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Research on the Anti-aging Effect of Rosa xanthina Lindl Fruits Based on 1H NMR Metabolomics …………………………………… NIU Dan, CHEN Lei, REN Jing, WANG Jindong*(10)
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…………………………………………………………………………………………… HUANG Yechuan, ZHANG Xicai, ZENG Yixiu, YUN Zhoumiao, RAN Peiling, ZHANG Keyuan(102)
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………………………………………………………………………………………………………………………………………………………… CAO Tianli, HAO Juhui, LI Weidong*(232)

Process Optimization and Quality Change of Collagen-protein Edible Fungus Compound Sausage During Storage
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