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Common errors and avoidance strategies in English

abstracts of China's food science journals

FU Zhen ZHAN Yan

(School of Foreign Studies, Changsha University of Science and Technology, Changsha, Hunan 410076, China)

Abstract: English abstracts play a crucial role in enhancing the international academic influence of academic journals and improving their
acceptance among the global readership. By employing case studies and discourse analysis methods, this study examines the English
abstracts of recent articles published in Food & Machinery and Journal of Food Science and Biotechnology. The analysis identifies several
common errors in these abstracts, including inaccuracies in language use, inconsistencies in structure, and a lack of academic rigor. The
primary causes for these issues can be attributed to inadequate language proficiency and writing skills, differences in cultural backgrounds
between Chinese and English, and insufficient awareness of academic norms. Based on these findings, the study proposes several corrective
measures, such as consulting authoritative food science reference works and parallel texts, systematically improving English grammar
knowledge, and strengthening the translation of specialized terminology. These recommendations aim to provide practical guidance for
Chinese scholars in drafting high-quality English abstracts.
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LV S 3 SCAY 32 S AR 2 Ak A [
M2 T SCRHE I T AR T SO B S AR AR 2R
FL, 35K 4 ] RN AU ) Y A ) R A A S i BEL T
T A AR R S ] B B 4 RN PR SR = 0 2P AR

CE A SHLBOFCE 5 &R AZROE N T E &
R AR ) e AR S E Y
AR T £ B 4 0 9 40030 10 27 AR ASUER L BT T 480 11 2 R
TR LA 2 AR (RN S ) g o [ B R AT
E SRS RIS O AR
T il 28 0 ) B S T, e T AR R R A S R A
TN BT, I A WY T o< i 32 11 5k S e, 7 R T DR B 2
A B 5 A R T B g ) KaE R M (6 A5 B 4
LT
1 i S 19T T 9 SC A UL ) i

A AR RIS Y A B R U, S SO L N v S A
WA LR B — 3, DL R 2 R PG ™ . 3
T2 5 o SO () SR X — O U SO R o EE AR N R
TE P25 Tk 1 B R R T LA R Y o A R 2
D CE SR SO CE 5 R B ) B BT/ 7E 1Y
7] 8 2 B2 AR R TR 3 THT < o T RO A P9 2 e A M 2
ARG PE . X L[] 0N P25 BT BB TR B R e 4k
M1 B 8, DA% 5 A1 B2 T T AR R AR I8 SC A KR 3 52 )
WP 2E AR
1.1 iIBEE AL E

YA P A MR M R A SR A TR A G
B TR TR A AR N A 23 5 i A R IE 9 AR Y
i, 18 T BE T B A B e AR s, R, R
A TR 3 2 T AF AR I T U A AR IR A
it
L1 NC)ZE T R 5 R A Al U S A 5
ARG A K R AR B M e T S B L
HERME . RSSO P NE S AR R AR R & 5] KR X
TR L, 2 T 52 i 52 35 5 B 9 PN 5 B TE R LA o DL 1% 3]
102 0SS R AL 45 B A A R 25 e S B R T R
WA Y R PR R G I SR PES B R

(1) 8 SRR

B 1.

JESC R AE 7 A B R D e R

1% X : Yanbian yellow cattle eye meat and buttocks

were used as experimental materials."’

JESCHR CHR A B IR 1 N “eye meat”, “eye meat” FF R
A= R4 IR A 9 Bl R TR, 281k — B B B IR
PR 3 AR T 2 RS B Y L PR, XS R ARG R “eye of
round” . “BE 7 — 1A B 1R % N “buttocks” , LT W B =
SCER R “buttocks ™ # H T8 38 AARERAL, BB,

T BE . DPEERENTXXHESERAERS T RIEEE

7 A J5LSC b R T 48 3 3l 9 1 28 0 Ll AR B T AR 4 Bk
1 50 2 “round” 5 “rump”, DTG X 35 56 B4 ) 4 H R R o
EETBINS

2.

JEUSC 2 B e T AT A0 O T B R TR 2 RS I T B R
KiRZ .

