZOEBIE, LT
D2RTHD,

1. SEB1IHEROHKEDIT, ZLOFEFTENETHEIOLEI N> TEBY ., IHkE
IEHRL RN REFEOFLELZHMAT LI LBAEITH S,

2. REOMXOEXALHECHEDLNLLIRBICTHDICEND £ T, RLEEMRIC
A TELSHEMBTIINMZIT I 2P LETDH D,

EHIT, U Tar (1998) PIEET L L O, HEHB EHMBEEDNF CH
ETRHRET D [F—2FEE ] (team teaching) & W I BREIZITIE R Tid e\, i/ &,
FIC bRz X D0, MEAMURBOXMEML > TH, RFBFHABLHEMAB I TS
H—FOEGTNRR LN THD, AXHEMORELHEMPYLRATOERITFHREDO NS
FLOHHNELE DT, JIORERRICTO TR ROTH D, wBEHEAE L HEME
BEWOBERICOLIN, TOERIIEWVWT, bOIBREOHELSTRLETH D,

WENERELEMBZENRLEENRESPHETHIL EEDDNDZ LN E W, 77
L., 2NIZIE12F%UERXH D5, TOHRBITALEENER THLHEZIT TR, EELTH
ZHZLICELTHE TR THIMNERNHDLENIZETHD, HMHAENLE S P &Y
THZ L, FAEAVNEBFEORS, WE, BMXFLAELLHEMBRL, SHLZEFRHARELEZ Y

WWETDHODREZITHLT, ELICAARFBICILINERPICITVW-TLE S falRtts

ATV D, JBAIKE-o TR, REDOEBEDERICHAFZBTIT ) EMB R OHERD
EoihoTLEI>WEMELDD, ZnF, FAIXIHEFELHEBOMELZESZ T, 25
KHZ 523, MEOTeE20H WA LITHLT, WERVMELZEZDLDL 2RO TH
D, RUIZDIZ, FACHSO HTEFEOMXEZR L, ATELLHEBRT 2N ZY
CETSHELZZLTHD, BHlLESZRITIBZFOMRICE N T, KA ICTHEFETHE
RINHDHLWHARREZALO ) THMBL, BOOMEICEY AL ANEETCLZ
EDBBERARENSG TH D,

Ll FADPKFBORIICENTHN TR X EZHEWLTHD D L) T BB T
HAZENBELF T IENLEFTF LWVWEEXD, RECEFHICBT L ML —=V
TIBETKRS BT D6 THDL, TOEKRICBWT, ESPHEOHMIZ., 24
DEHIERDICL X2, BEMNZITFEFENLIEREFEDTHA S, ZEL. £
NWUBEOFHICIZ KFETRELZITOGMBAENABBI AL TV RITRIEIRS W, 72,
HABETITOMBHAAETHL-,TH, WEZOBIIXENEFR CEBELHFEIND Z &N

- 112 -



= IR AL 52 %% (2017.3)

PLELV, RECRE TH LN, HMBBAIC LD EEORLEME- -2 % T, (4 EE
BBHEI L5 kb TRALS . HMABRICTTo HRF%E (LI) T #F
O HBIE DD RO TH D,

(52)

<ZEz>

T TP sEE TFEEEHEEToMmE ICm T T (Retrieved October 20, 2016, from
http://www.mext.go.jp/b_menu/shingi/chukyo/chukyo0/toushin/1217067.htm)

2 RFRBHETFREE KBERETFHRRBEABMN2IMEDOESP—HLWVWE S PHEGOMEL
FEE—J KEHEENE 2010, p. 155

3 mlﬁﬁ@Esp—ﬁLwEspﬁ DI & EE —] pp. 7-8

¢ AR (2016) TEHMKFAICHT 2 AMBIEEEE (1) HREEFEFH [EFIL - D) O

Fdtm LR ) [EILEH R EAESE 514 )] 2016, p. 113 1 30
[BEXxZ L, DO2VEELILEZOSHEEROT — 4 RX—2, Yy VOFiEBE o

TR, VT I =T aHOTHRENRTED, ) (21 HALDPESP—-HLWES PHGHD

ML EK—] p. 15)

6 [F42Aa =2+ 33274 CRBRTOIEA A= E-oT, #VEBELEASNLDIZ I 2=
F=varDA Tz FPEFT), BTV NME TAAT—R T Ia=T A NTRMINT
WEHEARERDL, MBENEROEE LT REAMPOHERIN TS ] ([21H#HEDOE S P — 4%
LWESPHGOME L FE —] pp. 15-16)

T TRCEMREEZEAL TV 2 AXDEMZE >, 233 2=7 1 HNOALXE, EELELD
ZELEVT 274 Aa—2FBLTHEDIT LN TWT MHEBICHEFLLTWVDINL TIER
LV HBBOWMERLCHBEICESWTERMLIERINTND, ] [21HEDPESP—-FHLWESP
BigOmME L -1 p. 15)

