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1) ik X 3 SR 8 it Jo F) 52 i)

The effect of temperature on the storage properties of apple fruit

2) % DNA BE4LARM AL

Regulation and control of recombinant DNA experimentation

3) S K IEM o B Y i R R
: Various factors influencing (af fecting) the quality of ice cream

PN IR s ARTIHEREA BT 12 5 16 4~iE. EFs E—BIA N 8 NAlH
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(1) FEXHEF A RRNFEEIRE, BERIMFZFEARTIY. SUGESCRAXFHER
FR. Flin: NEW TECHNOLOGIES IN FRUIT STORAGE AND PROCESSING

(2) JTXHVERFRME FEARE, diF. MEMERNAHBEAEATKE. #il.
A Study of Assay Procedure for Protein Concentration
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T, Hlhn: Gel filtration and affinity chromatography
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W&, A, AREERT U, BERESIEEZZZEME “*7, HEXFHNEET
R T E AR . YE RN (Footnotes) , HMiEIRAEE HIEBL R 5% .

(Z) WESRE (Abstract)

MESRER X ENAHEE R EEEA.

Ebr EILT A AT K RBHGE SO A /N EE 3R SOH =, X R RRHHE
) —MESR . WP OGE U RE S SRR A RIE MY, FrLAE AR ZETPIR 3 000 F
PA_EBRHOS S MREOR RS SO . XA T E T E N AME R X & 2= ie SCHAT
WOk . B XS SCIRN A HER . JEZERIRIE, NI EBfie. Ermy M EER L
BREXHLWERTIVASERBE.

A RS (I 150~300 ), FTLZESRELBGHIES N ALENERN.
Mo ERESR. S MENEE. SWEE, NARTETEE, MIZIEEE TH2SCEe,
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— AN R 5 T — AT FR 2 A5 5. BN

Keywords: Apple physical properties storage analysis

Key Words: Food, processing method, optimal control, quality
(=) 5lF. BSIS=HMN4 (Introduction)

—ALIERE S, WRRBR . X AR SR IFIR i ER AT H i :

51 E R RMBHGEEXHE —Mr. E—BA=EER, HENMBARRENH M
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Bl Befa, MBAARTIEEMRNEE. 515 8% KERBUICEERMIWALLEH. ©
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Table 1
A B C D E F
tested found
reported sth. they
Sh. gave and observed that indicating
carried out  experiments on sth. the result showed
conducted
performed
made

540 . Observations (investigations/studies/ex periments) on...were carried out (made/

conducted/ per formed) by sb. who found that...
() ##FnAi%E (Materials and Methods)

XEROFELIG R MR e A

MRAEE SRS SCRAAMPI R NA AR, ERS AT LAEARNS %, el LAAARFE K
PR, il Experimental method; Test and equipment; Experimental procedure, Description
of experiment %, DI FAH—8EHAEE:.

(1) 3E3§7 % (Experimental method)

RE1% 1t (type of experimental design)

HE KE (number of replications)

Giit4r#T (statistical analysis)

(2) 1%8& (Equipment)

SEE T T ARSI ES AR, il )% (model, manufacturer’s name and ad-
dress)

B &)X 3%F (measurement set up)

(3) EmMmESH (Evaluation of food product)

NRVR R (BFR. BE. RED

EFRB T (nutrients analyzed)

A4S (microbiological quality)

YIH R (physical quality)

A2l (chemical quality)

BB TEE  (sensory quality)

#E (toxicological quality)

PP (thermal quality)

BZ, X—0msuR mikmEm R NEmA AR, —B2E R AR E ., H
MR B R B, ZEMARERNRIT. EASBRMEE, REEERPAAR
WM k. WME TSR NIR, RERALSSE. BIEMESER, DEEESCh
g, R EFEAR R IR B SR RMBFFERL, & AT LIS/ BIE R .
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(H) &8t (Results and Discussion)

BRI XA R STHER X EN EERD, REEEE L2 —FHEL, KZ
MAEExR. X—8aowal LLa B, 25485 “Results” F1 “Discussion”, $§H|2
FELRAHE T LI B X PR T . A, ESERATHENREME B, BRES
Pt AR B ST SR S LR, SIRHEa/mT .

FEXF SRS R RS A [R] B WF SRR Y, AT DAZE S5 SR A THE S A /MR 4 51 0 LA e
R B TERHEER R E A 41 LI 45 R R e 5 & i, B LUE &l — it &
B, BEhES. e AR AREE NS, NORA—BOT ERA0R . EHIWEHTIE
AT DL — BRI B — fBof R, AT AR AR LR 338 B 3 3hiB8 4], LARBZ WM LA K
TEEREMINR, GiemILg. Fn.

1) Soluble pectin

Formation of soluble pectin is usually associated with apple softening, but higher con-
centrations of this material were found in the initial weight loss of fruit than in controls (Ta-
ble 1) . The final texture (Jfif#t) may reflect the balance of different process promoting and
inhibiting softening and this balance could vary from one experiment to another.

2) Prediction of meat quality from robotic measurements

This is summarized in Table 1, which shows how the optical data collected robotically
at the six positions were correlated with meat quality. As expected, correlations with meat
quality with fiber-optic reflectance tended to be strong at position 4 and 5. Two predictions
are given for each quality attributer: r, with the wavelength used, and R, using up to two

extra wavelengths.

(75) 451t (Conclusions)

PR MPHOE AL . ERMNASCHISIRS HIEW . ARSI, gL
AEVEREN. CENEWMAR. SRMHEHTENESRE] 5 5 i 5 8%,

gwhiizem. Wi, 5728, EERBIBCHER, B LIRS ERER Fi—
A R S — R .

50 0T AR — M B AE i B — e okt . A E RS SCER MR &, T HAGRHIZE S
&M B, Gt K soh BARSESE, Gl H H — B 25 s EE sE et . il

1) The results of the sonic test are promising, but further research is needed to refine
the sonic method to improve the accuracy and make the test simpler and faster.

2) It can be concluded that if the temperature was controlled between 0 -5°C, this vari-
ety of apple could be stored for 2 months.

() B8 (Acknowledgements), S#E#k (References), Mt (Appendix)
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