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J53C# H . Draft WHO Global Strategy for Food Safety 2022-2030
15 HR
https://www.who.int/publications/m/item/draft-who-global-strategy-for-food-
safety-2022-2030
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JA @ H : Non-linear rheology reveals the importance of elasticity in meat

and meat analogues
5 kU5 https://doi.org/10.1038/541598-021-04478-z
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FACNEG5 2RI W BE R LG 1:2 I, YR AR R e R de iy o 7SI
T B A B R BRI, A T AT T B B I K Y () A B
WAL 22— R mK - 5 O IR, 27 e m s (F

FEAN T 6.5 081D, 1T H R Bt i

JR R H : Deep eutectic solvent (DES) with silver nanoparticles (Ag-NPs)

based assay for analysis of lead (I1) in edible oils
{5 ks https://doi.org/10.1016/j.foodchem.2022.132085
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JAC@H : Chondroitin and glucosamine sulphate reduced proinflammatory

molecules in the DRG and improved axonal function of injured sciatic nerve

of rats

S ERIE:  https://www.nature.com/articles/s41598-022-06554-4
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JA S/ H . Jasmonate resistant 1 and ethylene responsive factor 11 are
involved in chilling sensitivity in pepper fruit (Capsicum annuum L.)

5 EkTE:  https://www.nature.com/articles/s41598-022-07268-3
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JASC@H . Facile fabrication of sandwich-like

anthocyanin/chitosan/lemongrass essential oil films via 3D printing for

intelligent evaluation of pork freshness
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JR SR H . Dynamic changes of bacteria and screening of potential spoilage
markers of lamb in aerobic and vacuum packaging

A
https://www.sciencedirect.com/science/article/pii/S074000202200020X?via
%3Dihub
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AEAE (BA)

[ R e3P QU G i e s - = D i g

Hh R ROV RHE e AR it N IS BT A B 1 2k 5 D e R 4 14T BA I
WA T2 e N - B8, S T A6 8 FOHE LR BT 4E 45 46 M
& (R K B AR AR U T S 2 B . 33, BB AfE A
HoNECRE, il =P REGE, SRR B T R A5 X BRI A
SDS MUK A M (1. SDS+DTT $EHUK AT SDS AN & (1 HEAT 40 #7
WFFC R /K 3 B H R TG S 25 -6 o A A B 1 SO P B AR AR L
R, SRS BIER SR ARSI EH . 5 A PR R E,
LK H 1 0E- 2 TR BRI A e, AT S S0 R B b . 1t
TR 7K 3 B s 2 R R ol 24, BRI SR A T
TR

J5 38 H < Effect of high-moisture extrusion and addition of transglutaminase
on major peanut allergens content extracted by three step sequential method
A
https://www.sciencedirect.com/science/article/pii/S0308814622005313?via%
3Dihub
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https://www.sciencedirect.com/science/article/pii/S0308814622005313?via%3Dihub
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JR @ H . Controlled Nutrient Delivery through a pH-Responsive Wood
Vehicle
= kU https://pubs.acs.org/doi/10.1021/acsnano.1c08244
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JESCEH . A Sweet Potato Success Story
A
https://www.ift.org/news-and-publications/food-technology-magazine/issues/

2022/february/columns/food-security-innovations-sweet-potatoes
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JASC@H : Potato milk: the product on everyone’s lips?

A
http://www.fruitnet.com/fpj/article/187600/potato-milk-the-product-on-every
ones-lips
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JRSC/H : Juice processing technology for carbon neutral factory in
Netherlands

e S/ E
https://www.industrialmeeting.club/juice-processing-technology-for-carbon-n

eutral-factory-in-netherlands/
Crp AR MY R A B 58 77 DR A B HARD

15



Hihk s AEHEITHE DX 5] Bl Y i 2 5 vh B RO B2 Be R ™ il k5 i
R%i: 100193

ML : 010-62893899
E-mail: kjcfood@126.com
WhE: http://ifst. caas. cn