8 Joint International Conference: 8%t International Conference on ESP in Asia & 374
International Symposium on Innovative Teaching and Research in ESP Conference
Program & Abstract Book (Retrieved September 19, 2016, from

http://www.g-edu.uec.ac.jp/jointesp2016)

9 [ESPH#E XMKRET - _X—2F vz bk (=—ZX5¥)] (Retrieved September 19,
2016, from http://www.naito-lab.net/needs/) Z ® 7 v ¥ =7 kX, 2008~2010 4 & F Z=Hf
MBSO EZ T CiTbnzbDThHhD, MHEREL EREBEFELSICIHIT S ESP A
BT Ty b7 x—bH A VETNVDOWEE ] (Designing a Platform Site for ESP Research in
an Information-Explosion Society)

1O MG F., MEAE, P—~ X - 7 A b2 (2010) THIBROERLICABRT 2K BLOZD

DB I - EERE IT'EPH?%Iﬁ?@%ﬁﬁ?%Mﬁn%EEJ ¥ 42 5 p. 120

UL dHAEF (2013) THADREL - BHALBELERRICBT 2 REARAEMRE] REF T
ODEBAICERT 2R ELEROLZODOE SP : =— X458 & HMBHK] Pk 23~25 £
B ar e B Al Bh & B F 8 ¢ @K 5 23520736 (Retrieved October 1, 2016, from
http://www.akikotsuda.com/uploads/3/8/3/3/3833685/23521736.pdf.)

V2 HHGEF (2014) B mfse BB F ¥ R R RE S (MRoEERICERT 2 %% L#®
DT DDE SP : =— X8 & BHHMB %] (Retrieved October 1, 2016, from
http://www.akikotsuda.com/uploads/3/8/3/3/3833685/23521736.pdf.)

13 HHET, BRET (2015) TRFEEBEFHR L0 RERE R EBE] [ FE
RFEFEWMRFZMFIAE] F 47 5

14 West, R. (1994). ‘Needs analysis in language teaching’. Language Teaching, Vol. 27, pp.

1-19.

15 [HAOREL - FHXERBRELERRICB T 2 REBEHEMNAE] ®EF p. 17

16 FEMFR TR T X2 794~ THA 3K EFF ] (n.d.) Retrieved October 19, 20186,
from http://area-info.jpn.org/index.html.

VT TR R B AR B = News ] No 16 2016.3., p. 1

18 HHA 7 (2013) THARORAEIC éﬁimﬁﬂ:nﬁﬁ~V5/ﬁomT@%ﬁ%E

WA mAEANTEEO® ?iét@{ﬂﬁ)f‘oJ TR KPR R MR E] H
1o [k R ARFE] 2015644 A 16 H HTI
20 TEHAR%E 2 ]H — 5 ~X— Y (Retrieved October 1, 2016, from http://www.dietitian.or.jp/)

%]

- 113 -


http://www.mext.go.jp/b%20menu/shingi/chukyo/chukyo0/toushin/1217067.htm
http://www.naito-lab.net/needs/
http://www./
http://www./
http://www./

B LR AR B 52 % (2017.3)

2

1

P TE T7V7RELRECTCERE LIZAARONLNE ] TFOODCOM.NET H 7" & 0 A
Ak 53 % ] (Retrieved October 1, 2016, from
http://www.foodcom.net/column/azusa/11664/)

BILEBRTTEH., ¥R THB SN TVWIBREREBEOZHAE L, TOFHOBT L [
BHEH ICESVWTHRESATWVWD, BMREFRO TRRAEEJNDZAE (FEER) ]
X, WOSHEHTHD : (LODME - BREH . EMB A (MESATEEE - Aol L
BERE - AL E AR - RELRE - RBORE - KHROEE) X0, HEMAELm W AKYE
THBHNIZESLTWVWD Z &, (LO2)EM - EEH : LOFEMASHLZE DM o BE DI
BAL T, MM T T, JEMEN - EENDICTHONTEH, IBELS DO E N L)L TE
BFLTWDLZ L, (LOBRE -HWh e (B LOoBREE XL T, KB HIEEII K%
B HE L, BRiCmTEDTHNIT S L, (LOOED - B/ - BE - ROEMEICIT X
DEWEME - [EMRE IR RD N S22oH Y, AEICDOLEVZRLSEEBEZRFLAD %
BORNRE, AX~OHWMNTEL 2L, (LOS)SMEEN - M - HETROELNBZIRR
h. REH, ZEENZFOH-HSMENZAL., ELLGREE - ABMEZHEA TSI L, &
E#FRA THFED] © TFEKRR) b, Zhbod b, (LODHME - BEH, (LO2)EM - £
BAh., (Lo SN - B OD3HEAZBKEIXL THRESHL TS,

Vincent, Peter %R . THEHE 7 (2014) (RERZRZLEDEOOREEE] HE®

Weil, Andrew(2001). Fating Well for Optimum Health, William Morrow Paperbacks.

