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B2 HE 8

Wowge Wb wRoge] #3953 0 Fue Asksle] AsRelgons Az 4 9Eae AT,
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s, ool QlojAl, A7) AZkEE, mEAsl sl sl £

S, ool glolA, 7] A gEele, uigreh AVbE i gl XY Ei A0S 37 Brks]
araste el Fuh.

ER, B owEe 7] 2 gelg Hristel AxE AWE WT WES AFU.

EE, B owHe 4] M5 woldae] AxE AL SHow o Ane AFad

2 g o vl FubS o] 85lo] A xS A FIldS sEg oz Y|E e e Wars o] 831
H Fe A (glutamic acid)¥} o}~3fZ EXAF(aspartic acid)9] &Fo]
I 9ol geFsta FES IV (EHE SAAZL ¢ o TS, 2o

d ",
of AW L iyt T Fol(H)E A AR AxT F Aok,

w EE2 TR Es Wl &=, W= 8L ke AUtete] ke o s Alxss A detels Aledit

B ool 33 MRS 2.5 - 3.5 ¢ 6.5 ~ 7.50% M st Fue Arkshdn, Ave EEH
A $49 BYFH(EEG 2 AR A2 Ba BAF $5F 4 Fade 44 TS FhsAn
olwl, o wigAes B Wwg 372 wREs Aol %D}. A7)eh ko] =, W W Fug o 8@ &
GE e AXFORA, B Ei WTS ol g A Fafol] ua wute] AYetA FolEUAR AU 1
£oo] HRan RS Fn(HE 9402 F A9

EE, oot B WEue ol 8% Fabel ul FARES YehE ofxul=E A aspartic acid)®)

O}iﬁ}_E'.E’\F(aspartlc acid) 9] sFo] 0.023%, FFEAH(glutamic acid)9 SFaFo] 0.049%2 Ao =, Z+z+
69.5%, 67.3%% BX SHIA YeERStE. ol9} o] E WdoM e &=, Wi Z Fuks o] g5k & sl
A Z£3Fo 2 A io’fj? T Hauks o] 8E uo vla X SXE AR UM Gstd s AT ¢ A

3
2ol 0.016%, FFE2H(glutamic acid)® @&o] 0.033%¢1 Aol B3, 3= 2 wto] Fuks H7lsk @l U
o_]':
=

s, 47 AbRE, 9 QAN FAE Alelehd ol RolE AREA ok, wgAs duhulEl Aol
Erh A7) GubnlEe 9vk(a)sH(E, B8hE MRS ojvg

S, B oumel qlolA, 47 # gEele, wigreehl Wb b el EEY EE 2GS 32 Brks]
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[0038]

[0039]

[0040]

[0041]

[0043]

[0044]

2)

X

L.

F71 24

27171 UPLC (Waters, USA) X &1 : Acquity UPLC

Column Unison US-C18 (Imtakt, USA) 250 x 4.6 mm, S5um
Detector PDA (Waters, USA)

x4 Mobile Phase: 0.1% phosphoric acid

Flow rate: 0.7ml/min
Column Temperature: 25T
Semple Temperature: 20°C

et
=}
FN
)

Sample 2g& Fal, 3z DWE 10v] 34 (w/wh) ¥ EE A (vortexin
g)3t] 41&-(mixing)

AAEE F A5d FHske Bl A3k nER 34 (HFIAn&
1/20) 3+ 5 0.45um = 3} (filtering)

717] ¥ A3

41771

HPLC (Shiseido, USA) =219 : Nanospace S1-2

Column

Carbohydrate High Performance (Waters) 4.6 x 450 mm, 4pum

Detector

RID (Shiseido, USA)

ERE=T

Mobile Phase: 80% Acetonitrile
Flow rate: 1ml/min
Column Temperature: 35T

BEE]

Sample 2g& Fall, 3% DW= 108 314 (w/wh) ¥ 41+ (mixing) (&
Al: Vortexing , #l% ("%): Sonication bmin)
YR & ASd FHek B4 A3 v&E2 A% FH 0.45um
2 o3} (filtering)
(HF A& &A 1/100 , A% () 1/10)

717] 24 )

* 3

Frelobrl it 249

£47]7]

HPLC (Thremo Dionex, USA) E <™ : Dionex Ultimate 3000

Column Inno C18 column (YoungjinBiochrom, Korea) 4.6 x 450mm, 5um
Detector FL Detector (Agilent, USA)
2MzA - Mobile Phase A: 40mM Sodium phosphate, pH7