7 X : To improve the accuracy of online measurement

grapefruit by infrared

of sugar content of near

spectroscopy.®

JECSC Y Rl 7 — ) Bk RO ¢ grapefruit”, S 80T &
SRR 22 . FE B S BR A, ¢ grapefruit” X — AR i F5
PR 2 1 25 A T S S AT T R U 4 K R B SR
AR 1 235 W h “pomelo” o b Ah A9 158 FH 25 {9 S A 1R
)y BIF 5% 02 6 2 Al , 7 A, DT R 36 A ek i
JoT VR 5 435 4L 7 A A A

(2) Bl A E IR IE

3

JiE S 2 00k L Ol 27 e 2 LR e 3R (e, 0 2 AR BT
FB () 1595 P 2 e ), TR R AL A R IO 2%
R A 3 THRUR

¥ 3C : In order to compare the ability of optical
characteristic parameters [absorption coefficient (z,) and

approximate scattering coefficient (z') ] to identify

adulterated tea oil and to explore the enhancement effect of
the combination of extraction methods on the model to
achieve a faster and more accurate identification of different
kinds of adulterated oils."”’

S48 rp i 2 Ak O FR BT B 5 13 R “approximate
scattering coefficient (x',) ", J& T A PR 2% Bl 45 45k 22 5 ifii 5
g, 5 S B0 0 RS T B DR W, 0
reduced (',) < “Approximate

scattering coefficient”

scattering coefficient” 7] LI I 2k 38 7 = A 3l A0 (%) #5051 &
B AL E 5 A BU 2507 (reduced scattering coefficient)
B9 SCFN 84 T A A < reduced scattering coefficient (%
U REO B — AR 6= S8 F T TR R HUN o
T ) ST iR BRI L AT DR R S e - B b TR U R A
(scattering coefficient) £ 1 & IE 45 2 (19, 25 I8 T 84 M B
FOCAL 1 T5 ) (952 ), 386 1) T B2 2 A8 DG 27 I 4 v
Approximate scattering coefficient (I {21 5 R %) 5 1Y
T — G T Y HIOUR ZR B, 98 02 TE B 2R A B A 1 O
T R S B 2 s T RO (9 {E L % 1) 8 R A R AR R
A ORI = AN AT . PRLIG TE AR A R R U B R S
7= “reduced scattering coefficient” .

il 4

JSC A AL P80 min I, 52 5 A PR Y BT AT g e A

1% 3 : Ultrasonic treatment for 80 min resulted in the
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lowest shear stress."”’

S TR S < BT ) 7 — 4 S i ) B D Y 28
Pt il B g S R T AR O B B0 B U A
SR . B Y IE 6 32 3K O “shear force” , 1X — AR B TE &
Bl BAT R E & X, B TEM A A B0 o AR R SC
“BIY] 17 R F N “shear stress” , 1% 1) & BB L TORE 2
SRR R W TR R I MR RS IR R
TR BRI T o PR AL R JE T AN P A R el 2
i ORI e b s P2 R 1 e sl L BN K G R 0B
TR A R 32 B BT BE

(3) RiFRIEAY:

15

JELSC AR Tl R T LA RS 1 PR T T vk L
b [F) PG Bk 11 22 9 X0 0 5, S92 B NS 28 S 1) R AR
PUN 578 .

1% 3 : An image detection method based on machine

vision was proposed, which realized the feature recognition

and separation of through multi-stage

grain _rough
progressive fusion of different image algorithms.™™’

F R AR RE T B E O “grain rough” , J& T8 T B
PE L Je AR E ALY R 3k BT JE 1 ME AL 1K RS 3L 4R
74 ] T B o S Y R T 2 AR AR 1R SR T
L1[1R R R (A 0 T i o S G 11D W o s RS B i
W2 09 7™ P L DT B2 R I8 SO R AE R RS e R
it R 18 T A B0 23 A AR 7 B )2 R R e, HLIE A 2 38 N R
“grain and chaff”

16

JESC < )P [ A £ A B (SPMEE ) B R 25 & M (03—
i3 5 (GC-MS) | X R Bk I Fv A 4% 2 Ak 0 o 1 2 41 B
WA 7 i oy BEAT M58 S BT o

7% 3C : The volatile components of walnut leaves were

analyzed by head-space solid micro-extraction and coupled
with GC-MS."

Ze v, SR SCH [ AR B L (SPME) " B 15 7% 24 “head-
space solid micro-extraction” ( T0 %5 [ AH %% B ) . “ [ AH i3 %
BT B Bl U A R D8 S0 IR B solid-
phase microextraction (SPME)”, 1 3CAY 1k 5 L SCA X
WE A BE MEH A% I8 I SCRY & S, 25 5 B0 R A BUR R IR
BB AR 3 T 5 0 A 5 A 10 A B RS | o

(4) THCREBCAS 2

1517

Ji S« 4 75 A [t o O T 44 2 e 19 s A

P 3 : This study aimed to reveal the reasons of

different varieties for sweet cherry's storability.'')

