O 00 N O 1 A W N B

N N NN NN R R R R R RB R R Rp 9
UM B W N R O LWOWWNOO U M WN KL O

w4 (5114)

2024/10/09
< %
N
ARG EHEHT ALY ST LRE
Z A RERECTEHE@AL Y ST LREE
T AW ER TR AR HT AT ST LRSS

2L A
~ B

%)

AT AN B K EME G PR T B AR TS5 SR L R *'a@%

TUEE RS GRS R R R LR “\mﬁﬁ
Wod WagRtEa? B0 b FiE o FR TG K T2 ’}’% El’%
Fhrk ~F RIS frFr FlEakpr > 203 &F D45 o Flt ’ze%"irﬁ 2RI TAR 2
WIMER - hZ R R IR 2 HT A Hwaeum b SR g
%oﬁé%@ﬁz’zkia%~ %§§-§ﬁ%ﬂ'ﬂlhﬁﬂfwﬁkff&°‘éﬁ?ﬂkiiﬁ
SET O MER R ARRY AR B IR SR A RER N R AR
L%%@%m%ﬁ&%ﬁka £8A G 0 Ex A Mg {FE ERT AR DS
o MRS TR TRFAKT BNk ake s fr»«frgw TR ik
SARRGE AT B EL R TR RS AT I P R R DI b
I MR ER TR AR A RS OARBIE S m%f@}k 7% >t 385 W it
A FIo 65°C cnBERT > ViE S 6 min hEEMATCERET > @ EAEH ol
B 2RKFER 27 SRR RNERF AGCST 0 2 2EDEY B o &
B ERRG REA R Y KA Ao E 0 RN @RI T S E 2
PPy HRESY R -

~w‘

<



O 00 N O 1 A W N B

[E
o

342t

Kim, B. S., Oh, B. J,, Lee, J. H., Yoon, Y. S., & Lee, H. I. (2020). Effects of various drying
methods on physicochemical characteristics and textural features of yellow croaker
(Larimichthys polyactis). Foods, 9(2), 196.

Qin, J., Wang, Z., Wang, X., & Shi, W. (2020). Effects of microwave time on quality of grass
carp fillets processed through microwave combined with hot-air drying. Food Science &
Nutrition, 8(8), 4159-4171.

Zhang, J., Zhou, D., Zhong, X., Pei, Z., Tian, Y., Xiang, D., Cao, J., Shen, X., & Li, C. (2020).
Quality and protein degradation of golden pompano (7rachinotus blochii) fillets during
four drying methods. LWT-Food Science and Technology, 130, 109638.