Mobile Phase B: 3DW/Acetonitrile/Methanol (10 : 45 : 45 v/v%)
Flow rate: 1.5ml/min

Column Temperature: 40T

Sample Temperature: 20°C

%
gl
FIN
)

o] 4&(mixing)

Sample 2g< 3, 3% DW= 108] 34 (w/wh) == (vortexing)3}

AaEe) F A Heke] 0.45um 2 o 3H(filtering)
7)7) 24 73

g9 WS olgH 2

UHoalE g4A90 2

Fetene] HAujgu g HA

A om Mg /1B ASEA ga, FF WTL AGFORA
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[0045]

[0046]

[0047]
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Qu

#H5s Yehlle & FedS AFzstuxt k. Satol W St (Aspergillus oryzae)S T3 34 Fol T
AR ofde, AdwmAS F3ste] ofv|iAbS s, FEely @uks A, B3k, wise] o wisgt
(Aspergillus kawachi)2 Tt 714k AAsta, 53] g A (FAh)E AT, ol F& 7€ 3
st (e Ae) Rt st gk, 7Esh S AT 5 .
s, 2 4o E AMEEE o Wao] HAAEPE S-S AAstaat siglar, olE 8 e W=
A &S geste] & GsllS A x3ka pH, TTA, Brix, & 57|14 &=, 2 &89 &=, & Fgolv Aitd
2 2 AT Prre AAEGIT. 1 AdeE F 49 Z2sk. ok, dAMEER] f71at, fEld, frEletr Akl
AAAAEA g Ay ® 59 . olE Fa BT HEvF M e ety o)l H g
(2.5~3.5 : 6.5~7.5)% A& 5 A,
I 4
T1 T2 T3 T4 15
I FHk 21.74 21.74 21.74 21.74 21.74
S 10.87 15.22 21.74 0 6.52
= 10.87 6.52 0 21.74 15.22
5T 56.52 56.52 56.52 56.52 56.52
A 100 100 100 100 100
vl S L E = ELE L
=5:5 =7:3 100% 100% =3:7
Brix 43.3 43.4 45.3 42.8 42.1
(B= 54)
pH 4.47 4.79 5.94 3.92 4.18
TTA 5.98/12.29 | 4.03/10.02 | 1.07/5.73 | 12.14/19.38 | 8.35/14.82
Gtz 54)
714 %) 0.217 0.156 0.033 0.300 0.273
213 (%) 30.328 30.244 32.482 28.795 26.891
Z 8] ohi] =A%) 0.378 0.414 0.395 0.338 0.371
HsAF 5.84 5.59 3.41 4.52 7.21
(98 H%)
F5
A E R T1 T2 T3 T4 15
714k malic acid 0.063 0.058 0.024 0.041 0.021
(%) lactic acid 0.021 0.006 0.000 0.099 0.067
acetic acid 0.000 0.000 0.000 0.000 0.000
citric acid 0.000 0.000 0.000 0.000 0.000
succinic acid 0.124 0.084 0.000 0.152 0.186
fumaric acid 0.009 0.009 0.009 0.008 0.000
Total 0.217 0.156 0.033 0.300 0.273
freEld Fructose 0.000 0.000 0.000 0.000 0.000
(%) Glucose 23.369 25.381 27.353 23.951 22.528
Sucrose 0.000 0.000 0.000 0.000 0.000
Maltose 6.959 4.862 5.129 4.844 4.363
Lactose 0.000 0.000 0.000 0.000 0.000
Total 30.328 30.244 32.482 28.795 26.891




[0049]

[0050]

[0051]

[0053]

[0054]

