WA Y

HA: 5

B BeAR: mRURR
REFA: WL

A AHHE: BRI HL 207 =

AN 025-84396808

B, FH 4 : mhuang@njau.edu.cn
R PN L o e e |
AN A

Pl EEE AR, BS, NEEFREAA T, BHEEaHA
A, ERETRHLIR L R, HEERIN TE AR T A0 F44E. EH
F RGPV F AR REOK SR AR IR w1 VLT & & 77 b i T T
FARMEFOH O AR T T P om0 EAE, R ERE T
PR AR = N TR ek TAR B 23 R 55 35, [ & ol An e
WHARZ: i8Rt TAEHZ G o N el 2 Wi il .5 5
BEEEHE I #E. AL TAE 30 R4, LEE
FFE K AR EIUE 4 T, [E K863 H fiIi H 1% 2 I,
ANV <0487, A tEATIL CRMED R & I 45 [ 5 A SR AR T
20 Wi, fEE NIRRT ERFZIRDL 200 R 1ENEETHN,
ARE A R D SRR 1 I, R A] 21 1. B Rl
W FA 50 RN SR E RS EARM AN EIF IR N A
ENWAEZE T el xol N ASY TN AN X<l = 2ta b 27/ Sell NS TN 2B TN



RENL JIARBIFT LI FEFESEHEAN N LT3 E <IERHL T 2 e f R
WO FS BHECRFIR 52 B Rt TiT < T 57 3 2 2 M g o i 57 s SV A5 ok
EMG .
B M

RPN LA A F RS 5 R HOR G AR A, 202002040, B AL
MR (EPRBE T RITE D, 2020/10-2022/09, F+F, 1
it

XS Lo BRI R 577 i F &, BE2019308, VLIRABHLT
CHMR A -5 55 K i ETE D, 2017/09-2022/06, FHF, 4558,

MG A RS st A5 o T e 1 K T AL T 7T, 31671872, EIZXH
SREME G EIH, 2017/01-2020/12, FFF, 4R,

AR AL G e ) 2 B i kA in TG 9T S5 3 T R
2016YFD040040303 , Rl # “+ =1 " B X E g &K it %,
2016/07-2020/12, FFF, £,

ERKHG N T OB AR SR IE, TG(16)035, FRIMEURILE;
AT TH, 2016/08-2018/07, FHF, 45,

F IO B AE XS R RO T IR AL, 31375866, [EZK HARELF
R4 EWH, 2014/01-2017/12, FFF, 455,

2 & H i TR RER S~ E, CX(14)2133, 1L
AL R A R EETH, 2014/07-2016/06, £H:, 458,

BEE R R ERDT T 58, 201303083-2, Al
AT Clolk) BHFE I, 2013/01-2017/12, FFF, 4555;

4 H 3K 7 B O KENLOGREB R I 5] 1 5 808, 2013-Z23,
AMVFES “ 5 HEE PR AR R A EOR” BUH , 2013/01-2013/12, 5,



H

2 s

K = A AL XA 5T & 8 77 58 o THRE 5 s,
2013BAD20B05, BHEZHER + = 1.7 [H ZRH SCH# 1R, 2013/1-2015/12,
FRE, 45

= Ja WL 8 B 57 A P BGAE sE AL BT 78, 31172633, [H
FERFIEILEH EIE, 2012/01-2015/12, T, 4550,

VR B R A R . MRR AR RL )EE B R RS TR
2012BAD28B00, M “ +=H 7 KRAUUSEERXBEHR,
2012/1-2015/12, £, 458,

P P ) et AR A I LSS R B 78 591K 2011AA100805-0-2,
BHES “+ =7 ARBOUSRE R T, 2011/1-2015/12,  F:4F,

4 s

21 0 T R L P E PR A B I BLARE 7, 30971180, [ 5K
HARBIEE S EIH, 2010/01-2012/12, 4, 45,

B BE b R R D AR R S T g O ih B Y ) B AT
2009ZX08012-014B, AV “ %5 BRI AW i A i B KB 007,
2009/06-2010/12, FFF, 45,

M U TS L B§ Caspase fE PR 24 A (1) 4 F WL I A A
BK2009314, VL7348 HAR# A& EWH, 2009/7-2012/6, FFF,

g5,
Bt R R

— AEFRERHH

2021 .
1. [Iftikhar Ali Khan, Ji Luo, Haibo Shi, Ye Zou, Asad Khan, Zongshuai Zhu,

Weimin Xu, Daoying Wang*, Ming Huang. Mitigation of heterocyclic amines by
phenolic compounds in allspice and perilla frutescens seed extract: The
correlation between antioxidant capacities and mitigating activities, Food



10.

