XA 1L FTAIBBFE=H

(11D #= R L8 2 4 8 4 #3408

— RS
1. Food supply chain (5%)
2. Food safety (5%)
3. Emulsification (5%)
4. Gelation (5%)
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1. Moisture sorption isotherm (5%)
2. Emulsifier (5%)

3. Gas chromatography (5%)
4. Resistant starch (5%)
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