SES46 10-2251300

+ Aspartic acid 0.017 0.019 0.027 0.014 0.016
o}m| =4k | Glutamic acid 0.036 0.041 0.047 0.028 0.033
(%) Asparagine 0.019 0.019 0.014 0.015 0.017
Serine 0.015 0.018 0.025 0.009 0.013
Glutamine 0.028 0.033 0.028 0.016 0.022
Histidine 0.011 0.010 0.007 0.009 0.010
Glycine 0.009 0.011 0.015 0.005 0.007
Threonine 0.011 0.015 0.019 0.006 0.009
Arginine 0.002 0.001 0.001 0.062 0.038
Alanine 0.024 0.028 0.032 0.017 0.021
GABA 0.002 0.003 0.005 0.002 0.002
Tyrosine 0.028 0.030 0.024 0.024 0.026
Valine 0.022 0.026 0.027 0.011 0.018
Methionine 0.011 0.012 0.011 0.009 0.010
Ornitnine 0.000 0.000 0.000 0.000 0.000
Tryptophane 0.008 0.009 0.008 0.008 0.009
Phenylalanine 0.030 0.032 0.016 0.026 0.028
[soleucine 0.015 0.019 0.020 0.007 0.011
Leucine 0.048 0.050 0.039 0.041 0.045
Lysine 0.025 0.023 0.014 0.020 0.024
Proline 0.017 0.016 0.017 0.019 0.014

Total 0.378 0.414 0.395 0.338 0.371

3) B33} WIe] FAMPULE Az RIFFHL 2% & 99 Az

A7) A e Wae] HH S (FF WME=25~ 3.5 6.5 ~ 7.5)2 AXH & Fzido] o IS BHA
stal, 4 HAE WA shr] Y8 BIFAHS FEelt. HHREEgS Rl Y9 ngAdR(ERd, 4
g &) o] wigH| &S dalste] Alxd & Jatle) pH, TTA, Brix, & #d9 3= 2@ #% F71=2 A4
o, 2 A ¥ 63 goka, guke] 3 s Fold Fm HEU M $dld AL IEYa Boow
Baet Aggds gl = ).
X6
16 17 T8 T9 T10 T11
A 21.74 21.74 21.74 21.74 21.74 21.74
e 6.52 6.52 6.52 6.52 6.52 6.52
L 15.22 15.22 15.22 15.22 15.22 15.22
5T 56.52 56.52 56.52 56.52 56.52 56.52
A 100 100 100 100 100 100
TEg 25 0 0 12.5 0 12.5
Eo 0 25 0 0 12.5 12.5
A% 0 0 25 12.5 12.5 0
2] A Ay Ao et Yo Ag | Ag A8d | I A9
Brix 41.6 40.3 43.9 43.2 42.1 42.1
pH 4.04 4.07 4.02 4.04 4.01 4.18
TTA 6.44/11.13 | 6.71/12.02 | 6.57/11.31| 6.33/11.01 | 7.13/12.50 | 8.35/14.82
(e 54)
219 (%) 31.850 22.790 31.110 31.090 27.030 26.891
HEdT 5.25 5.09 5.46 6.84 6.45 7.14
98 4%)

4) F53 5o HAMPuEE Azt EFEFS FII6E, AR AAY HFL €S & 33 Az

A71oA =t o] HA S (= ==2.5 ~ 3.5 1 6.5 ~ 7.5)% A|xstaL HFFTHS FUIetE AR
AAe(zst, a3b) A4 Dot & kb pH, TTA, Brix, & fFod oFHF 3 s 7}—2— AT, &
s} AoE Az TN g FFS AMdse], a3t sAHoR Axd duv| (R} =

-

-1m
©
4
2
et
ofk
o

_8_



[0055]

[0057]

[0058]

[0059]

[0060]

olx FFdHS EeA i AlgEe AE dFS fARH Az, A8 AXE (&3],
Z f712, F fE9, F fElotulaty] st 2 #E HUbdlA AIgle] HuwbH oz fAls)
A TR TR il e R (RS A § u, o]& Fd TN Ax
A7IHEAME QRS BEslste] f87]3 9 AL FgAo] folskA Hrh
Z7
T12 T13
S ER 21.74 0
S 6.52 6.25
e 15.22 14.58
5T 56.52 64.58
s a4 ) 0 14.58
A 100 100
ey 12.5 12.5
AR 12,5 12.5
=3 125 125
Brix 42.1 41.9
pH 4.18 4.31
TTA 8.35/14.82 8.16/14.97
(e 54)
714 %) 0.273 0.316
12 (%) 26.891 25.881
e o] =A%) 0.371 0.378
AT 7.21 7.29
9" =

[9Ad 2 : & ¥ge] 33, 9T 3
B ANl A A7) A
g Axa. Tkl BEaE
95} ojn)ake AR A Y.