1.

Chemistry, 2022, 368, 130845.

Iftikhar Ali Khan, Asad Khan, Ye Zou, Zongshuai Zhu, Weimin Xu, Daoying
Wang*, Ming Huang*. Heterocyclic amines in cooked meat products,
shortcomings during evaluation, factors influencing formation, risk assessment
and mitigation strategies, 2022, https://doi.org/10.1016/j.meatsci.2021.108693
(Accepted, In press)

Mei Yue, Mingyuan Huang, Zongshuai Zhu, Tianran Huang, Ming Huang*.
Effect of ultrasound assisted emulsification in the production of Pickering
emulsion formulated with chitosan self-assembled particles: Stability, macro, and
micro rheological properties, 2022, https://doi.org/10.1016/j.Iwt.2021.112595
(Accepted, In press)

Yan Li, Fangfang Li, Gongming Liu, Jingxin Sun*, Liping Guo,Yinglian Zhu,
Bin Pang, Ming Huang, Jianming Yang. The characteristics of gelation of
myofibrillar proteins combined with salt soluble Rhodotorula glutinis proteins by
enzymatic crosslinking. Food Chemistry. 2021, 343:128505.

Zongshuai Zhu*, Anthony Pius Bassey, Iftikhar Ali Khan, Ming Huang*, Xibin
Zhang. Inhibitory Mechanism of Catechins against Advanced Glycation End
Products of Glycated Myofibrillar Protein through Anti-Aggregation and
Anti-Oxidation. LWT-Food Science and Technology. 2021,147: 111550.

Liping Guo, Xuecong Zhang, Lin Xu, Yan Li, Bin Pang, Jingxin Sun*, Baowei
Wang, Ming Huang, Xinglian Xu, Harvey Ho. Efficacy and Mechanism of
Ultrasound Combined with Slightly Acidic Electrolyzed Water for
Inactivating Escherichia coli. Journal of Food Quality. 2021, 6689751.

Zongshuai Zhu, Jing Yang, Xinghu Zhou, Iftikhar Ali Khan, Anthony Pius Bassey,
Ming Huang*. Comparison of Two Kinds of Peroxyl Radical Pretreatment at
Chicken = Mpyofibrillar  Proteins  Glycation on the Formation of
Ne-Carboxymethyllysine and Ne-Carboxyethyllysine. Food Chemistry, 2021, 353:
129487.

Liping Guo, Yan Li, Shengchao Ding, Baowei Wang, Yinglian Zhu, Bin Pang,
Ming Huang, Harvey Ho, Jiying Yu, Jingxin Sun*. Effect of Fermentation with
Two Molds on Characteristics of Chicken Meat. Journal of Food Quality. 2021,
1-9.

Zongshuai Zhu, Rui Fang, Jing Yang, Iftikhar Ali Khan, Jichao Huang, Ming
Huang*. Air Frying Combined with Grape Seed Extract Inhibits
Ne-Carboxymethyllysine and Ne-Carboxyethyllysine by Controlling Oxidation
and Glycosylation. Poultry Science. 2021, 100 (2): 1308-18.

Zongshuai Zhu, Rui Fang, Di Zhao, Ming Huang*, Yunji Wei. Ng
-Carboxymethyllysine and Ne -Carboxyethyllysine Kinetics and Water Loss
Analysis during Chicken Braising. Journal of the Science of Food and Agriculture.
2021, 101 (2): 388-97.

