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·健康饮品方案解决专家

·通过IS09001、IS01 40001、IS022000、HACCP、GMP，BRC认证

·通过美国及欧盟有机加工茶认证

·通过Kosher及Halal认证

·通过CNAS国家实验室认可

·国家高新技术企业，博士后科研工1
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Optimization of Manufacturing Process for Low—Fat Battered and

Breaded Silver Carp Nuggets’⋯⋯·⋯··⋯··-⋯-·⋯__⋯·⋯·⋯--⋯·--⋯⋯‘⋯‘‘⋯‘XIAO Jiayan et a1．f11

Atmospheric Freeze—Drying of Chinese Yam Based on

Vortex Tube Refrigeration--⋯⋯⋯⋯⋯-⋯·⋯⋯··⋯⋯··⋯--⋯‘--⋯·⋯·⋯·⋯·⋯REN Liying et a1．(7)
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Optimization of Processing Conditions of Silver Carp Surimi Prepared by
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Design and Polyphenol Composition Analysis⋯⋯⋯⋯⋯⋯⋯⋯⋯一ZHENG Yingchun et a1．(321
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Monosaccharide Composition Analysis⋯‘·⋯·⋯··⋯-⋯_⋯__⋯··_⋯_⋯’ZHANG Yanrong et a1．(37)

Optimization of Browning Inhibition Conditions of Litchi Wine by

Response Surface Methodology‘⋯⋯⋯‘⋯··⋯·⋯·⋯-_⋯·⋯⋯⋯·-⋯-⋯⋯XUE Churan et a1．(43)

Optimization of Ultrasound—Assisted Sugar Permeation for Production of

Preserved Actinidia at瞢uta by Response Surface Methodology and
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Influence of Different Fumigation Processes on Aroma Compounds of
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