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(2021 H H 5 &R EMBERRE ).

ek (i) BERLVEMARGHY, HSREZe. NRERS
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WA BB SR T s SR IMKHIFEGRT, B m U A A g i
(B8 VYR IG RS Bl R R I, N M B e ss: 1o
R ZMiE, A B R G B I AR R R AN 1 o i 1 e
J1s ANEMEREEKAR, RPETAIEYNEH; LRI SERAT N
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4 H 13 H, #EAERRE KA R Intrafish $R0E, 95 H g
Ji& 3¢ M| Cultured Decadence 4 i R ML 35 & A & 58 % 1 160 5 3% 76 [
Pre-Seed #fl%t, THRIFEALERE T AR —SRAm B TR IR N . I
A FE R H e iR DU ok filit i A A sl B I, XA N FETE 2
EANThRE b B A A A X0

AR, JEHAE 2020 4F, AERE FE A B AR 1 AU TR A B R IO
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SEANV R B 3 45, 2 2018 AR S B 4.5 £
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4 H 20 H, (Science) #*E KK | @A Nuclear fallout is showing
up in U.S. honey, decades after bomb tests [{] 37 [&] £l , F& i 20 40
50 FARAT 60 ALK B TS 7 AR I TBUN VR4 Cs-137, ZAIFIE T 3£
e rh, RS e AR R T AR T 2 AN A R B A A

S5 [ BB 5 P TN 2 Bt (ML 22 X Tames Kaste 3813204738 2 1 [X 122
1 W B A P TSR P A R B R I, TEBE S R AR S LT A
I, TERZHTE TR 50 25, USRS ESI Y R E3E, AHRHE 7L
R & FAE (Nature Communications) b o 28 At K 27 1 57 2% 52 18]
IR-BMFTR, RAEWE . TP o S BT 56 [H FDA #LE 1)
B B, (AEREZG Y B E B O & R
KEIE,

JESCRH -
[1] Nuclear fallout is showing up in U.S. honey, decades after bomb

tests

[2] Bomb *7Cs in modern honey reveals a regional soil control on
pollutant cycling by plants

5 ERIE
[1]https://www.sciencemag.org/news/2021/04/nuclear-fallout-showing-u

s-honey-decades-after-bomb-tests

[2]https://www.nature.com/articles/s41467-021-22081-8
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https://www.sciencemag.org/news/2021/04/nuclear-fallout-showing-us-honey-decades-after-bomb-tests
https://www.sciencemag.org/news/2021/04/nuclear-fallout-showing-us-honey-decades-after-bomb-tests

HHEATE (BFR)

S R XS KA MIA 1A S 2F AT 1 A R
TE 8 in e A% 34 7 T B N H

it H, (Nature Reviews Microbiology) /& & | 5% [ XSt K 24 ko) 2
=Pt Sofia Arnaouteli £ N ¢ Al 5 2 f AT B AH S 7T 19 2% 1& (Sofia et al.,
Nature Reviews Microbiology. 2021. 4). %4 M B ZE (AT B A W IR
SR AEYERE R AL Ry AR E A B A P A LA F DA K
AT () S 48 07 THT AR SRR IR 1R B AT R AR A ) T R B G
Ve, R R R S A B AR RS B S RS R B T B i LA,
o, BT T DO RS M R AP = 4E AR, R, RRLZEfOAT
W T DL 2 B YA TR A DL AR 5 i RN D Be . DRI, KA
B R AV S &R T ARG &, ER TS RESE .
4, FHE R R R R AR R B R P R T AR A B R
PERNZ A 518 E AR EAE AR R G, [ I A B 2 AT 1 AR ) e
R 2 A2 AR B TR A2 0 o e A e 2 R T AR A 8 55 3 2 et in A
ity BERME M EE I, R s B s IR AR
[ B