Yajie Yu, Yiqun Cheng, Chong Wang, Suhong Huang, Yang Lei, Ming Huang*.
Inhibitory effect of coriander (Coriandrum sativum L.) extract marinades on the
formation of polycyclic aromatic hydrocarbons in roasted duck wings. Food
Science and Human Wellness. 2021 (Accepted)



12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

Yali Zhang, Yang Lei, Suhong Huang, Xiaoli Dong, Jichao Huang, Ming Huang*.
In-package cold plasma treatment of braised chicken: voltage effect. Food
Science and Human Wellness. 2021 (Accepted)

Suhong Huang, Xiaoli Dong, Yali Zhang, Yuru Chen, Yajie Yu, Ming Huang*.
Formation of advanced glycation end products in raw and subsequently boiled
broiler muscle: Biological variation and effects of postmortem ageing and storage.
Food Science and Human Wellness, 2021. (Accepted)

Yang Lei, Yali Zhang, Yiqun Cheng, Jichao Huang, Ming Huang*. Monitoring
and identification of spoilage-related microorganisms in braised chicken with
modified atmosphere packaging during refrigerated storage. Food Science and
Human Wellness, 2021. (Accepted)

Suhong Huang, Ming Huang*, Xiaoli Dong. Advanced Glycation End Products in
Meat during Processing and Storage: A Review, Food Reviews International,
2021, 16,1-17.

Rui Fang, Zongshuai Zhu*, Anthony Pius Bassey, Iftikhar Ali Khan, Ming Huang.
Glyoxal induced advanced glycation end products formation in chicken meat
emulsion instead of oxidation. Food Science and Human Wellness. (Accepted).
Zongshuai Zhu, Anthony Pius Bassey, Ming Huang*, Iftikhar Ali Khan. The
effect of protein oxidation on the formation of advanced glycation end products
after chicken myofibrillar protein glycation. Food Science and Human Wellness.
2021. (Accepted)

MBS, BSCEL SRR, RSRIN, BEORLL, U, T AM-E T
PR AN [A) 0 07 2QR R 94 A I o B 0 A B RS2, 20213 H)
PERRTE, BT BHL B D 2 3 W+ B AR AL G ) i R R IR T . B R,
2021, GEFH, W% KD doi:10.7506/spkx1002-6630-20200927-338.

TN, HAOE, MR, B4R, SRIRLL, SUIF, SE AR NO S i g
RIS, B AR, 2021,42 (17): 69-75.

KpGrr, TERIR, BEIRLL, TE*, AN IR TR X D T A i PAD it ot ) 2. e
BN RS54, 2021 GRAD

FEZE, HH, R, BEI*, ANFEMECR DT O RIS SR £ 4E
HERFERI SN, B RO R R, 2021 (R

2020 E£1E .

1.

Zhu Zongshuai, Fang Rui, Cheng Yiqun, Khan Iftikhar, Huang Jichao, Li Bin,
Huang Ming*. Content of free and protein-binding Ne-carboxymethyllysine and
Ne-carboxyethyllysine in different parts of braised chicken. Food Science &
Nutrition, 2020, 8: 767-776.

Zongshuai Zhu, Ming Huang*, Yiqun Cheng, Iftikhar Ali Khan, Jichao Huang. A
comprehensive review of Ne-carboxymethyllysine and Ne-carboxyethyllysine in
thermal processed meat products. Trends in Food Science & Technology, 2020,
98: 30-40.

Mingjun Yao, Iftikhar Khan , Yiqun Cheng , Yun Ang , Xinghu Zhou, Ming
Huang*. Effects of cooking methods and tea marinades on the formation of
heterocyclic amines and benzo[a]pyrene in grilled drumsticks. Journal of Food
Protection, 2020, 83 (2): 365-376.



10.

1.

12.

13.

14.

