106 253 1 238 R, REAHEIES XLEH Food, Taste and
Cuisine as Cultural Regimes 3} 2 48 &

LM (PX) KRR, REHEIESULFH BASRE ML AL XAE
(¥37) Food, Taste and Cuisine as Cultural Regimes ARAF5k 1085339

WEREET © RS

B8 2| swRls A5 BIRER
L ETY TR
BB AR
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