JRSCH . Bacillus subtilis biofilm formation and social interactions

& SRJE: https://www.nature.com/articles/s41579-021-00540-9
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https://www.nature.com/articles/s41579-021-00540-9
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R, REFXHGEIIK T RTER/EREANLOLHERECR
ORI - 38 [ e ED 28 22 44 M K 2% Urska Dobersek 1BAXT 2019 4= 3 H PR
RIAH O SCRRIZ IR T VR 5T 40 2K, 2538 T 18 Tk T2 R £ /N UL IX 1)
160257 32 G B AIARAE SUp R A 7T, ALFE 149559 L BN 5 8584
YEEE. NDAERY, R85 RENCEEREVIMHEX, 4 DU
RIGREEZES. R, REEBIMESERRN SRS ST 8]
WE. TEREHFBEBENMEEAEREE & 2-3 15, HEBGRIMAR
HAEERSSFEAKREAERINER, REENEIMERENE . Ik
IRBPFLRI, REENOEE R NEZ. (AEATA RRSERw ]
REBR Z e, VRN & S OB R R R SRS R . Rk, Urska
Dobersek B AASCHFEZR B AE A — AR -0 B R A2 77 2

J7 3@ H : Meat and mental health: a systematic review of meat abstention
and depression, anxiety, and related phenomena

ESSTE
https://www.tandfonline.com/doi/full/10.1080/10408398.2020.1741505
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T H, e E RS D) KR — R B BOR“PASS+”, “PASS+”
AR JE T R MR KT BRI 10 7 92 0k % 2 W R S AR D I AR KR S, AT
A g fe s i B R R B, kDR . ZECRRAE TR, A
90% LA b3 AE i A KA ], AT DAEEA R IR IS LT, ORRR I
Wit

Ay E IR E R, W B TR, BB A4
WA Jo IS SR BOR S 5 Tt AR 2 TR AR ot H R, ¥2 e S A UK A W Ok
B 7%, ARV SHS i AS v B, AR HBBR 1) 1 AR 7 S R . B AT
NARIR: MR PASS+ i AR A HL -0 J5 FEARAT, WA vT LLAA B
30 4380 F) 2 AS/NEE R R AT RC%, — B RF B A U7 X
WEA AW IRUHT I 5 5T, AW AR B BEAIS, OPRA TR B R E 2 1)
FA T AR IRV JR &, T PR E RIFESZ 2. 7

JEOCE H = 28 R EEAT R — R AR AT A A 95 R R I Ta] BE
BRI T EYNE I E A RS
https://mp.weixin.qq.com/s/uh72BLNxSQbcMkdukLMOAA
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https://mp.weixin.qq.com/s/uh72BLNxSQbcMkdukLM0AA
（？，中国肉类食品综合研究中心供稿）
�
https://mp.weixin.qq.com/s/uh72BLNxSQbcMkdukLM0AA
（？，中国肉类食品综合研究中心供稿）
�
https://mp.weixin.qq.com/s/uh72BLNxSQbcMkdukLM0AA
（？，中国肉类食品综合研究中心供稿）
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2021 4E 5 A, VLFgK2LE (Food Science and Technology) #%& F &k
RIEAM B BT L, Ry —Mogr X e, wldE R
TE, AENPNHBIX 52 H 2 WG . 45 4E 2 0 A7 AE TR K I RE e 4k
Y, BA m PR AR A s . T SRR T EA AN E L)
B R S5EBWIRKAE 110°CH 170°C IR R E M, 4538
KRR 54 F B RIS H A8 B2 S A K A GE A, B Bl
9 8:1 I, XF il A T R AN — A R A O e i o AT T BA
KRN, AR SIERE A T H Al BAG DL TR TR, AnAE ) S AN
eI TR S LUK, AR AR A% B Kt AL E

J5 30 H : Influence of oryzanol and tocopherols on thermal oxidation of rice
bran oil during the heating process at Chinese cooking temperatures
ESSTE
https://www.sciencedirect.com/science/article/pii/S0023643821001754
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T H, WA LA A BIBAE (Food Hydrocolloids) & 7E
LRI R R T HUR ARSI B 4 & 1 B G IS (WA 58 1% S & (Chang et al., Food
Hydrocolloids. 2021: 106846.). %8 7t LA 5T SRBENE N FE AL My s T, H
THRAPUEME. LI A REERE T Rk @i e
WESVETEY) BT IR AR B, e 5 TR S T i At R ) A
KR G R R R 1) 2% IR PR BB A0 e (R SR A Bt ik 1 e,
BT R B e 2O EAL, KB AR, BhAh, R H IR IL
S 7B K PEADR KA VORI AR I BB 1 o 200 PR AL
ARERNBTRENE, X4 (R B BRI AR A A FmIE R, Horp
1.5% I FERR B H b B 1) 2 G ISR e T o Bkl (& PR B A R A 1Y)
DHREREIE, PR — PR AL & S PR o

