EaBMEXKREN

HA FRAE £FE T A Ao, &R BL

€ ABS 233 dre s @ Aold /&
of BRE A 2T nilslel skw, R s
o2 HE Ripels FAA A5 AV, XFEH #E
B afrdA Hee Bkel 984 &4 98 F
Ee E&se KT Aol 3 ERA A £
BRe S =l A4 A= 2 BEE )
Hem glen, st R HMT AME EHoR
£H3 Bksolstn e Aold add X &A
ol BAE BRjolvt T3e BEe v KEHES T
Fe ugos x glome, ofd fEHEsE HBE
v Bl A A& L4te dE HF REET &
B BEAAE KRS HEEstzz o= SHEYE
B e 54 A& Aold ol RE AMR
o SERE, BEE 29 SERQ R, old #F
2 e BEEG ERAAA, oA ke &
113 FAdezA LES HES A#E Pz &
Beted FEd € RS HHe BT  det?
o} HEA AR A4 2A g wiekiz $8
el & gfTIHe]l RES] MIET olde] =53k,
Hgtet 2E5L A3t KEME RS Be
B3 @istaA 4.

87t AH7bA WA A BifFst L v i
#e ARERY A 2 A 'R MR asinT
2 R &R 2 RRKRSY 8 P &R s
o2 PEOER L HE PER L aBen tE §
BAHR AREE, RAEHEEY A 2X L AT

e, RRLE R £T28, THak ¥ BEDEE

MEHFE, % HHREE BE D EEes 2
A% §EEHE Tobe REEY Aolch webd olst
2e RES REHE Y ARTEEH 2 %A

W FE T e Aoz, wed kA MBS,

AAN HwEE, (LB, LWLE, LHHER, 1%,
B Q4B 4BER A9R ERE HS g
HE L HIHEB ¥ WS @] P FIFstooF @

mEHL BERHEERFRS ARERHREE

& <3 5

DEEE 443 RgF2 e Aol

ol MEE AL MEE 83 ve BAAW
Bz HRE s A 8, BEE € BEEE A8
od2f7tx] EfT%, E¥(Handbooks), &&EH(Proce-
edings), #¥#(Abstracts), B #8854 % (Monographs,
Anuual Reviews), B#giit(Journals) 2 Mgk
(Trade Journals ¥ magazines)%o| 0} o] Ao HE
3 A BHHEBESY & #itdAd Yoy Technical
Bulletin @ Data Sheet o]t} - /)4 BEfTAS 43t
4 E4E Fe dE Aol 2, ERAKTIEE
(Institute of Food Technologists, 221 N. La Salle St.,
Chicago, Illinois 60601 USA)ef A & HhRE>= 9l
+ IFT World Directory & Guide o] Sources of

Methods of Analy sis 7} sl=dl, Xiis] RES XME
o] 100§l sl gl FL 8% 4 + A&
Holt}. = AEhE-L Laboratory methods/Aids, Hand-
books, Charts & Tables, Beverages, Canning, Cereals/
Baking/Sugar, Dairy Products, Fats and Oils, Ingr-
edients, Microbiology, Nutrition/Toxicology, Packaging

28] 2 Quality Control 2 = o] 3l o, FE, K
R 2 ®\EAR #43 Baslz o g%, o
8 FRY HtAA T AREES R AA4L,
2o A = AVIjit(The AVI Publishing Co., P.O.
Box 670, Westport, Cann. 06880, USA)dA & &
REES HMiez I, BEA 3T 1008E]
Fibe BOFE HRET d8S EASwUE B
2t szl o

BEEKo F2 fIRAE §F 450 dde EE
BRBET8&3°] 2 (The Proceedings of International
Congress of Food Science and Technology)2.2 A,
o4 249 &l 2 AREEY ERe 42 £ 3l
o FEHo g Yo Advances in Food Researches
(Academic Press, 111 5th Ave., New York, N.Y.
10003 USA)+= Az-¢ BBE MRz 9 HEY
iteltt. = o474 A ¥&  dve K BEEG
W42 Chemical Abstracts (American Chemical