Yuchen Guo, Jichao Huang, Yuru Chen, Qin Hou, Ming Huang*. Effect of grape
seed extract combined with modified atmosphere packaging on the quality of
roast chicken. Poultry Science, 2020, 99(3): 1598-1605.
Yiqun Cheng, Yajie Yu, Zongshuai Zhu, Yang Lei, Iftikhar Ali Khan, Ming
Huang*, Guanghong Zhou. Heterocyclic amines in braised chicken may mainly
infiltrate from reused marinade during braising, instead of thermic generation.
Journal of the Science of Food and Agriculture, 2020, 100(5): 1867-1874.
Iftikhar Ali Khan, Weimin Xu, Daoying Wang, Ang Yun, Asad Khan, Zhu
Zongshuai, Muhammad Umair Ijaz, Cheng Yiqun, Muzahir Hussain, Ming
Huang*. Antioxidant potential of chrysanthemum morifolium flower extract on
lipid and protein oxidation in goat meat patties during refrigerated storage.
Journal of Food Science, 2020, 85(3): 618-627.
Tingting Li, Caiyue Shi, Changyu Zhou, Xiaobin Sun, Yun Ang, Xiaoli Dong,
Ming Huang*, Guanghong Zhou. Purification and characterization of novel
antioxidant peptides from duck breast protein hydrolysates. LWT-Food Science
and Technology, 2020, 125: 109215.
Jichao Huang, Yuchen Guo, Qin Hou, Ming Huang*, Xinghu Zhou. Dynamic
changes of the bacterial communities in roast chicken stored under normal and
modified atmosphere packaging. Journal of Food Science, 2020, 85(4):
1231-1239.
Jing Yang, Jichao Huang, Xiaoli Dong, Yali Zhang, Xinghu Zhou, Ming Huang*,
Guanghong Zhou. Purification and identification of antioxidant peptides from
duck plasma proteins. Food Chemistry 319 (2020) 126534
Zongshuai Zhu, Rui Fang, Di Zhao, Ming Huang*. Effect of malondialdehyde on
oil-in-water emulsifying behavior and Maillard reaction of chicken sarcoplasmic
protein in emulsion. Colloids and Surfaces B: Biointerfaces. 2020, 191: 111016.
Zongshuai Zhu, Rui Fang, Khan Iftikhar Ali, Ming Huang*. Impact of
methylglyoxal modification of chicken sarcoplasmic protein emulsions on
emulsifying properties, rheological behavior and advanced glycation end products.
Journal of the Science of Food and Agriculture, 2020, 100(11): 4208-4216.
Zongshuai Zhu, Rui Fang, Ming Huang*, Yunji Wei, Guanghong Zhou. Oxidation
combined with Maillard reaction induced free and protein-bound
Ne-carboxymethyllysine and Ne-carboxyethyllysine formation during braised
chicken processing. Food Science and Human Wellness. 2020, 9(4):383-393.
I%CBE&'E Ve, WIRLL, FRERRE, BOR*. BBk T2 S IR o) o A A
HR GBI FT. &5 TR, 2020, 41(18):157-163.
J1ng Yang, Jichao Huang, Zongshuai Zhu, Ming Huang*. Investigation of
Optimal Conditions for Production of Antioxidant Peptides from Duck Blood
Plasma: Response Surface Methodology. Poultry Science. 2020, 99 (12):
7159-68.

2019 E£1F .

1.

Khan Iftikhar Ali, Liu Dongmei, Yao Mingjun, Memon Arif, Huang Jichao,
Huang Ming*. Inhibitory effect of Chrysanthemum morifolium flower extract on



10.

1.

12.

13.

14.

the formation of heterocyclic amines in goat meat patties cooked by various
cooking methods and temperatures. Meat Science, 2019, (147):70-81.

Iftikhar Ali Khan, Cheng Yiqun, Zhu Zongshuai, Muhammad Umair Ijaz,
Sarfaraz Ahmed Brohi, Muhammad Ijaz Ahmad, Caiyue Shi, Muzahir Hussain,
Jichao Huang, Ming Huang*. Occurrence of heterocyclic amines in commercial
fast-food meat products available on the Chinese market and assessment of
human exposure to these compounds. Journal of Food Science, 2019, 84(1):
192-200.

X. B Sun, J. C. Huang, T. T. Li, Y. Ang, X. L. Xu, M Huang*. Effects of
preslaughter shackling on postmortem glycolysis, meat quality, changes of water
distribution, and protein structures of broiler breast meat. Poultry Science, 2019,
98(9): 4212-4220.

