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Study on the fermentating characteristics of four LAB in whole grain made from brown rice milK.........c.cooovveveviveeieererieecensecreec e CHEN Yan-jie et al(179)
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Optimization of enzymatic preparation of antioxidant peptides from purpleback flying squid (sthenoeuthis oualaniensis) protein by response surface

METNOAOIORY....vorteitiisiiitit bt es ettt s s e e st s s e b s s ees et eseeseseeeesees s s eee s s ssseeeeeeee e s ssses s eeeese YANG Xian-qing et al(242)

Packaging and Machinery

Preparation and characterization of PLA/acetylated NnanoCelltloSe fllMS...............cverveeceerceeoeeoieecevose e ceseessecseseeeseeessssssssesssesesesssssns MENG Ling-xin et al(249)
Preparation and characteristics test of modified starch-carrageenan complex filM...............oiv.iverereereeereeeeeeeoesseessesessee s eeseseee s LI Rong-rong et al(253)
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Comparison of volatile components of different pear wine by SPME-GC-MS......covovmiiiiieeirrrreseeress e sessssssesees e eeeeseesesesseesesesesesenssssesseseene LI Li-mei et al(314)
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Evaluation of anti-oxidation function of compound formula soft capsule on human uSing €ating teSt.............ovvuereeereereecommeerrseeessrreesreresseenns ZHAO Jing et al(342)
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