2 9] v, “the reasons of different varieties for sweet

cherry's storability” M ¥ AL T8 T X LS HAE . A

identification.'"

BEE 278 83 | 2024 5 12 A | AR5V

F {6 i 17 “ different varieties” F1#% & i 1] “sweet cherry's
storability” (1 3¢ 2 A WA B , i 15 1) + £ 5 AT 0, 52 A
VAR < AN T it A 08 R A A5 AE SR 45 AR B T 2 AR O
Mo SR T e SCE IR A LG, N 2 3k Y I ) T2 A
i LRI AT A B SR 2635 2 B, AT < This study aimed
to reveal the reasons for the differences in storability among
different sweet cherry varieties.

1 8:

JUSC - 5 3 55 25 A 2 1 PR U

1 3 : To realize rapid detection of green tea species
]

Z il 7, “rapid detection of green tea species
identification” [ 17 F7* 1 45 ¥4 A E W 87 * R U 73X
— B VER 32 B, B I i T ORI AL o AT R X
P U SR R RN 2R T AR e S B AT A
I, B 2 “to realize rapid identification of green tea
o B R AR B, “to achieve rapid
identification” W] & 1 WF ¢ B9 F R “ P @ G 7 5 1 of
green tea varieties” $§ 1 T PRI By X IR SRR A AT
H A, N AR T 30 R T B T8 SC TR AL L W R T
I8 1 M G T L 9 SC T AR T E A M A% K R B
AT B T2 T 30T A 4l MR 27 R 3Rk BT

(5) PFE RS 4R

#19:

JRSC 85 5w AP B A Y T INALSE 2 (CARS) FITE AR
B B BB (UVE) S TR R4 HUS o

% X : After CRAS and UVE-CARS feature

s »”
varieties. )

extraction.'”’

ZI T, TE G IS T AN S L (CARS) "#E iR

HUCRAS”, AR JE T DF 51 Jr 1hi i) #5282, [F  “CARS”
J& “competitive adaptive reweighted sampling” i 45 5 , 1M
“CRAS” M A AEAE T AH G2 AR T o X AE B9 RS HE 1
Dy A BN R TR EN G SR SO T A B .
112 AL Zm B TORNC A T A R A R
P PR S SO A SR A T IR A R OCHE R R . )
AR B B T T UK BN S8 8, JE T 5 i 4
R RO C A A S o T Ry P S
U, AL A U R TSSO SRR I IR AL R
P

(1) A7k

1 10:

JE 3 F1 F SolidWorks Motion {4 X U1 - 25 4% )1
BUR HEAT 12 S 05 B4 BT, A5 HZ LAY 1328 S R i 2k 1

P 3 : The motion simulation analysis of the slicing
and core-removing tool mechanism was carried out by
software, and the motion

using SolidWorks Motion
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characteristic curve of the mechanism was obtained. "’

WA FF b, “mechanism” — iR (9 42 8T A
TICHE e Ah , IS IES A Y A A0 T, 24
S HOARNRE . BRSO T “and” ke i 452 A M ST 1Y 4
AL RIIEF G R 06 R X T ATt 1A S i PR AR DG
ZAHAE . AT A4k A - Motion simulation analysis was
conducted using SolidWorks Motion software, producing
the motion characteristic curve for the slicing and core-
removal mechanism.

11

JESC: 7E 650~950 nim B P 1< 1 Rl P SR JH s o 1 52 78
it 2 e (SNV) | £ oo B 4T & I (MSC) . 0 — fk
(normalize) . SG- B 3K T (savitzky-golay first order
derivative, SG-1") X} J5Uif B4 2F 47 Tt b B, 6] 1 26 17 1
INALE B (CARS) B 6 S5z WAl 7 0 B2 (R DG R AiE , 2 57 T
i 5 /1> 3 [ (PLSRO) A A

P 3C : In the wavelength range of 650~950 nm,
orthonormal variable transformation (SNV) , multiple
scattering correction (MSC) , Normalize, Savitzky-Golay
first order derivative, SG-1st preprocessed the original
data, used the adaptive weighting algorithm (CARS) to
screen the spectral characteristics of the grapefruit sugar
content, and established a partial least squares regression
(PLSR) model.""’