Caiyue Shi, Tingting Li, Jichao Huang, Ali Khan Iftihar, Ming Huang*,
Guanghong Zhou. Effect of processing conditions and simulated gastrointestinal
digestion on the activity of angiotensin I-converting enzyme (ACE) inhibitory
peptide drived from duck meat hydrolysate. CyTA-Journal of Food, 2019, 17(1):
393-399.

Dongmei Liu, Xin Chen, Ming Huang*, Guanghong Zhou. Effect of cooking and
in vitro digestion on the antioxidant activity of peptides in post-mortem aged
duck meat. International Journal of Food Properties. 2019, 22(1): 727-736.

Qing Lu, Jingxin Sun, Ming Huang*, Yuchen Guo, Arif Memon. Effect of storage
temperatures and duration on quality of prepared chicken breast with paprika
oleoresin. Animal Science Journal, 2019,90(2):280-287.

B, WA, ARIEM, KA, BEH* mR RV A R SR BT A
HXSHAR AR AL T E. BB, 2019, 40(6): 296-303.

Yiqun Cheng, Mingjun Yao, Zongshuai Zhu, Xiaoli Dong, Iftikhar Ali Khan,
Jichao Huang, Xinghu Zhou, Ming Huang*, Guanghong Zhou. Content, causes
and analysis of heterocyclic amines in Chinese traditional braised chicken. Food
Additives & Contaminants: Part A, 2019, 36(7): 1032-1041.

VKA, INCHT, 2RI, REMSME, ESE4E, WU, FERE, FRE EAE DA
RSB AL 3T ¥4 X i A it i AR 2R [J]. B s REAE, 2019, 40 (9): 262-268.
YRR, Whik, PhHRURT, U], R, B, ok, d A RIS
FIEL A 74 8 B 6) 58 LUk XS £ FH o B RIS . IR 9E, 2019, 33(07): 56-60.
N, PNHURT, 1S, ERES, U, IRIAE, B A FERRIEME S S A
B H LK oA HEE . E R R 2019, 19(10): 157-164.

Huang Jichao, Zhao Liang, Yang Jing, Zhang Baohua, Xu Xinglian, Chen Kenjie,
Huang Ming*. The Effect of p/m-Calpain on Protein Degradation of Chicken
Breast Meat. Journal of Food Science. 2019, 84(5): 1054-1059.

Liping Guo, Bing Yu, Shuling Wang, Yinglian Zhu, Peng Li, Baowei Wang, Ming
Huang, Jingxin Sun. Effect of ripening with Penicillium roqueforti on texture,
microstructure, water distribution and volatiles of chicken breast meat.
International Journal of Food Science and Technology, 2019, 54: 1550-1557.

Yan Li, Qiumin Wang, Liping Guo, Harvey Ho, Baowei Wang, Jingxin Sun,
Xinglian Xu, Ming Huang. Effects of ultrafine comminution treatment on gelling



15.

16.

17.

properties of myofibrillar proteins from chicken breast. Food Hydrocolloids, 2019,
97:105199.

Zongshuai Zhu, Suhong Huang, Iftikhar Ali Khan, Yiqun Cheng, Yajie Yu,
Chuangchuang Zhang, Jichao Huang, Ming Huang*, Xinghu Zhou. The effect of
oxidation and Maillard reaction on formation of Ne¢ -carboxymethyllysine and
Ne-carboxyethyllysine in prepared chicken breast. CyTA-Journal of Food, 2019,
17(1): 685-694.

Zongshuai Zhu, Yiqun Cheng, Suhong Huang, Mingjun Yao, Yang Lei, Iftikhar
Khan, Ming Huang*, Xinghu Zhou. The formation of Ne-carboxymethyllysine
and Ne-carboxyethyllysine in prepared chicken breast by pan-frying. Journal of
Food Protection, 2019, 82(12): 2154-2160.

JADEPE, $EEh, S SHATRRAIIN THOR T SR K™ i A S TT M1 ], [ &gl
S, 2019(19):36-37.

