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Effect of oryzanol on the physicochemical stability of nanoemulsions YANG Gui-fei et al
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Study on mitigation for asthenopia by four functional substances YUAN Ke-min et al
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Effects of different withering methods on black tea quality of yellowish HUANG Hua-lin et al
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Study on release of CO during the cigarette smoldering and puffing periods CHEN Kun-yan et al

安全与检测 SAFETY & INSPECTION

高效液相色谱—串联飞行时间质谱法检测安神类保健食品中非法添加物 康 宁等(49)
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Flow pattern distribution of meshing counter rotating twin screw WANG Shao-feng et al
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Research progress of the effects of protein modification on the processing HE Wei-ming et al
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Research progress on nutrients and processing technology of peony seed oil FAN Yong-kang et al
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Progress in the processing technology of silkworm pupal oil SHI Wei et al

开发应用 DEVELOPMENT & APPLICATION
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Study on elastic modulus of fiber layer of dried betel nut by three points KANG Xiao-ning et al
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基于烟丝特性和卷制原理的卷烟机最佳回丝量计算模型 向 虎等(217)

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
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