% 9 AT AHugle] Fupe)

F AUY FF, F felohlnag

W5E o] 83

gud

b

FUg o8 & Yoo Ax)

AR el 1A BT e

38}

2 westng Fue

ol
N
Y ZzH 2 AN (Rhizopus oryzae) T3} &

o] Ay FE FFo] EEFE YAMEE ¥ 57t A AR A dERTE. uhebA
A7re & Jalel 5 T152 HHAYFor A5t
¥ 8

T14 T15 T16 T17

S 2.65 2.29 2.65 2.39

e 6.35 5.72 6.35 5.74

5T 31.75 29.85 42.33 33.49

T=ut 52.91 45.72 42.33 52.63

s Rl G 4 ) 6.35 16.43 6.35 5.74

A 100 100 100 100

ETEg 5.3 5.1 5.3 5.3

A 5.3 5.1 5.3 5.3
=3 110.58 110.58 110.58 110.58

Brix 27.7 34.9 26.7 27

(3= =4)
pH 4.42 4.27 4.16 4.14
TTA 7.46/13.40 | 9.11/14.10 | 7.34/13.10 | 8.33/13.86
(e 54)

714 %) 0.3231 0.218 0.280 0.309
12 (%) 14.859 16.390 15.641 13.797

_9_




[0062]

[0063]

[0065]

[0067]

[0068]

[0070]

[0071]

SES06 10-2251300

e o] =A%) 0.394 0.379 0.399 0.391
HsAF 4.86 6.72 5.18 5.54
93" A=)

H] 32 o ujn| & b g o ek o =
s Ag = =

@%,%ﬂ%‘@ﬂ@*]%%ﬂfﬁl@ﬂ%ﬂ%ﬁ%ﬂ@ﬂL4ﬂ‘V#Wbﬂﬂﬂéy}%“ﬁﬁq a A,
B who] H7E A o A"t i3 4)e vla] TIs(FHre] A7kl Adsto), 3 8)olA AT

2 Fe 2 (glutamic aicd), o} EZEAH(aspartic acid) $Ho] a1, AwWg Aol =74
2 Fus e o AFEEHE ZEW(proline), LEUYH (ornithine), F4(leucine) ¥aFo] =& AL

=
Felstolet. ol & Fal Fuhe AFoRA FAR L Frsk FAHE AL & 5 A

Z9
g T5 T15
+ Aspartic acid 0.016 0.023
o}n| =k Glutamic acid 0.033 0.049
(%) Asparagine 0.017 0.023
Serine 0.013 0.019
Glutamine 0.022 0.027
Histidine 0.010 0.014
Glycine 0.007 0.018
Threonine 0.009 0.014
Arginine 0.038 0.073
Alanine 0.021 0.042
GABA 0.002 0.003
Tyrosine 0.026 0.030
Valine 0.018 0.021
Methionine 0.010 0.011
Ornitnine 0.000 0.006
Tryptophane 0.009 0.027
Phenylalanine 0.028 0.011
[soleucine 0.011 0.000
Leucine 0.045 0.042
Lysine 0.024 0.036
Proline 0.014 0.032
Total 0.371 0.52

[AA]e] 3 : AAd 1 & 29
o AANdeME A AAd (3=, s 2 A 23, ws, Fubho] A gE A o] 83l
A (2 ) S A ZFFaL o] E HAEST.

1) 271 AAld 1 2 29 & F3AE o] &3 AF(AW) Ax

S\ A (A E :SK101S MIXER: L&) ,

T7F B2 23819t o]F, ALox 3087F X8 oS 6T wF7)
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[0072]

[0073]

[0074]
[0076]

[0077]

[0078]

[0079]

[0080]

SES46 10-2251300

Qo Yi, SIE 170C, ofhE 210TeA 3587 T+ F, Aol R %7t 32C7F 2 w7 ¥

2 10
o)z Al 1 Fste] | Al 2 st
2 7} 7}
=% g 70 70 70
FRA ] 2E 0.7 0.7 0.7
AMZRR ROl A 22 Al M
| o (Saccharomyces
cerevisiae)  SPC-SNU
70-1(KCTC 12776BP)"
gyaze’ 0.3 0.3 0.3
Ehen 42 42 42
= =R 3 30 30
A 1.8 1.8 1.8
e 7 7 7
A 3 3 3
HE 10 10 10
FHA | EE 0.6 0.6 0.6
e 13 7 8
A1 3l 0 10 0
(T13)
AN 2 3} 0 0 10
(T15)

a: AMFLEmol M2 Al el ¥ A o (Saccharomyces cerevisiae) SPC-SNU 70-1(KCTC 12776BP)e] &Xx+ E3|5=WHE
10-1551839% (55 Y A}: 2015.09.03.)

