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1 E58}2(food science)

1 &L (food processing)
1 HFER(rancidity)

1 SRE B 5a(fast foods)

1 FHIP 2 5 (prepared foods)
1 BSEEE1E (food functions)
8 EFEfk3R (chlorophyll)

1 $50HE 5 3 (carotenoids)

1 J§=1%8(lavonoids)

1 AL =B (myoglobin)

I 1 ZBE (Monascus)

I B){B(threshold)

1 DERBEBIEIEEF(Chinese restaurant syndrome)
1 2R R 53 (healthy foods)

1 T4 E(probiotic)
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Food Processing and Its Related Sciences
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The Definition of Food Processing
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The Related Sciences of Food Processing
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