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(1) Conjugated fatty acids

(2) Melting points of a solid fut

(3) Oxidative rancidity
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(1) AR3EKAAE A 85 A/ © Phe, Iis", Ser

(2) LR P EME - a-luctalbumin, glycinin, gliadins
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(1) % star#ie44 (Polyphenolic compounds)

(2) # 4% (Lycopene)

(3) FT#7 38 (Aspartame)

(4) #EE % (Mycotoxin)

(3) A#% (Allicin)
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