Bz C-19

HEMREHBEMRARBRES

BiRiER  EBHE (O
BT HEARE : 2007 ~2008
AEES : 19500668
MRRER (F130)

MERES (FEX)

FRk2 146 H 1 9 HEE

RIS T EEE R OMIFESEDENIC K SRS DT

Evaluation for antioxidative ability on difference of processing

and cooking method for chewing and swallowing handicapped persons.
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