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Liu Yeming et al. The Edible Oil Business Operation Model and Methods of Green Supply Chain Management in China
Luo Xiaolan et al. Suggestions on Appropriate Modifications on National Standards of Rice Bran Oil

Liu Guishuang et al. Research and Utilization on Steam Condensate Recovery Process in Vegetable Oil Factory

Wei Jinxia et al. Base on Catalyzed Glycerolysis of Soybean Oil Solvent System to Produce Diglycerides According to
Response Surface Method to Optimize

Zhang Mingcheng The Brief Introduction of Oil Oxidation Mechanism and Antioxidant Action

Zhang Zhanhong et al. Technique and Benefit- analysis of Peanut Oil Chill Filtration

Wang Xiaokun et al. Research Advance on the Extraction, Purification and Biological Activity of Peanut Peptides
Mao Xiaoyan et al. Evaluation On the Safety of Mortierella Alpina and Arachidonic Acid produced by Mortierella Alpina
Wu Jie Study on Technology of Epoxidized Methyl Acetoricinoleate

Hu Yuansen et al. Main Quality Change of Maize Stored in Consecutive Period of Years

Li Liping et al. Effect of Gluten on Quality of Noodles with High Content of Buckwheat

Li Cong et al. Research on technology of Rest in Noodle Production

Zheng Xueling et al. The Relationship of Quality of Different Milling Systems Flour and the Separating Result of wheat
starch and Gluten using Martin Process

Xu Yaping et al. Anti-aging of Steamed Bread

Wang Ning Conventional Spraying of Aluminum Phosphide Fumigation Circulation

Liu Linxiang Application of the Fuzzy PID on Ventilation Network Throttle Control System

Wang Jun et al. The Design of Grain Low-temperature Storage System using of the Cold Energy of LNG Satellite Stations
Liv Qinsheng et al. The Viscosity Characteristic Comparison of Three Kinds of Starch

He Le et al. Application of Radiation Technology on Starch Modifying Materials

Wen Bo et al. Research on Ingredient of Cantonese-style Moon Cake Under Composite TPA Index

Zhang Jialin et al. Study on the Stability of Black Sunflower Seed’ s Husk Pigment Extracted by The
Microwave-assisted Method

Lin Qian et al. Optimization of Preparing Bamboo Shoot Oligopeptides by Enzymatic Hydrolysis

Xu Huiyan Inhibition of Non-enzymatic Browning against Chinese Jujube Juice by Orthogonal Test

LiChao Cellulase-assisted Extraction of Total Flavonoids from Stenoloma Chusana (L.) Ching

Zhang Aifin et al. Study on the Change of Main Active Substances in the Jujube Before and After Puffing

Liu Junmei et al. Using of Permeabilized Recombinant Escherichia Coli BL35 Cells in Trehalose Production

Wu Qiuying et al. The Research of Peanut Shells Xylan Alkali Extraction Process According to Response Surface
Method to Optimize

Ma Lihua et al. Study on the Extraction of AIP and Cleared DPPH Free Radical with EPR Technique

Dong Xueyan et al. Study on Maillard Reaction of Barley Protein— Glucose

Yue Xiantian Study on Ultrasonic -assisted Extraction Process for the Caffeine from the Green Tea

Zhou Wenwen et al. Study on the Ultrasonic Extraction of Flavones from Moso Bamboo Leaves

Peng Yuanhuai et al. Green process of Calcium Citrate-—- Study on Preparation of Calcium Citrate from Oyster Shells
Huang Xuelian et al. Study on Antifungal Activity of Metabolites by Trichoderma Viride

Guo Guisheng et al. Research and Practice of Teaching Innovation in Course Hydraulic and Pneumatic Technology
Lin Li The Comparison on Different Analytical Methods of Lead Content in Soy Sauce

Song Na et al. The Comparison on Extraction of Xylan from Corncob with Microwave and Steaming

Liv Delong et al. A Review of Production of 2,3-Butanediol by Bioconversion Method

Chen Ping et al. The Influence of Pickles Shelf-life Preservatives

Wang Wangping et al. Design and Development of Fresh Lotus Seed De-huller



