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Study on the formation and elimination mechanism of 1,2-dicarbonyl compounds

in arginine-reducing sugar system
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Effects of different whipping times and emulsifiers on surface bubbles
formation of sponge cake
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Effect of oryzanol on the physicochemical stability of nanoemulsions
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Determination and principal component analysis of volatile compounds
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Study on release of CO during the cigarette smoldering and puffing periods
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Study on detection of illegal additives in sedative health food by LC-Q-TOF/MS
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Optimization on process conditions for acetic acid bacteria bran-koji PAN Wan-shu et al
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The optimal quantity of cut tobacco rolling back calculating model for cigarette XIANG Hu et al

machine based on its feature and the principle of cigarette processing

1= E & INFORMATION

ETESE (173,184,220)