2018 E£1F .

1.

Yang Zhai, Jichao Huang, Iftikhar Ali Khan, Yuchen Guo, Ming Huang*,
Guanghong Zhou. Shelf-Life of Boiled Salted Duck Meat Stored Under Normal
and Modified Atmosphere. Journal of Food Science, 2018, 1(83): 147-152.
SR, TEARE, XA, PR, TR R R O 3G 1 S R A
AT, &SR, 2018,04(39),261-267.

Liang Zhao, Tong Xing, Jichao Huang, Yan Qiao, Yulian Chen, Ming Huang*.
Involvement of p/m-calpain in the proteolysis and meat quality changes during
postmortem storage of chicken breast muscle. Animal Science Journal, 2018(89):
423-431.

VKA, IVECHT, EFEYE, W, IR, TUK. G & A IR i £ FH ot
FIARA. £ Talk R, 2018, 39(10): 154-158.

Yuchen Guo, Jichao Huang, Xiaobin Sun, Qing Lu, Ming Huang*, Guanghong
Zhou. Effect of normal and modified atmosphere packaging on shelf life of roast
chicken meat. Journal of Food Safety. 2018;e12493. https://doi.org/10.1111/jfs.12493

2017 £/

1.

Dongmei Liu, Xing Chen, Jichao Huang, Ming Huang*, Guanghong Zhou.
Generation of bioactive peptides from duck meat during post-mortem aging. Food
Chemistry, 2017, 237: 408-415.

Siyu Zhang, Chaoyang Zhang, Yan Qiao, Lujuan Xing, Dacheng Kang, Iftikhar
AliKhan, Ming Huang*, Guanghong Zhou. Effect of Flavourzyme on proteolysis,
antioxidant activity and sensory qualities of Cantonese bacon. Food Chemistry,
2017,237: 779-785.

Dongmei Liu, Xing Chen, Jichao Huang, Xinghu Zhou, Ming Huang*,
Guanghong Zhou. Stability of antioxidant peptides from duck meat after
post-mortem ageing. International Journal of Food Science and Technology, 2017,
52:2513-2521.

Yan Qiao, Jichao Huang, Yulian Chen, Haochun Chen, Liang Zhao, Ming Huang*,
Guanghong Zhou. Meat quality, fatty acid composition and sensory evaluation of


https://doi.org/10.1111/jfs.12493
http://www.sciencedirect.com/science/article/pii/S0308814617310087
http://www.sciencedirect.com/science/article/pii/S0308814617310087

Cherry Valley, Spent Layer and Crossbred ducks. Animal Science Journal, 2017,
52:174-182.

5. Huang, J. C.,, Yang, J., Huang, M., Chen, K. J., Xu, X. L., & Zhou, G. H.. The
effects of electrical stunning voltage on meat quality, plasma parameters, and
protein solubility of broiler breast meat. Poultry Science, 2017, 96(3):764.

6. Huang J C, Yang J, Zhang B H, M. Huang, K. J. Chen, X. L. Xu, G. H. Zhou.
Effect of electrical stunning frequency on meat quality, plasma parameters, and
protein solubility of broilers.[J]. Poultry Science, 2017, 0:1-6

7.  Wu Honghong; Wang Xiaofu; Zhou Xinghu; Zhang Yihua, Huang Ming, He Jian,
Shen Wenbiao*. Targeting the middle region of CP4-EPSPS protein for its
traceability in highly processed soy-related products. Journal of food science and
technology, 2017, 54(10): 3242-3151.