(15)



(16)

Society, 1155 16th St., N.W., Washington, D.C.
20036 USA), 2 Biological Abstracts (Biosciences
Information Service of Biological Abstracts, 2100 Arch.
St., Philadelphia, Penn., 19103 USA),
Food Science and Technology Abstracts(IFT 2 BY
ook, Chemical Abstracts = (LB Bs) A
12, 000889 HTHWZ Y #8%S ksl
ol = &Sl BIBIE £ 8ol MIEE sz don,
sheba] Aol WHEE XS TohE % RS}
A, Bxe BHA AEL BESd gold: of
qsln].a P FiE = iES kel Aol o} o] 9}
22 BWCS.2 Biological Abstracts % 1k FIFH= =
3v}. Food Science and Technology Abstracts =
IFT(%), Commonwealth Agricultural Bureaux(3)
9 Institut fiir Dokumentionswesen(J8)o] kel A2
o] 2= International Food Information Service(IFIS)
R mEozA &4 YE Aoz HEH2 g
o, orld= &, &, &, B, {7, Polish, Czech g
FEZ | #i30E 400~500%8S EHIHTHERYY B
shed Hw oz HERSE Adul, Yoz FiHe
of #iggH = gleh
BhHY #ED kst
Hex 2HRE F

e el

AR "

W, el IS £ Hit o
A4 1, 100884 Doz @5, 4

#odevel 22 2o o9z H A £ gk
=1 ESMFETIHTIES ABesaeks
FifTH8 XREEANE
115 55.5(%)
276 74. 4
457 87.3
1100 100. 0
%2 HEER W S
= B M G A E %
# 39.6
B 20.4
2 13.6
# & 5.6
Ff = 3.7
Polish 3.7
Czech 3.4
H = 2.6
oo 7.0
& = 100.0

e R R

T SYE B e gy delx, webd RES A
£ A RET LEA I HIRE, A lolA B
Azwket 2ol 457FES] FFHEA 2R 87%.l
MEss mad 43 4 gle Zolu w o] Al
S BEM oEene, #29 2o oA B
vl b zrot HEEL §9 40/ix1 g = HES R
A8k glck Iood Technology(H )= IFT ] %

fRitsA BEhn 2 aRllsd M= R &
M, BEH R TR RS IERS) BIBEERa, Az B
R 2 TR WY BR, 23z AREFYHE A
3otk &ml o) Bl A= Jowrnal of [Food Scie-
A M e, 7145 R
7R M TRt S w2 e ool #iA
syl gl IFT Wor]d Dlrectory & Guide off = B A
golel, A ILE ¥ HR BED A4 #HEL
BTN, WA, ITHE 9 E S8%ER 2 6
Kot sl A=, = ol F HkEge (HRTU 4y
glome MACIY Gabet G EHE 4 o
IFT o Hifk#y #te) =, Food Processing(Putman Pub-
lishing Co., 111 East Delaware Place, Chicago, Iilinois
60611 USA), Food Engincering (Chilton Co.,
Chestnut & 56th St., Philadelphia, Pa. 19139 USA)
of Afes devd, HE ARERAS BE Az
& Hifly W BEATC) dFolA R, % ¥l Reader
Service Slipo] o1 glolA T HEikel Bax By
B 2 Mkl Y SIRE Rl ol MR ik
7@ 4 gl Heigleh & Journal of Agricultural
and Food Chemistry(American Chemical Society)$}
Journal of Milk Technology(International Association
of milk, Food and Envircnmental Sanitarians, Inc.,
Box 437 Shelbyville, indiana 46176 USA), 8]z 3
BolM et of the Science of Food
and Agriculture(Society of Chemical Industry, 14
Belgrave Sq., S. W.1. London England) 5 #RE
#e) gyt 99 22 o] KEMIEE B Hmel
ﬁ DBRGRCRRS] kel A E ,\ll‘\: Ao} el o
Holl % el B 8 Food Chemical News(601
Warner Building, Washington, D.C. 2004 USA)
ol 4, zeji A8, BUF 2 HM HEFAAM oAH B
NE g glevle W M Science Information
Exchange(Smithsonian Institute, Suite 320, 1730 M
St., N.W., Washington, D.C. 20036 USA)E &
A4 Sobd 474 AG®, = Rl BEY League
for International Food Education(1155 16th St., N.
W., Washington, D. C. 20036 USA)dl A A H2+&

