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Effect of Addition of Enzymatic Hydrolysate of Bovine Bone into Maillard Reaction System on

Volatile Aroma Composition of Beef Essence CHENG Xiaoyu et al.
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Effect of Low-Temperature and High-Pressure Boiling and NaCl Addition on Protein Content and

Flavor Components of Bovine Bone Broth LIU Wenying et al.
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Influence of Gradient Heating on Mutton Tenderness Dadila « MAIMAITI et al.
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Effects of Osmotic Conditions on the Osmosis-Vacuum Microwave Drying of Tilapia Meat LIU Bing et al.
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Nutritional Analysis of Veal CHEN Zhen et d.
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Effects of Different Processing Methods on the Rheological Properties of Horse Fat WANG Wenjun et al.
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Influence of Drying Time on Water Distribution and Quality Changes of Beef Jerky JIANG Xiuli et al.
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The Use of Near-Infrared Reflectance Spectroscopy to Identify Pork from

Diannan Small-Eared Pigs and DLY Commercial Pigs HUANG Wei et al.
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Fast Prediction of Pig Blood Parameters Using Near-Infrared Spectroscopy for

Discrimination of Inferior Quality Pork Z0U Hao et al.
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