ESUEONE 'S U A VI & NE A s Sl
BB TRl TR — A R o AR AL B R AR O 2k
AR AL Ny A BRI HOA A A LU [
I, i T RSCHP AR TE 2 R A5 B R, QR AR 4 5 )
SERIEAT EE, S R B . IeAh RSO T Al
A7 15 0] {8, “preprocessed the original data” i) 3= 1% I 1% J&
B B LR SORE i T 2 3 09— R ) Ak BT 4R
TR LCIERBZ WS R B . B AT U T A
AT, AT LI 23 K IR A W A, 23 A 28 A AR
T Aub FFITAE R A ST (3 AR

Sentence 1 (E# ik BEF 43 ) «

In the wavelength range of 650~950 nm, the original
data orthonormal variable

were preprocessed using

transformation (SNV) , multiple scattering correction
(MSC), normalization, and the Savitzky-Golay first-order
derivative (SG-1st).

Sentence 2 (CRFE i € 5 455 B 4 37 4843 ) -

The adaptive weighting algorithm (CARS) was then
applied to screen the spectral characteristics related to
grapefruit sugar content, least

and a partial squares

regression (PLSR) model was established.

T BE . DPEERENTXXHESERAERS T RIEEE

(2) AT TEH

12

JE S0 Ry B AT i 3 Ak A 7 L A A i 1R 22 A
b E W0 AR B 25, i T — i B T A ) AR TR R AR E
Jiide

1E 'S

calibration method to reduce robot positioning errors and

: Designing a apace grid-based hand-eye

calibration object Recognition errors in automated food

production lines.'"’

Z I, JE SR TS H A RIS R B SO
R T IR A IR Y, 3 B R 52 R B/ IR A I
HB43, JCUE AT RARGE R M TS, B T BBk 7 AE
FARGAE N, 588 HOB W5 0 A TR AR R Y
FEACTER o PRI, T TR SCHITES I Bk 2% 1Y 55 3 W, AT ek
4 : This study designed a space grid-based hand-eye
calibration method to reduce robot positioning errors and
calibration object Recognition errors in automated food
production lines.

13

JEUSC 2 fifp 2 U A VK S DK R P UK AR O3 A Y 2 o
[fa) 5

1% X : In order to solve the problem of uniformity of
ice crystal distribution in the process of ice slurry filling."'*

Z A, 7% L “in order to” 3k il H Fox H Y, IF
Sl — RS Eh . SR, A AR R A S8 R 1 20 2
e 2 WA f S A AR, S B0 T A OR SRR AN
TH A A e 18 50 JBE ) 0k — R PRTR: ey SE BLRY 4 )
TARRAE N L F Ik AT A G Tk W A
A AL K AF B . I A : This study aimed to solve the
problem of uniformity of ice crystal distribution in the
process of ice slurry filling.

(3) W A RHL AL 2 AR SO ZH AP, 3 ARG
o 25 A7 BRAE I Lok 25 B R S8 T 3 e AT ey L A fi 1
e T A A 1 B N 2 AR AT A AT H
T VRN R s a2 iR T TR AR A o U R T
IS A B SE R o B — A ERAT T A 25 )l R i o
RS SO B AR B AT PR BRAE 2 — el SO BT R R A
AT X RSB TR T AR o AR I AR
JTTR] F3 A 6 S B 5 A v 3 LA i

il 14

JERSC s N RS GG F W R BB RO (S TR
FREBCR M Z . 100, 150 W IR I A7 5T 5 43 Sl iy 4.09 g 14
£ %5.26,5.08 g

7 3 : The endogenous fluorescence spectrum indicates
that the higher the temperature, the more tryptophan

residues are present in the slurry. The mass of yuba at 100
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and 150 W increased from 4.09 g to 5.26 g and 5.08 g.'"*

S N AR R R A e SO TR
IRWT IG5 3 N IR 9L ek R W — Ay v R YT — 1]
ff T B AE A “indicates” #E 4T 1%, 5 F C “increased” [y
b 2 IR AR 2P, S S0 A R TR L L B MR S Ak 1 R
YA I, (04539 SC R A5 Ll BE O 6%, PR 44 398 S0 1 )
4 : The endogenous fluorescence spectrum indicated that
the higher the temperature, the more tryptophan residues
were present in the slurry.

#il15:

RS ISR B 1T R AT 125 9 0B

7 3 : The superiority of the proposed grasping method

had been verified through experiments.'’