Journal



W14 ST18

News letter of = {5 SHHEHA HT A2 HEol
#PhE g

ZK«I o]l BES W oA IS Ko 1,
Z o A E R A HRE T v RAEe i

oz 44 Y s wekd dEgebe) T, 453
S0 FR BAS WYL KEs HED §R W
B A gle RS Bay HRely, EoARAY
f-elvtete] iR, E4AMNE A=z Qe #EEA o

= g fERol AIfEsde WS A, kel BR
T AR 8 =B RA g, =& d.{ SE
MR ol Molgicha HEmR =t S [ fRMhel B

& PIRHKS B EE, RE Y (SEEA 5o
487 Uee F d2 gk Heinh ey ojRs
WA EEda goh SveelE ffel B
A, WE 2 TR BB gl ode =g
sel, S ARY WRI AREAX ol st
£ 4%z, TR WE WS, dotie e
RE GO BRANA A5, AFAA FRELS
Mage mEY o EAARC WE xMe REEY
BB 9% Aolth BEHBHMFRIAAEL o (F
R EEMS BESGE UdsiA, olv) o] #ie] HE

(17)

Tt glol BT BfFRE BAstz 39 ®Edx
At sholoh = HifEel BET 2 AEARHSHE
o4 BHSIR & Ash News o} Bt EAMN
o wEiet ¥4 ARG A Az FRS aBs 2
% Aol wE, Yoz o HEY BB AX M
55 €t 2 3

oz @Y XEE ARG 2005E 400
e EHMATHE MRALTE E¥XKE BEHE A
o® ol 59 50%€ MBI AEES BRI BEE
Folz, veixe WEAMEC] A —#E 3,
ol bl & EMMHHHZFE T0~80%) ML HE
£ BAEY & Ade Aol

-

(1) G.H. Stewart; Documention Program Launched,
Food Technol., 22, 713 (1968).

(2) M. M. Piskur, The Literature of Food Science
and Technology, J. Chem. 8, 93
(1968).

Document. ,

B R e e PPV PV VS VSO U S

(43mof A 8
& =
AZAA B¢ A& BA BHHE, AETEE:
A4 BRI ARTERNA oz oe HEY &
#E WA I Ho| XS, o ARTES Sy
BRol wel 250 KBl BiHGE 3 KEIH
9 LT WY BEE G2 v 9 Ay
o 23y ols} e Ye BMoE o] FgEh T
ARLE X7l & HAM A HEs THH
ol St A &Gl Esol 928 st Bha)
oF ¥& Bt Aol YUtk EERE o Fx
£EolA RIS #2099 Ao, BOAKED &
Arelel, HiRezAY BBE doie, g&d wE
3 BrE€ BEstA 28E ¢u, §3 oln kA
€ A BHE A, AENT e wHE 42
BF ol AFEY A BRETAA BRY AYY

.

AATBES] BEHBRES BR HNE sEH k%
HE 2 Aoz kAR A74se vt 23y
BES] 4 FH ABHEZAE BYsA BEFL 53¢
Al RES IR H18 BEA de B, JF
BE €] FiMY B Elscd £HE AolH, =
X ARIRFT MESTFAA o i E zted %
A% Aoz A4k WA, HES TS ¥
+ 5 Jv BEE He HEs g o, o

2 ARIBR 7173 4 ARES ¥ 5 A
Eﬁ"ﬂ Ae BESC] AYsA HEEE + U=E
e AR R AR HHliols 2 sid, Ak B -
°l71x st W& widd o,

(1960 SEBE Food Technology g5l Al)



