
2011

2017-06-27    

( )

1
β-

2011.28(2)51-53
2010ZR09

2 2011.(1)180 182

3 2011. 2 182 185

4 2011. 5 18 20 2010ZR12

5 2011.38 4 94 95

6
-

2011.6 48 50

7 2011.74 187

8
Antioxidant acitivity of low 
molecular weight hyaluronic acid

Food and Chemical 

Toxicology
2011.49(10)2670-2675 (SCI)

2008

(2008jqw1161); 

9 2011.32(4)684-689

;

(

[2009]107 )

10 2011.23(6)574-577

;

(

[2009]107 )

11 2011.23(8)684-688

(

[2009]107 );

12 ( ) 2011.(02)47-48

13 2011.32(16)80-84

KJ2011Z240

20101091

20101094

14 2011.32(13)122-124

(KJ2009B070)

15 2011.36(3)203-205
(20101091);

(20101094)

16 2011.40(22)117-118
(20101091);

(20101094)
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HACCP

2011.(12)65-67

KJ2009B210Z ;

(20101091);

(20101094)

18 2011.37(3)207-209 2010ZR14

19 2011.32(3)68-72

20
NaCl pH

2011.33(10)190-193

21 201.33(8)466-469

22 2011.37(9)127-130

23 2011.22(13)12-14

24 . 2011.10(2)114-115

25 2011.39(5)367-370

26 2011.22(15)35-37

27
CO2

2011 8

28 2011 26 8

29
Tachyplesin

2011.24(3) 270-275

30
BS168

2011.35(3) 55-63

31 2011,28(3):240-242.

32
II

2011,28(2):140-142,145

33
Actinobacillus succinogenes 130Z 

2011.32 1 181-184

34 2011.32 12 233-235

35 2011. 2 116-117
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