JF 3@ H . Physicochemical and antimicrobial properties of chitosan

composite films incorporated with glycerol monolaurate and nano-TiO>
ESSTE

https://www.sciencedirect.com/science/article/pii/S0268005X21002629
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AR A 5 AR I LRI S AR N 5 Tl e A ik B AR RS
KBS ARG B ST RV VST TR B R BRI 25
A )T AT IS PR N 5 A 1 B T R G, SN b R 4 i ) B
H A ZO-1. Claudin-1. Claudin-4 F1 E-cadherin Z5IIE, (R kb7
B e, I T TLR4-NF-«B Gl B E 51 RR 00 SO0, RN VT
PG RIRVER . TRt — R0 T 5K S A R IEM A G A G S
Py 2R o e WA B LA o R IR R £ 4 4 v (O 2R ) I 2
HOCERE M M BB RSy, HA5 G Y KRR TBCR I 125 25 1 1
KW HATE R SRR . 255 BERELE LS R imiE eSS,
&% Lachnospiraceae M Ruminococcaceae 2577 T RE M F 1, HnipiE

FERR T B/, 0SB 3L IRS1/AKT/GLUT4 @B, {12 37F 78 % FE Y .
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[1] Rice Bran Phenolic Extract Protects against Alcoholic Liver Injury in
Mice by Alleviating Intestinal Microbiota Dysbiosis, Barrier Dysfunction,
and Liver Inflammation Mediated by the Endotoxin—TLR4-NF-xB
Pathway

[2] Bound Phenolics Ensure the Antihyperglycemic Effect of Rice Bran
Dietary Fiber in db/db Mice via Activating the Insulin Signaling Pathway
in Skeletal Muscle and Altering Gut Microbiota

ESSTE

[1] https://pubs.acs.org/do1/10.1021/acs.jafc.9b04961

[2] https://pubs.acs.org/doi/10.1021/acs.jafc.0c00584
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1 i SRR A ER R a0 AT bt — 254

EEEERBADS (EREAR) 2282021 F4 A 1 HIIE, 85
JEHR (HPP) AR N &) 2 AR THOR,  Fikes& T2 mat
REFEBHA, EARRIETRESH BERTER. 5B & %O MR 2
AR CA I 1998 4 215 L 3G E ) 525 L, HIHA R ATIX 40%-55%.

] o 601 42 PR v P & A 7 P AR BT (Uhde) 24w 3d I A5 id 4
7 (Multivac) A3 B AT AE, TSRS BIAS F K/ 1 e R
VB, A B RN B 45 F Bt AR e 4w B 50%-60%. 1
b, LI = R A R BT AR 2 7 — 2P K, Hiperbaric i
24 M PR 1) A e 5 A8 HOIN — AN 7K P 1 S 1t B RL A% DL 4 {8 FH I E
TG ZER A A R BN R R, HASSERFE R /DIER] T 90%, kA
RAHRE 60%, KKFBEEE BRAMAEIEHE#E. 74 E Ateliers Hermes
Boissons 2 & & B 46 # Hiperbaric B N NLAE R .

e I TR o ) 22 IR E SE AT DAY RV DR B N s B 4EE R, DIk
PECE M AW TR, FEnl R R UCR S, Rl a] yg D e i
PRI KA. BT, ABRC23 T 500 2R T A=k #%

J5 38 H . HPP gains ground as batch and bulk capabilities advance
EYSIE
https://www.ift.org/news-and-publications/food-technology-magazine/issues/

