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InternationalqJournalqofqFoodqPropertiescN2014cNhncNhoiodhokg 3 5

20
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18 °ffectsNofNinoculatingNautochthonousNstarterNculturesNonNbiogenicNaminesNaccumulationNofNzhineseN
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17 zharacterisationNofNdominantNautochthonousNstrainsNforNnitriteNdegradationNofNzhineseNtraditionalN
fermentedNfisheNInternationalqJournalqofqFoodqScienceqandqTechnologycN2018cNljcNimjjdimkh 3.8 4
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8
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AgriculturecN2021cN

4.3 1
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2021cNkkcNhghkjo

4.9 0
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4
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PreservationcN2020cNkkcNehkohn
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