w4 R
DA N s THIT TR ) 3

L FoT, EEERE LGNS ET
SO B B MR - IR OE L |

L Lo TLIETEETOT, YRS
DOER IR W,

Prepared Foods (USA) Vol. 182 Feb. (2013)
OF IWFHLF - EIN1EHDE(L

Slice of Life

W. A RObertS, J’r. ....................................... 15~22
OVADR: YN BN 552

Artisanal Baking : Keeping It Real

K' Jackson ................................................ 29,-\,37
O3>7+—b7—FERBEICETZ3RE

To Your Comfort and Health

D. Feder and K Nielsen .............................. 39/\/51
Omig & ERICEAT 2 R&D I F—DEH

Health and Functionality from Fats and Oils

Food Technology (USA) Vol. 67 Feb. (2013)
OGS REROBEMEL

Heating up Frozen Foods

M. E. Kuhn
OfESEHOMARNL FL 2R

Raising a Glass to Healthier Drinks

L' A WllhamS and B KatZ ........................... 37~49
OERLL(ICHT 2 RIBECK

Food Policy Issues Incite Strong Opinions

T. Tarver
O > NIERDCET 2 RIDIFH

Plugging into Proteins

D. E. Pszczola
OfBEICHE I P2BHRODEEN

The Morning Jump-Start

L. M. Ohr
OB&®T 7 A F v —DRIERM

Measuring Food Texture

N. H. Mermelstein
ON=H1) —DEEREDHR

Delivering Bakery Production Solutions

R EBHR

329

RAT 075 0 5

J. P Clark ................................................ 78,-\_/80
ORI =2 ¥ T h§o8 7 —

The Power of Food Packaging

AL Brody ceeeeeeeerrrerrrrrrrrereneenieni, 82~84

Food Processing (USA) Vol. 74 Feb. (2013)
OEERERICHIZTIINI = TEF -T2 1/ RN

- 3r

Let the Ideas In

D' FuSarO ................................................ 26~33
Oya—nNi~N—h1 -8R0 HigEE

What's Buzzing in BAKERY

S' Cantor ................................................ 35~42
OV =TIl > 1=-NE—T - —tHRDOEER

As Baby Boomers Turn Seniors

R' GllleSple .................................... WF_SN WF_ll
OBHWMIICH T3 RENDE LM

Top Priority Meets Bottom Line

D. Phllllps ................................................ 67,-\,72

Food Engineering (USA) Vol. 85 Feb. (2013)
O, MRS HhPLELTHUETOT I 4

Engaged Staff Equals Better Performance

K. T. Higging:eeeeeeeeerrererrerrererrrnennnnn, 39~46
OFEEREED SB-H2OHEIEEDLT

Lessons Learned from Others Industries

K.T. Higgins
ORGIBIA-NTDOBEEE IV y VXD ERE/NT X

Striking the Right Balance Underfoot

Food Manufacture (GBR) Vol. 88 Feb. (2013)
OF —XDIENEFHEE Z DRHEE

Worth Its Salt

M. Knott
OBRBERDEFENIEDVF &

Culture Shock

L. Gibbons ................................................ 31~32
OFBELADINy F—JIl& > THA%ZEE

Fear of Fish

L. Mullaney

Beverage Industry (USA) Vol. 104 Feb.(2013)

OREICERELTEAITIFY I+ —%—
On Stable Footing

2013 VOL. 5 NO.5



RAT OISl 5% 1 5

. JACODSEI #####eesrersnnnnnnnnnnnnnnnnnniiiiiiiiiiiiinins 10~13
OREEREDINT > X EE Z -8

Finding the Right Nutritional Balance

J. Haderspeck
OANRLEAHFOZHEMER N v FINIL

A Perfect Fit

. JACODSEI #####esrsernnnnnnnnnnnnnnnnnnnniiiiiiiiiiiinins 35~39
OERETUFIATLTOHFHLVERR

The Fairest of Them All

J. Haderspeck «eeeeeeeesesessssnnnnnnnnmnnnnnnnnnnnnnnns 41~42
ORFEREDET £ TR 2 f2EHRA

Feeding a Healthy Mind

J' JaCObSen ................................................ 43~46

Beverage World (USA) Vol. 132 Feb. (2013)
O7Ia—LEHEO ML > R EFHER
Alcohol Trends & Innovation

]. ClOlettl ................................................ 8,\,12
OFREEEO L > N EFER

Non Alcohol Trends & Innovation

J. ClOlettl ................................................ 14,\,19

O Drinktec 2013D#HE (K1Y /2 2>~>/98)
Countdown to Drinktec

Journal of Food Science (USA) Vol. 78 Feb.(2013)
OYFELFANERL 7OA T EIMUERTTERWEE
HEEIBREET 1 VLD
Insect-Resistant Food Packaging Film Development

Using Cinnamon Oil and Microencapsulation
Technologies

I. Kim et al. E229~ E237
ABE TNV IELDOKGE %5-log kD & € 3R
HANIREDREERE

Development of an Effective Treatment for A 5-Log

Reduction of Escherichia coli in Refrigerated Pickle

Products

H. LU et al .................................... M264~ M269
OXMERDREICH T2 ZBLIERRE 7 « L LDE

REXDICH

Development of Chlorine Dioxide Releasing Film and

Its Application in Decontaminating Fresh Produce

S. Ray et al. M276~ M284
ORBAEMOI X XA L EREBEFEIPSOHILE

*THE, FRE, RUOKBE 0157 H7DRR$

R EtBH

330

Decontamination of Salmonella, Shigella, and
Escherichia coli O157 : H7 from Leafy Green
Vegetables Using Edible Plant Extracts

N. Orue et al ................................. M290~ M296

Food Engineering & Ingredients (BEL) Vol. 37
Nov./Dec. (2012)
OREBEMER D DERFNIEER
From Nature, with Health : An Update on
Functional Ingredients

OETHEOHF -t RBE
A Confection of Innovation : New Developments in
Confectionaries

OfFiLWIL—IN—D KL >R
You Can Almost Taste It : New Flavour Trends

OT7—=RKY T *> bEEODREMDIER

Protecting a Growing Industry from Safety Concerns

OBRT7 1 VL BEMBOREDES
The Film Business - Recent Development in
Polymeric Film Packaging Materials

OBREYRXRICHRED ST ITIIRNXN-—DF >
SA4ITNITT
On Cloud Nine-How Online Manufacturing Software
Can Bring Benefits to Food Businesses

OBREETH—FR> Ty bTUL b ERHE
Reducing Food Manufacturing’s Carbon Footprint

Int. Bottler & Packer (GBR) Vol. 87 Mar. (2013)

O Combidome #EEIDERFL R kI
Board Bottle

Food & Beverage Packaging (USA) Vol. 77
Mar. (2013)

O#tEARry F2Ram, FHRERNEHR

Generation R

Liz Cuneo

2013 VOL. 54 NO.5