FEA (S A A o =
2) B7] AG(AE) g2, AE £ 2 #5597}
20] %

71 AlxzE AAle 18

HZ)&, 'Rimusoft super (v)¢l AEE WA 3o},

Pl o §aks AWl HaA, YR BY P B5YAE Sdug

ST

HA H23](EA4) BaE 93l Texture analyser(Texture analyser Stable Micro SystemsAb)E o]-83lo] &4

stk A X #EE 7% (hardness), %A (cohesiveness), Al (springiness), AZAl (gumminess), %3

A (chewniness) ¥ EYA(resilience)S =459 th. A= (hardness)E S52 wudrs onmsla, BgA]
S

=
(springiness)< YAEHIE Bolee AEE 9nstH, 3 A (cohesiveness)S 2AF0] Iz Jdode 3L
i, A2 (gumminess) S 28 AEE on)sty, A3 A (chewniness)S A F de AEE on|sla,

=
H94 (resilience) & 72 & EdH+= IS ondtt. 42be] BAXEE 3 vk SA A
I A7, & 1 2 3 117 Zo] AAd 1 ¢ 29 gl o] ga Awk(Aw) 1
(7 X (hardness) #4, 23X (cohesiveness) E HUA (resilience) 7, @A

o B & 2~
& AT 5 AU

T AwHom gaizt AM
(

springiness) F4) ¥+ A

¥ 11
hardness springiness cohesiveness |gumminess |chewniness resilience
=T 1.336 0.863 0.489 0.654 0.564 0.181
AAd 1 0.84 0.746 0.513 0.712 0.349 0.194
Jstol
A 2 0.92 0.592 0.542 0.498 0.295 0.213
gstol
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[0082]

[0083]

[0085]

[0086]

[0088]

[0089]

[0091]

SES46 10-2251300

FOR freld ARS Stk 2 A, FrIEES wast] flste] GS/NS ASEE o8t AEksl
tH(E 12).
¥ 12
A A 2~ E) +9 =7
GC/MS analysis #*GC Model name : Agilent 7890A
*Inlet temperature : 230TC
#*Column : DB-WAX (60 m X 250 um X 0.25 uM)
*Carrier gas . helium
*Flow rate : 1 ml/min
#*OQven temperature program : from 40C (5 min) — 8
C/min — 230C (10min)
#MS detector : Agilent 5975C MSD (EI mode)
SPME analysis * Fiber : DVB/Carboxen/SPME (Supelco Co.)
* Sample equilibration time
- incubation temp. 85T
- incubation time 30 min
I Ad, ¥ 137 o] AAld 29 FEAE o] &3t AW (2w Tl HlElA oheFst wgke] T F
g3 g5 S7HEEA AAd 19 FE S o] &3t AW (2o nlE] wlo] 3HAEoe] AHg wuks S
S 5 AT
F 13
el 9 ) Control ERERREE ERERREE
Fructose 0.75 1.22 1.10
Glucose 0.46 2.26 1.14
Sucrose 0.00 0.00 0.00
Maltose 2.10 2.04 1.83
Lactose 0.82 0.89 0.94
Total 4.13 6.42 5.01
ShH | AAld 1 2 29 FstdS AREEte] IS AT, 1 AY, & 149 o] tixde HldF T3
Hoz AAdl 1% 29 BHAL AGH AWlA 5 W57k werom, S8, AAdl 1 Faelel wa A4
o 2 FsldE AFEE A, AT A L] HFo] 2 S el olE B3 TS HUistowmm AT

X 14
A s Control Aol 1 FEe | AA e 2 Fstel
#5437 gt 4.85 8.26 6.45
(9dH %) gk 5.16 5.03 5.71
b 4.96 5.24 5.69
7+t 5.48 6.33 8.17
2% gy} 5.11 7.21 7.94

% 29]

ZT(125) By gk

==
ST

o

Fatelg o] &3k A&
i 1)

AAle 20 14F)0] AEHE S I = 3 L AA 19 st s o] &3k
A (A& fruity, floral, whiskey?d 7] EASE 7FA= 432 (alcohol)F¢}, Roasted, bread, almond

2 Hel=d, ol AAld 1 Z3hdo A
o] A AA FAHANA vWLdet=(maillard) WHgol #TAEo] Yeld Rz FdHEHT, AA]d 29
A (2 ) fruity, floral, whiskeydt &7 5AE 7[A+= <=2 (alcohol)F, roasted,