Z A S TR o AR AR 4y, AT T
TENE AT 2 i HEAT B o SR I — 1) Y B A T
i 2% 58 W HT “had been verified” . i 2% 58 BB AL AL H T &
7R a2 A — I 20 2 T 2 2 58 Y S A SR A Ak Y
BAFE Gt e i i A, S TS,
PRAIE B 2 09 TE B, [8] B DR Ase b 30— 350, i el ol — i
F B} “was verified”

(4) B ki .

5] 16

%3 : The LOD of the cadmium ion were 1.201 0 pg/L,
the LOD of the lead ion were 0.963 9 pg/L. "

Z A, 3 CAY 31 “The LOD of the cadmium ion”
#1“the LOD of the lead ion” ¥y /N W] 44 i) , X G 3 15 2l
i) o il FH B B0 3, T8 were "B “was” LR UE LW —
b RSO E S E D, Fh AEE B R T e
fifi ) T BRI AN
1.1.3 iBREE 55204 PR 8 R 25 0 A B 418U 3L
ARBMHEW SR ZCELE G2 EES2HE
JIGE e J3E PR T % SC A 0 o B R R 2 R 3 B
TE T J2 10 1 1] e, B 9% ) ) 3% 4 K BR S0 42 00 S i DL
H U5 B A B SZ R Ta) o P A e R -

117

JEUSC ¢ eee oo SR FH 1 LA BT 5 R AT R T L LR
FR A SHUFD FR A G A o A BR TR MR SR R B A
AU Ui A AL B 52 o 5 PR TR AR LL, T L 55 0 e o
i 58 B L At TR S B R AR T 22, ELRR 58 A BT A R BR 2

% 3C ¢ ------Cream was treated by high temperature

treatment and the effects of non-thermal and thermal
treatments on removal of microorganism, retention of
active protein, and oxidation of protein and lipid were
studied. Compared with pasteurization, the results showed

that microfiltration and ultraviolet-c irradiation could

BEE 278 83 | 2024 5 12 A | AR5V

reduce the total bacterial count and the spores could be

completely or partially removed; -+ ['¥

L S ) TR B R TR A AR 4y 5 )
WA ZE P g AR Ay . PR A S AR
ST SCI AR A Bl ™R 04 38 1k ) BR% 15 R ok Rk ) T
] 24 O R M SCR A I A W 1 B R
T G5 K0 R 3 4 ) () )R] A5 ) ) T R Ok LR
AR R BT RGBT K, A
T WA 1 157 42 1) B R ) LA B AR OC R L T RE S 45 B S
T O — Y D) 2 B s AL R SRR I R N 3%
FE 17 As a result” , i 132 35 T AR PR o A b BRI T UL TR
CEERLTPAS TR A DT B TR A B AR T
1.2 352 B i i) Rl

Y SRR P 1 5 R TR SO O ME B AR i &
KHEE MRS IR RS R EOCHHE B sk,
T A 47 2 T V6 A7 38R F L D68 L 5% e 152 250 % BF 98 P9 4 1Y
ESIINE 8

18

JESC W S VR RB RRE TE 4 R A R T
NNz s N S

1% 3 : The total number of colony, and the counts of E.
coli, Staphylococcus aureus, and Salmonella, as well as
the flavor profiles were examined as indicators."’

G e S AU AR Ak — ] 5 T 5 O T X
F b G AT Bl 2 I ) B2 30 2% P 9 A2 Al A2 Ak T FE 33 S0
“flavor profiles” 7, iX — 2 & FEAE 3 A 45 B AR 90, “ A8 47
X — SRS A D Pt e o b Ak T R 23 R e A 0 v
S B L0 v A T S WA AR ) S PR oA 2 R G R DL O
I % M %% 35 4 “ changes in flavor profiles” .

#l19:

S SC AR R R — B s B G T T 2S5

%30 : To improve the drying quality of pumpkins.''!

ZE T P SCR] FE R OR SE R B FE 1 R O R
FEFE B0 0 U R 1), SR T SR A BRI T
TR —E A BA T8 DR e T2 25,
X T R T S R AN DG T R v T MR TR TG EL 9B R %)
T4 o 2 S 8O A K B S Al T . 3 S0 “To
improve the drying quality of pumpkins” i F* i i , (UL 42
B 7 e KT I A, st TR SO i e R E B —
B T 1 GRR — 2Lz BCE T Ak i 2 2
e, v 2 i “Using a combined hot air and vacuum drying

method, this study aimed to optimize the drying process
parameters for pumpkin.”
1.3 ZRIEEEEA

SRR R AN AU B i S B i I8 B R B 9 6 A 1R
B AR AT S R IE R o AR AT S TR ARG AR
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i BT 43 B i RO R AR S S T AR A R A
55 0] BE 5 BOR) 7 45 H TR AL 5UME B A% 3 AN T L DA T 5%
M) 475 2 1 L ol M R RT3 o B UL AT A R KB
WAE S5 A A I b

(D) -5 ] 405 5 i in & NS .