L O # . Stuart Varnam-Atkin(2015) [ZE#E T x =\ WwW-o b o HAJ] DHC
FTEADONREL - FHEELERRICBTI2EBFHERAE] RREE p. 7

Zoltan Dornyei(2001). Motivational Strategies in the Language Classroom, Cambridge U.
P,p. 71 (R : Y v & v« Fr==xAF KUl Z - EEMER (2005) [EHS T2 &
HEFEREB R NT T U —35] KEMHE)

Fating Well for Optimum Health, pp. 158-160

[#FECTImx2v o b O HA] DHC 2015 p. 36

Peter Vincent, #% MR, B + Simply Nutrition [ R B R FAED T O DR A IEE]
fE A 2015 p. 15

Ibid., p. 19

Motivational Strategies in the Language Classroom, p. 100.

Ibid., p.102 7ed, AARGEFIZ, YL ¥ v - K== A& KU - BRI R (2005) [8)
WoSTE2EmOIEFBHEER NI TV —35] KEMHEEIEF ob0&aERA L,

HEBEMRBGRHO TRAEXENIFEELE (FEHAR)) X, KO5HHETH S : (LO1)
M@ - -EELD: MACEAICHTICREFHESCKERE LT O OO EELRFEMmER L H
O EE/FLTNWDZ &, (LODEM - REH: ELANMRZECHBEZRITOLZOOREN 2
Bl - EEAZE/RL TN L, (LO)DH - HEhHh: REKRKBOREZHH - IBEL.
EDESHEFBEEEBINVELIHF LB LHENIECEEI L, (LOA)BEEMRRD - T4
BIMFSE ] SEOR B TS L - MEIER TR E RO, MEZAENICHER Lk E kT X
52k, (LOBZEAMBEAN : XEEHOEMBICTHELVE T L - HELE, KOXRHET -
AMHEE - REEFHEOLEANNRRE IR HEDLo TWAHZ &, BMER B 14 EE ST GE
1] o IHFERE . Zhboodb, (LODMSE - B A, (LODEM - EEAH. (LO5)
EAMBEN O3HHEBEIXA THRESINL TS,

THEBEBTIEATZWY WobOHA] pp. 18-45

TRERFEOTEZDOKRAEE] pp. 6-21

Ampatzoglou A, Atwal KK, Maidens CM, Williams CL, Ross AB, Thielecke F,
Jonnalagadda SS, Kennedy OB, Yaqoob P.(2015).‘Increased Whole Grain Consumption
Does Not Affect Blood Biochemistry, Body Composition, or Gut Microbiology in Healthy,
Low-Habitual Whole Grain Consumers.” The Journal of Nutrition Vol.145, p. 215-21.
Maeda H.(2015). ‘Nutraceutical Effects of Fucoxanthin for Obesity and Diabetes
Therapy: A Review.” Journal of Oleo Science Vol.64, No.2, pp.125-132.

Khalifa Mohammed, Osama(2012).‘ESP Teaching: Reversal of Roles between ELT
Teachers and Subject Specialists’. International Journal of Social Science and
Humanity Vol. 2, No.6, p.507.

D. M. Brinton, M. A. Snow, and M. B. Wesche(1989). Content-based Second Language
Instruction, New York: Newbury House.

Khalifa Mohammed, Osama(2012).‘ESP Teaching: Reversal of Roles between ELT

Teachers and Subject Specialists’. International Journal of Social Science and
Humanity Vol. 2, No.6, p.508.

- 114 -


http://www./
https://www.ncbi.nlm.nih.gov/pubmed/?term=Ampatzoglou%20A%5BAuthor%5D&cauthor=true&cauthor_uid=25644340
https://www.ncbi.nlm.nih.gov/pubmed/?term=Atwal%20KK%5BAuthor%5D&cauthor=true&cauthor_uid=25644340
https://www.ncbi.nlm.nih.gov/pubmed/?term=Maidens%20CM%5BAuthor%5D&cauthor=true&cauthor_uid=25644340
https://www.ncbi.nlm.nih.gov/pubmed/?term=Williams%20CL%5BAuthor%5D&cauthor=true&cauthor_uid=25644340
https://www.ncbi.nlm.nih.gov/pubmed/?term=Ross%20AB%5BAuthor%5D&cauthor=true&cauthor_uid=25644340
https://www.ncbi.nlm.nih.gov/pubmed/?term=Thielecke%20F%5BAuthor%5D&cauthor=true&cauthor_uid=25644340
https://www.ncbi.nlm.nih.gov/pubmed/?term=Jonnalagadda%20SS%5BAuthor%5D&cauthor=true&cauthor_uid=25644340
https://www.ncbi.nlm.nih.gov/pubmed/?term=Kennedy%20OB%5BAuthor%5D&cauthor=true&cauthor_uid=25644340
https://www.ncbi.nlm.nih.gov/pubmed/?term=Yaqoob%20P%5BAuthor%5D&cauthor=true&cauthor_uid=25644340