[0092]

bread,
8&7] E/HO 7}

¥= o9 7k g

almond 59

& e s
1_

F 15
Flavor Area =+ Ao 1 Ao 2 description
w33t w33t
Alcohol Ethanol 38,496,132 | 91,670,582 | 160,923,927 | Strong, Alcohol,
Ethereal
Isobutyl alcohol 6,379,861 6,427,139 9,415,984 Wine, malty
3-Methyl-1-butanol - 122,146,206 - whiskey fruity
banana
2-Heptanol 1,469,788 - - fresh lemongrass
herbal floral
fruity
1-Hexanol - - 4,042,512 Green, Fruity,
Sweet, Woody,
Floral
Phenethyl alcohol - 73,224,730 - Rose-honey-1like
Total 46,345,781 |293,468,657 |174,382,423
Aldehyde 3-Methylbutana - 1,674,724 - Chocolate, Roasted
Bread, Fruity,
Corn flakes
Hexanal 2,813,624 2,146,948 2,120,518 Fresh, Green,
Fruity, Sweaty
2-Amylfuran 2,631,942 2,355,922 2,251,848 Fruity, Green,
Earthy
Acetoin 2,934,085 4,467,510 3,029,328 sweet buttery
creamy dairy milky
fatty
Nonanal 3,296,232 1,681,528 2,714,667 Waxy,green, fatty
Furfural - 3,909,770 - Sweet, Almond,
Bread
Benzaldehyde - 12,784,843 10,714,977 Almond, Strong,
Bitter, Cherry
Benzeneacetaldehyde - 3,012,631 - honey, floral
Total 1,675,883 32,033,876 20,831,338
Ketone 2-Hept anone 32,696,033 22,106,778 15,733,276 Fruity, Spicy,
Sweet, Grass,
Coconut, Cinamon
2-Nonanone 59,845,480 32,634,616 29,141,357 |Fruity fresh sweet
green weedy earthy
herbal
2-Undecanone - 11,149,345 8,590,500 floral and fatty
pineapple
Total 92,541,513 [65,890,739 |53,465,133
Ester [soamyl formate 93,602,735 - 146,191,846 | fruity green apple
Ethyl hexanoate 1,516,859 - 2,071,142 Sweet, Fruity,
Green, Creamy,
Milky, Basalmic
Hexyl formate - 2,531,475 - green waxy floral
herbal plum apple
cucumber
Ethyl octanoate 14,551,853 4,392,463 - Fruity, Wine, Pear
brandy, Banana,
Sweet, Fresh
Diethyl succinate - - 5,521,844 fruity apple
cooked apple ylang
Total 109,671,447 [6,923,938 153,784,832
Total 360,234,624 |398,317,210 402,463,726
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oin
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31 10-2251300

A
aicd), o}~=3=ZEAF(aspartic acid) o] ol TS HIEIF vhekslar FH3E Fv| (o] FXE Aw-e

5} 2= 0] 0 O Flolal 2=
Az 7 J5S FAAT 5 Y.

k1
[N

[y
(g
~

o

.6
RIRB
0.2

: Bl mmm

hardness springness cohesiveness gumminess chewningss resilience

D7 mAO] 1 B2t B0 2 2

EW2

450,000,000
400,000,000
350,000,000
300,000,000
250,000,000
200,000,000
150,000,000
100,000,000

50,000,000

Control N[ PR T - RO PR R

mmm Alcohol  mem Aldehyde mEEIKetone @EEster =—Compound S5{%)

_14_



	문서
	서지사항
	요 약
	대 표 도
	청구범위
	발명의 설명
	기 술 분 야
	배 경 기 술
	발명의 내용
	해결하려는 과제
	과제의 해결 수단
	발명의 효과

	도면의 간단한 설명
	발명을 실시하기 위한 구체적인 내용

	도면
	도면1
	도면2




문서
서지사항 1
요 약 1
대 표 도 1
청구범위 3
발명의 설명 3
 기 술 분 야 3
 배 경 기 술 3
 발명의 내용 3
  해결하려는 과제 4
  과제의 해결 수단 4
  발명의 효과 4
 도면의 간단한 설명 4
 발명을 실시하기 위한 구체적인 내용 4
도면 14
 도면1 14
 도면2 14