1 20: “after 24 h of incubation; The lactic acid
concentration” "’ 735 J5 i /NG the.

(2) A 58 SR = S G LR s
& s FLUR, BRAS SN B A, B0 R A 22 [R) 5 25 4 o

] 21 “cadmium and lead ions(Cd*" and Pb*") " """ 45
ST 23 4% - “ cadmium and load ions (Cd*" and Pb*7) ",

1§ 22 :“456.10pumol/L” " 2 7 “456.10 pmol/L”

(3) & F /0l I 25 18 Pk B B 55 E O N 3%
FAF o
5] 23 “near infrared spectroscopy” "*' N ¥}y “near-
infrared spectroscopy” ; “root mean square error” ° Ji 4 A
“root-mean-square error’ .

2 A RIGITIE SCHEIE G 2 AR DR A

ST @LPIE S

R 2SI 8 SO T A 1 ) Y J DR AT
T T B DD S T AT R Sk i el T RN
T 4 T30 SCHR 2 A R T o o DL 1 109 it RS A9 B
JFAERE 1R e ) S MR I e A4 SOk T 5t A M
TN A5 22 0 TG 01 PR 3R, 135 SOk et T 28 O ) A T 2,
250 75 LB AR OC R ZOk il i LA i ek R G
21 RABSHWHESRIEIERE

FETANE 20, Hy T %6 28 8l ARS8 Y 3 SR i
A B, U I T A5 B i S 0 S A R AR T2
SCARTE R B VE 22 1 35 T0 1 o o 5k R )k 3R i
=R =2 N P o 1 R 1 B IS VR & 6 R 1 (B
H oy TEAS )18 B IR VA AE LR, DA 5 Boia) W Al 5
Bi ke m2E i U IR AR

B, R R G2 2] 2= R NE A 2l R
B, IR BT X AE R A DG M R L, 7T S5 B R Tl
HRRRCARE HE ARV A B A 1 R Rl B SCEE ) (55
WO —A5 . [V, a] ) AR 2 1) sl ol B A 4 U
BEATTNCY 78 0 MeAh 75 A% S0 i T 2 2 1) I A S5 B 4l
TR O (R T R e R, AR T o 2 B R
AT 3CAS Bl SCHR iR BT A 0 SO Rk A 8 T A Y
J1A 216

FE A 2 AT, 0 ST ) 3 45 AL RO R A AT S I A A 2
5L P 2R R R S BT S Rk Oy A @ g o) L &
B FIUK AR T W S0 R ALY S Tk
IRTRE A N AR N U -2 IO S L L
Gy WA o 5O b BV A TR R 0 20 R B

T BE . DPEERENTXXHESERAERS T RIEEE

O3 AT B2 A A5 A O N BRI X R 2 R T il
SCA]F I T IOCK R BRI 2 S 34 R N 3 B e R
TR L 15 0, 552 e 8 A 408 2 1) T Mo 1

P, 1 8 0] JR 425 > B SCHR i IR, L HOR BT X &2
Fe ) S5 K SR T — B O BT L A, T T
i b e 2 R R PR AT o AR I S o TR I 3R E S R 4k
2, R R SCRYE L R AT S AR, WA Se T SC R
TR AR S, DA o A R R N Wi g L
T i

TEE RS JZ T, T X 08 S5 VR 1 3B 58 S50 AN 5 AR
e RS T 45 2 LS BB IR AL B K >
Vi) A8 2 AN 55 28 ) i) AT, A 932 4 M LA LA 9 Y o A
F A A% 3 2

B, T % | & S 0 A L, W JOURNAL OF
FOOD SCIENCE ,FOOD REVIEWS INTERNATIONAL % ,
27 25 o SRR E S ARG ), i 8 R S ARk, IRl i
R0 R B B0 ALV Z R A 4y, 0 an AE A R 88 5 vk
B, N R — 2 YR 1 38 DG R IR L 3% B e M
2 35 e, DT 2 4 A R 1 ] A
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