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Changes in Quality and Flavor of Beijing-You Chicken Meat during Storage at 4 C
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Effect of Cooking Method on Nutritional and Flavor Characteristics in Chicken Soup ZHANG Jing ¢
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[solation. Screening and ldentification of Bacterial Strains for Use as
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Intramuscular Fatty Acid Composition in Hyla Rabbit: Changes with Age, Gender and Muscl XUE Shan
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Review of Flavor Substances in Freshwater Fish and Factors Influencing Them SU Xin et al.
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