202 1/april/columns/processing-hpp-batch-and-bulk-capabilities
CEAOME R i B 58 IR LR 2B AR
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PRI S S SEL A it DO A 2 D R i DL B U i A 2 RN 2 0 ) HEL A8
Fefn, XS LRy B T > 35 T AR B i v AU 55 8 B . PRI e
ik T AEU P77 S HR D £ 3 2 1AL 1) i o N M A7 3 R mh = 2B R S S
FAT, RIMEDHUEALTTAE P i b 32 2R B s At a7 2 8y
FERER TN IR — 2 RAREYI PR BB N RS dh
e, I E RIS I A N R B BRI, AT A SRR I XU
RPN =R /RN il TERITS S //Br S Rl sy ¥ b s s S R i o 1 SN e i
BT ZEM], PRI EREAE A e o T TE R B R TR RN, X5
N 2 IR 2R A &9, HEMARAFAE A, ORGP i S 52 S A A AR
Jit; = RAESN AR R IS IR DR, PR A B I A AR
, VFEWHSLCLUEN], FETR R AN T AT S i g BN A= 1
CAYY LRI v e e i i P Pt QA D ST e 53 NI 7% 52 NI
SETNT AT LE PRI s P B A AT T, ORI A B0 P TR R ) 70 S8 571
T S i AT A S

-

e
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[1] Plant-Derived Natural Antioxidants in Meat and Meat Products

[2] Natural Phenolic Compounds for the Control of Oxidation, Bacterial
Spoilage, and Foodborne Pathogens in Meat

[3] Natural Antioxidants from Seeds and Their Application in Meat Products
By ST

[1] https://d01.10.3390/antiox9121215

[2] https://d01.10.3390/f00ds9060794

[3] https://d01.10.3390/antiox9090815
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B AT e IR B E BT

I H, EEBMEWE#AF (BCG) Al Blue Horizon M XKL A K A
Wraet, fa s E sl T Y. SEEYIRISh a0 i B AR AR S HE
WK, #2035 4, BN, XGE. FLHR AL T R &
2900 12,37t

Rt R, EEEAE S, BAUE BT H RTRAER 1300 /5
M F1] 2035 AR 9700 J3 0, JRAE 5 B EE T H) 11%. £ 2035
T, SR AR G AN 4 T 1) M SCHRF AT e 8 AR 5 T I 0 A
K& 22%. 12 HRIX AN, KOMAALSEREAE 2025 F218 2« P 2RTH PRI E”,
ZNY)E AR RN UL TR N . SR B A EE B KR B = AR ] A i
IFRARGE I, SCRPRE B T IUAT 4R 2 J8 B b, Qe 87 54V e A A =
PAR . 3 2035 4F, AEARPI MBS AIE Y & B g0k 154 i
10 fo 0 — S A h M &, A T s 12 5 RABRED
IR 390 AL T K BIKBER, Rt H 10 48,

JF 3@ H : Food for Thought: The Protein Transformation

EsSSUE

https://www.bcg.com/publications/202 1/the-benefits-of-plant-based-meats
Crp [ RO AR A e AR 7 o in Ak 7E PR A B 13 454 5 T e 1A 42 T BAfit
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Brimserr L]

AL E) 2021 4F 4 H 22 H, EEFEE AR EAN, HRIENERPE
W AR A Y B BTN WSS N LT, PASCRR A R i Sk 7
it AT 7R 5K TR T 2022 SEIIT A @ IX A 3.5 (23T E
2T H AR 8 75 0 HARSE A P2 IR S AR IR B il B TNH bR S
% v A ) Camrose L] 2RALL, JHitRIFE 2024 FHIHNIZE . A F[EH
FEARSK 124 H A SEFr ATEIAA 2hcid A T Camrose AT Clavet ISR X
Jiti, DA AN KPR AN s BE . B LT IR AR RE 10N 100 75
W, R A AR 2 P SR A RR A PUE (A2 B8 i IR IR B AR B
AR B AR Z) 100 J3/N B0z, BEIRZ) 50 A4 ERERAL

Pk N HER 3B, a2 5 H AT B E R A9 N S R SIER i Y SE 2 A
WEIZHK S RE G K. 325 om0 A ERSON I 7 K F 88 K s
O, FE— B K RE .

