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ｐｌｏｒｅｒｄａｔａｂａｓｅ［Ｊ］．Ｅｕｒｏｐｅａｎｊｏｕｒｎａｌｏｆｃｌｉｎｉｃａｌｎｕｔｒｉｔｉｏｎ，２０１０，６４（Ｓ３）：
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ｔｉｖｅｓ［Ｊ］．Ｔｒｅｎｄｓｉｎｆｏｏｄｓｃｉｅｎｃｅ＆ｔｅｃｈｎｏｌｏｇｙ，２０１４，４０（１）：９９－１１４．
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［１８］ＹＩＬＭＡＺＹ，ＴＯＬＥＤＯＲＴ．Ｏｘｙｇｅｎｒａｄｉｃａｌａｂｓｏｒｂａｎｃｅｃａｐａｃｉｔｉｅｓｏｆ
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［１９］ＺＨＥＮＧＲ，ＳＵＳ，ＺＨＯＵＨＦ，ｅｔａｌ．Ａｎｔｉｏｘｉｄａｎｔ／ａｎｔｉｈｙｐｅｒｇｌｙｃｅｍｉｃａｃｔｉｖｉ
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ｕｃｔｓ：Ｃｈａｌｌｅｎｇｅａｐｐｌｉｃａｔｉｏｎｉｎｃｏｓｍｅｔｉｃｉｎｄｕｓｔｒｙ［Ｊ］．Ｉｎｄｕｓｔｒｉａｌｃｒｏｐｓａｎｄ
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