8. JAMIE, BREIE, ERFE, XM, 4G, Tk, sEU* AE RS
LA I RS I B REPE RIS, KR5S, 2017, 31(9): 14-18,

9. XIThH, FhEUH*, ZEME, i, R, WY, BDOUE. ANk
s FRINIRA SR, PR S SER, 2017, 17(8):221-228.

. BREA
ﬁﬁ)‘]?ﬂ:

. EHBNESGHIENL, ZL201510283597.X;
2 WIS B AR R 9+ 0 128 LR T RSB FH k38 77 72:, ZL201410056354.8
. TR E S E AR HIERXSRPUEEA R EF S L, 2120131048934.0;
4. — Fb P & L K & MONS9788 ) sz i i 6t PCR 5 ik,
ZL201310693528.7;

R R RO B A XUk T A E I B 77, 21.201310487703.7;

. R TS ] VRS S R LN A, Z21201310127352.9;

o PR I B A S Y B B i, Z21.201310185234.3;5

— RIS ING 1G9 AR R A R R BULIAL R 4 Taqman #8426 72 & PCR HRE
K‘J!J?i/f, 71.201210390500.1;
9. — MR EE G & RRFERREFEH 7, ZL201110435507.6;
10, — AR i 1) ZHURS g Py 7= il e LA = T2, Z1L201210157803.9;
1. —FoKEE R EEA T2, Z21201110402430.2;
12. —Fh A REAL) 775, ZL201110323030.2;
13. K% cpd-epsps F PRI K 5 K FLVR N 7= iy A % 35 IR e 40 ) O v B 591
Z1.201010249480.7;

5 CP4-EPSPS £ 1 & 4 R 5 1 P I B A I B 1) 22 o B P Ak S FE 7 A

Z1.201010225353.3,
15. —Fh3gm) UGN DPPH iG55, ZL 201710417127.7;

SEH BT LA
1. Py i B AR /KRS Je 1) 2% B ) 4 E i 2 Xl JENL, Z21.201520355279.5;
2. —FhE] BB TEHIEENL, Z21201520594273.3;



3. —MHTEEMLR/KDIEE %, 21.201520581703.8;
4, — PRI R REENL, Z1.201520594412.2;

5. —FhE GRS, ZL 201820836020.6

6. —MET AN T4, ZL 201820834527.8
TR A AL

1. RKREEE IR REPA V1.0, 2017SR021433;
2. RKEKEYH A =R RAE A V1.0, 2017SR019620;
3. RKEMEHREH RS V1.0, 2017SR019623;

= H
2019 F IR B RO =552,
2019 7 BT RGP 882

2018 FE N/ L TR T 9 B R AR TH &I
2017 SENIEE KT AR %E N A

e Ao e

e

2016 FENIERH B A A TR
. 2013 SFFRE R B A RIS B S5

—_—
=]

2018 FENRAR MY F 2 AR A QL B8 26 — AL 7 Sk N7

2017 FEFRE AR A vh O R 22 F5 18T BN 242
2017 SEFRANVER A AT G B Hr 100 H 6 B TR K AR 25
2017 E NIEE K 2T 54 E 73 4075 0 DL S A7 FE,

11, 2012 F3RIT IR =T B LA 75 4R T HUM R S
12. 2009 3R A R ARORBED 30 — 553

—
(98]

- 2000 4EBRIIAR A FEE AU 3= 5
- AR

AR T bt (ARG R 52 0 L EOAR AR D,

N

2. WIRAMTThRHE CPRIRSHEF] 5 ARG D,
N

3. PR NRILHIEARMVAT VAR (oA B
ALHN

4. e NRIEFIEARMAT bR E (oA &
ALHN

5. AR NRILHIEARMVAT AR (BA T B
YN

6. PN RILHIEARMVAT VAR (oA B M

LN

- =

DB 37/T 3119-2018, %5 Fi
DB 37/T 2828-2016, # %
EEISEE Y, NY 5259-2004, 55—
BEES ), NY 5259-2004, =
JEAD, NY 5029-2001, Z5F#E

), NY 5044-2001, 2T

A5 Tl H Rt s

. FEEE

1. R TEsARY), T4, T EL A,

2. (Er-WMREZSNERNEARY, BFE%H,

3. (BWINLY %2, i, PEH S H A
4. (RWEINTLZEY, S, Lol H R,



el A

(Lawrie’s b ABHF) 55 7 R, ik, H AR RS Y ARAE:
(B R BRI R ), S50, B b st
CEWF I L S5HE), 29, o EAR RS R
(BUACE S JERLSE ), 2%, o B L AR



