hEREIFE1H158 LR

ISSN 0253-9047

CONTEN

1B iw &

i THmEE
|

LN I§
g B

ENmIEZS

BRIEZD
RIS
==K
PREEIS
FBR
=izl
RER
BRI
BRAETR

LTV
=R
eSS
=R
B
BIEE

o L RS2 RETTTAT

B TR AR

I RmIS3315%
(03)522-31918526 154224

P
R
P
R

(03)521-4016

http://www.firdi.org.tw/
AEEFM1007T - BN
§IRIZ1,0007T
HREIEEE550015310-15%
RRIFATMTIRS

REHRIGIRAT
S hPEEI82E508 452155
EEE ¢ (02)2304-0488

PEHNEFTH 144958

B

i ¥R B

01

03

11

19

25

BIREH FHESEEER
Development and Application of Collagen

EZM (Shu-Chen Huang)

BFBREBTFIT R EKEYD < MEENE

Characteristics of Collagen from Marine
Resources and the Functionalities of Its
Hydrolyzates

$87517 (Chih-Hsing Lai)
ZR/E (Chyuan-Yuan Shiau)

MERBIEREEB (type 11 )ZZEBUE
FH ERYE

Extraction and Potential Application of
Type 11 Collagen Derived from Cartilage

ZIE4 (Deng-Cheng Liu)

BRE /KB HINERRTE < # i Ba e A

The Mechanism and Application of
Collagen Hydrolysates in Blood Pressure
Regulation

ZIE%, (Deng-Cheng Liu)
iZ5%ts (Fa-Jui Tan)

INERIZREH < BEBE
Physilogical Functionalities of Collagen
Hydrolysates

EEM (Shu-Chen Huang)



? :w 7. \ﬁ??[rg '?_

FOOD INDUSTRIES *ffm\

il

im 2 2

69

BREER I

GMPEHIE

72

Mg 212

bl $e i CAS 5 i#

32

B

FRANTEEARREXE ZER 77 TER =8
Application of New Technology in

Japanese Food Industry .
MRS (Shin-Bong Lin) ﬁE\ iﬁ E

e FEImE  ®H
Ill?l 7£ fﬂ . FEImIE il

i

0

49

B

e YE(1) BERAERAT
vEQ) BERAERAT

¥H((5) BIIBRAT

62

RERERILIRRER)AT
WNE(18) SEEMREBRAT
HER o TImR)AT
HE BEREBEZERAT

@ﬂmmmm0

SEIRME

AIZHEET—H  ERTHABLEH ) =2F+"H -
@IP\]JE‘%@EE‘I' TFHEEE1,0007T - E]RMEHESH1,8007T - BEFIR—FHSHE00T (MU EBEFHF

BEANFETREFEIBUT (BANSTFP—EMESE) : (1)EFBEZT0T > BEH - HEARFERFMESRS0TT © (2)
£ BB FFEEES0TT -

BIME] RIS A E S E155550015310- 3R R L ATIAIIRPUN - WESIRESEFARNEBIIFRTL « BBl - (3
ik FIRAERRMIL -

ENETREIFEERERD ~ BBRl « DBUREIR AR ~ #ll - STEER X =RITIFood Industry Research and
Development Institute=7#5 32 N3I#IIE © Food industry Research and Development Institute, P.O.Box 246
Hsinchu, Taiwan, 300 R.O.C.




