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TED ¥h3 f 26.55 ) 26.29 + .37 f 26.52 + .12‘ *27.20 £ .11 C‘27.34 + .11\ 27.18 £ .21
TED 31 21.26 |21.04+ .64 | 20.77 £ .10 21.63 + .27 | 21.83+.30| 21.50+.29
TED w3k 12564 |12.52+.33 | 12.63+.24| *13.36 +.41 |13.52+.10] “13.23+.09
TED % 8.97 8.94 4+ .11 8.71 &+ .06 9.45 &+ .22 *9.58 .13 9.42 + .19
TED Hz 584 |76.64+.26 | *6.37 +.12 *6.95 + .07 "6.96 +.18| T6.81+.16
TED #H 8.40 8.58 £+ .12 8.26 + .00 8.51 £+ .31 8.59 + .08 8.66 + .14
Recipe H# 25.34 [26.51+.09 |*26.69+.15| *26.90+.17 |*26.92+.10] *26.78 .11
Recipe #£H 20.81 J21.87 +.12 | 2145+ .14 *22.02+.20 | "21.97+.09) *21.81+.15

EMAFERIE THRIOEERRBESATLPEBELANRERS, THI1E2A6H, BRAERRAFTTv/(R2548401-402%% 15



« [RE GG 'J’CJBSeparated £l kShared®! D A M S 4 EE
¢ Ei&/\/ 1$‘ﬁlu\u*7b\%%d)f(j:r?
c BCEDNEHZTHABLTHMERENEILLALY [Dabre+, 2019]
s TILFRRVZE DA TEZONSAREELH D
, Separated #4 Shared #{
= Baseline Source Target Source Target Mix
#

TED ¥h% f 26.55 26.29 + .37\ 26.52 £+ .12 (*27.20 + .11\ *27.34 + .11 27.18 £ .21
TED 3&3d 21.26 21.04 + .64 20.77 £ .10 21.63 £ .27 21.83 £+ .30 21.50 £ .29
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TED 8.97 8.94 + .11 8.71 £ .06 9.45 £ .22 *9.58 + .13 9.42 £ .19
TED Hz& 5.84 *6.64 + .26 *6.37 &+ .12 *6.95 £+ .07 *6.96 + .18 *6.81 .16
TED %H 8.40 8.58 £+ .12 8.26 & .00 8.51 £ .31 8.59 £ .08 8.66 + .14
Recipe H# 25.34 | *26.51 £ .09| *26.69 + .15 *26.90 &+ .17 | *26.92+.10 726.78 +.11
Recipe 3£H 20.81)6:21.87 +.12) *21.45+ .14 (32.02 + .20 *21.97+.09 *21.81+£.15
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TED 31 21.26  21.04+ .64  20.77 £ .10 21.63 + .27 || 21.83+.30| 21.50+.29
TED w3k 1254  12.52+.33 1263+ .24 |*13.36 +.41 ||"13.52+.10] “13.23+.09
TED % 8.97 8.94 4+ .11 8.71 &+ .06 9.45 &+ .22 *9.58 .13 9.42 + .19
TED Hz 584  "6.64+.26  *6.37 + .12 *6.95 + .07 "6.96 +.18| T6.81+.16
TED #H 8.40 8.58 £+ .12 8.26 + .00 8.51 £+ .31 8.59 + .08 8.66 + .14
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BRLEMICCERMZVE, DHDEERTZANTIONEEEHNH S,

Wash the wakame well to remove the salt, put into a bowl of water for 10
minutes and drain. Cut into large pieces. Slice the Japanese leek.

Heat a pan and pour the sesame oil. Stir fry the wakame and leek for 30
seconds.

Wash the wakame seaweed well and remove the salt. Soak in water for
10 minutes, then roughly chop. Cut the Japanese leek into small pieces.

Heat sesame oil in a heated pot, add the wakame and leek, and lightly
sauté for about 30 seconds.

Wash the wakame well, soak in water for about 10 minutes. Cut into
small pieces. Cut the Japanese leek into small pieces.

Heat the sesame oil in a frying pan, add the wakame and leek, and
stir-fry for about 30 seconds.
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HhOIFEESTIEEZREL 10DIFEKITRTTELNTHLELYIYIZT 5,
EhF/Nagyizd s,

BRLEMICCERMZVE, DHDEERTZANTIONEEEHNH S,

Wash the wakame well to remove the salt, put into a bowl of water for 10
minutes and drain. Cut into large pieces. Slice the Japanese leek.

Heat a pan and pour the sesame oil. Stir fry the wakame and leek for 30
seconds.

Wash the wakame seaweed well and remove the salt. Soak in water for
10 minutes, then roughly chop. Cut the Japanese leek into small pieces.

Heat sesame oil in a heated pot, add the wakame and leek, and lightly
sauté for about 30 seconds.

Wash the wakame well, remove the salt, soak in water for about 10
minutes, then roughly chop. Chop the Japanese leek into small pieces.

Heat sesame oil in a heated pan, add the wakame and Japanese leek,
and lightly stir-fry for about 30 seconds.
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