JEE H -

Cargill unveils plans for new canola processing facility in Regina,
Saskatchewan

EseSUE
https://www.cargill.com/2021/cargill-unveils-new-canola-processing-facility-
in-regina
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2 EHFHENM TN ZE 2028 FFLERA BRI IR E
EEEKFRIX 14.8%

R 5 5% [ 45155 1t 18 2 WL A Grand View Research 1) — I &t #7175
2020 4, EERAFETIIHMAAN 2104.9 123670, it 4 2028 £ BkAHE
TR 2 &K FORA F] 14.8%.

7RIy, ROV N BROR, &I 58%: B30,
B AT BT 73%; 1%y, ORE G aIRTimiN
DA T5%UA by 42 B i el o), 8. RN EAT L AE 2R T
AR E AR B, 5 24%: F X 7, AbSE B IR AR Fii KB 35%,
HE 2 R HBIX T (0 E TR E . kSR, P ET g KD T
ZANHE, W RS I LA S T R D, AWK R
SRMUAS Wt 5 Je () 7% il Jk it g e 156 b [ SO v B T i 3. o, ity
R, FIRFZE. R EER R R TT IR, YRGS EAR A0 A
41 (FAO) R, #id 40% AR B30 R K AR GER AN Tk ke, e
HRARBEPES, B FREAT R 74 n] 2 F 5K 1R f LR
SEINIE 15%802) 2.5 /2. 2k B TR AL, A, WA N HANX I
R RIRA Y, TReHE— R T K& .

Ji 3L/ H : Cold Chain Market Size, Share & Trends Analysis Report By
Type (Storage, Monitoring Components), By Equipment (Storage,
Transportation), By Application (Fish, Meat & Seafood), By Packaging, And
Segment Forecasts, 2021 - 2028

E-SSTE
https://www.grandviewresearch.com/industry-analysis/cold-chain-market

Cr AP AR S BEAR 7 b I AT FE T A b 0 125 o Jo R 922 BT BA 1A D

15



A Fh s

Z [ G2 T XF H 1 e K R R i AT 9T ol 0

o S AB EE R, 2 R 55 AR WoR AR 2 A H ZR EDK R H H
BN 4.61 12370, RN 107%. Z2E E SR 5 T A6 EEE R,
AAERT 2 AN H 2R E S b [E R0 A 5 U 422.7 A0%k (29 13.47 1232 T0),
[ EE 3G 46.93%. H EAITZR B /2 R I K SRR F T g, 2R Il i i
SRR BT R BN A SRR L KRR T, DA S
KHILLR, —BEAAED EACRBAE R E AR A S HH R PERIR,
PRI, 2 I 45 B0 SR T 1 6t K SR B AT NI AT 0 .

W, B 2021 4F 3 AHFE, REXAET MET = SR, AIRA
ok B ARIE I R H A, B E G R E DB E g E e
WS, BOEREEICHT T URIA 9 KK RIS L, 3%
AR, MR . R, R, TR R, EZAAEMN. B &
B SR8 I 7 PR SRR S e R, SR A K IR A I &
12 #t,

J7 3/ H : Thailand Implements Stricter Management Measures for Fruit
Exports

{5 2B KJE:  https://www.producereport.com/
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AR T A T YR I TN vy PR AL ) e v 5
V2R R

VR (THTRZPrELL) RiE, 4 A 28 HEFHE TR R T8
2021 NI TAUR R A E 20 AR R, M 2015 4F
FA, BRI P RS K RN 5%-7% . (ERZEUH DR P O
GBI T AR BRINAE )77 & TR IR TR s B IO AR (4 7 A B T AR BR
R AR5 A R AR P I LS i R R R B AR, B
EBAR BTN T 5 o b 70%6-80% , 110 A5 52 5 BEINE FI R0 177 Fi AN
5 15%-30%

2017 FEZ 2020 4F, ERFEAR =0 H 2 AIA R 363.7 143870 400 14
0. 402 /C3ETOM 412.5 /2370, R 186 /NME ZKAIHLIX, H &k
10 {2 TCHIm A R R IOk, ok, A8, WF. AR A A

JEOGE H - B R AR A i R, E R TR N AR

& S KYE:  http://hochiminh.mofcom.gov.cn/
Crp E MR B A d i LA AT R A AR 5 E bR bR
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