China Food Additives 2003 No.5

( , 518040)

Develes Trend and Pincple of Havor
Liu Meisen, He weiping
(Shenzhen Ocearnpower Indugrid Co. Ltd. ,Sherzhen 518040)

Abdract :The badc concept ,the principle of materid’ s gving off flavor and flavor being prepared ,and the develop trend of fla
vor are illugrated in this pgper.
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