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Zang Hongxia The Research on Supercritical Extraction of Qil from Hami Melon Seed in Xinjiang

Yan Youjun et al, Study on the change of components in the process of Rapeseed oil

Shi Yundong et al.Study on Decolorization Process of Tea Seed QOil

Li Xiaoli et al.Study on Degumming Process of Cucumber Seed Qil

Cui Yannan et al. Study on the Refinement for desia Polycarpa Varvestita Dites Oil

Geng Zhonghua et al. Microwave-assisted Extraction of Qil from Nux Prinsepiae

Bu Guanhao et al. The Influence of Glycosylation Reaction on Improving Function Property of Soybean Protein

Chen Xiangyan Research Progress of Preparation and Refinery Processing Techniques of Low-denaturation Peanut Protein
Yang Lingling et al. Determination of Sesame Lignans in Sesame Cake by Three-wavelength Spectrophtometry

Wu Qiong et al. Extraction of Coenzyme Q10 from Soybean Oil by Saponification

Ji Jianhai New Features of 160 Tons Mill Technology

Han Zhili et al.. The Analysis and S ummary of the Common Wheat Milling T echnology

Zhang Qingxia Discussion on problems of Flour Whiteness . Flour Quality and Safety

Shi Xiao et al. Optimization of Processing Conditions of Konjak Flour Noodles

Guo Jia et al. Fractionation and Isolation of Gliadin from Vital Wheat Gluten Based on Response Surface Methodology
Gai Zhengyan et al. The Effect of Different Melting Points of Palm Oil on the Qualities of Steamed Bread
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Li Zhusheng et al. The Comparison of Quality between Steamed Bread and Baking & Steaming Bread in Storing Process
Wang Xuemei et al. Effect of Storage Conditions on phenalic Content of Rice

Wang Xufeng The Study on the Storage Germs and the Corn Quality in Large Warehouse
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Zhao Juan et al. Study on the Purification of Tea Saponin by Resin

Sun Yaojun et al. Effect of Phosphate Monoester Starch, Monoglyceride and Xanthan Gum on Anti-aging of Crystal Cake
Xue Jingyu et al. The Review of Xylo-oligosaccharides Production

Miao Jingzhi et al. Research on Function of Soluble Dietary Fiber in Peanut Meal

Yan Yifang Study on Optimization Technology of Xtraction Polyphenol from Banana Peel

Zhu Yuanyuan et al. Study on Effects of Different Fresh—keeping Agent Treatment on the Preservation of Pepper

Hui Gengping Study on Hydrolysis Optimization Black Carp Bone Powder by Alcalase and Flavourzyme

Xu Man et al. Study on the Conditions of Prepare Casein Phosphopeptides Using Alkaline Protease

Wang Hong et al. Using Response Surface Methodology to Optimize the Technology of Ultrasonic-assisted Extraction
of Tannic Acid from Walnut Rind (RSM)

Li Lingle et al. Study on Multifunction Design Research of the Spiral Juice Extractor



