Most scientists regarded the new streamlined
peer-review process as ‘quite an improvement.’
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Effect of different cooking methods on the oxidation, proximate and fatty add composition of silver catfish (Rhamdia quelen) filets.pdf

Effect of Season on fatty add Composition and n-3 n-6 Ratios of Zander and Carp Musde Lipids in Altinapa Dam Lake.pdf

Effect of temporal and geographical factors on fatty acd composition of M, galloprovindalis from the Adriatic sea.pdf

Effects of fatty acds on meat quality a review pdf

Effects of mechanical handling, storage on ice and ascorbic add treatment on lipid oxidation in cultured Mewfoundland blue mussel (Mytilus eduli
Efficiencies of three comman lipid extraction methods evaluated by calculating mass balances of the fatty adds.pdf

Evaluating nutritional quality of pacific fish spedes from fatty add signatures. pdf

Amino add, fatty acd, and Mineral Profiles of Materials Recovered from Rainbow Trout (Oncorhynchus mykiss) Processing By-Products Using Is
Amino add, fatty acid, and Mineral Profiles of Materials Recovered from Rainbow Trout (Oncorhynchus mykiss) Processing By-Products Using Is
Age, ration level, and exercdise affect the fatty add profile of chinook salmon (Oncorhynchus tshawytscha) musde differenty.pdf

Amino add, fatty acid, and Mineral Profiles of Materials Recovered from Rainbow Trout (Oncorhynchus mykiss) Processing By-Products Using Is
An improved method for rapid analysis of the fatty acds of glycerolipids. pdf

Analysis of nutrient composition and fatty add profiles of Japanese sea bass Lateolabrax japonicus (Cuvier) reared in seawater and freshwater
Benefidal effects and oxidative stability of omega-3 long-chain polyunsaturated fatty acds.pdf

Chemical compositions and fatty add profiles of three freshwater fish spedes. pdf

Blue-back fish fatty acid profile in selected seasons and retention upon baking.pdf

Changes in fatty add composition in musde of three farmed carp fish spedes (Labeo rohita, Cirrhinus mrigala, Catla catla) raised under the sam
Changes in the fatty add composition of phospholipids in tissues of farmed sea bass (Dicentrarchus labrax) during an annual cyde. Roles of em
Chemical compasition, mineral content and amino acdd and lipid profiles in bones from various fish spedes.pdf

Comparison of lipid content and fatty add composition in the edible meat of wild and cultured freshwater and marine fish and shrimps from Chiri
Comparison of proximate composition, amino add and fatty add profiles in wild, pond- and cage-cultured longsnout catfish {Leiocassis longirostr
Concentration of docosahexaenoic add (DHA) and eicosapentaenoic acd (EPA) of tuna oil by urea complexation Optimization of process param
Deep frying of sardines in different culinary fats. Changes in the fatty add composition of sardines and frying fats. pdf

Determination of the seasonal changes on total fatty acdd compaosition and w3 wé ratios of carp (Cyprinus carpio L) musde lipids in Beysehir Lak
Differentiation of cultured and wild sea bass (Dicentrarchus labrax) total lipid content, fatty acd and trace mineral composition. pdf

Fat deposition, fatty add composition and meat quality A review.pdf

fatty acid Composition of 12 Fish Specdies from the Black Sea.pdf

:" fatty acid and proximate composition of bluefin tuna (Thunnus thynnus) musde with regard to plasma lipids. pdf
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A non-destructive ammonium detection methe =
'@? TVB-N) in the cod fillets. This non-destruct|_
%? TVB-N) content iz often used as an index of

T measuring TVB-M in fish, but several simple
%? with TVB-M rmeasurements from the fish w
%? of TVB-N compounds. Although several ne
%? Destructive TVEB-N and TMA analysis 2.3.1.

%? for TVB-N and TMA measurements were p:
T TVB-N-analysis TVB-M was determined in t
T TVB-N was determined in triplicate in an ex
%? distilled TVB-N. The green alkaline distillate
%? for TVB-N determination. 2.4, Destructive a
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Tao (1987). Steam distillation {Gerhard Vadopest 12-Kjedahl type
distillatory) was carried out for 7.3 min on the TCA extract. About
25 ml of filtrate were loaded into the distillation tube followed by
5 ml of 10% (w/v) NaOH. A beaker containing 10 ml of a 4% aqueous
boric acid solution {Merck 1.00165) and 0,04 ml of Mixed indicator
5 for ammeonia titrations {Merck 1.06130) was placed at the end of
the condenser. The boric acid solution turned green when alkalin-
ized by the distilled TVB-N. The green alkaline distillate was ti-
trated using a digital burette (Schott type T80 [20) containing an
aqueous 0.1 N hydrochloric acid solution (Merck 1.09973). Com-
plete neutralization was obtained when the color turned pink on
the addition of a further drop of hydrochloric acid. This procedure
was repeated for triplicate analysis.

TMA was determine
according to the steam
Tao (1987). About 20
(Fluka 47630) { formal

n duplicate in an extract of the cod fillet
tillation method described by Malle and
f ~36% aqueous formaldehyde-solution
complexes with primary and second-
ary amines, but not wi rtiary amine TMA) was added to 25 ml
of filtrate, followed by 5¥nl of 10% (w/v) NaOH. Steam distillation
was performed as for TVB-N determination.

2.4. Destructive ammonia analysis



Assert, argue,

believe, commit to

the idea, show,

j‘> conclude, discover, ﬂj

learn, state, note,

observed, drawn
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o b IRANT I ANELEE: He bought a house. I've been to the
house.

o HTEFHA (first, second) MR FEHE L, MR
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This study represented a step towards the characterization and distribution of
seasonal fatty acid profile of the whole bighead carp. Scales of cultured
bighead carp shows different fatty acid patterns with other tissues. L’he tmeat of
ea
bighead carp was the most excellent sources of n-3 PUFA in the whole fish.

The best fatty acid signature of cultured bighead carp was obtained in the

summer and it 1s proposed that the number of fish caught during this period

should be increased. These results could be of practical value from nutrition

a nutritinn\
perspective for populations who consume these fish, as well as scholars
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The trend that the pH values decreased significantly (P <
0.05) initially and then increased was observed for both raw
and salted treatments during the 72 h storage at 3'C, with
the initial value of 7.15>0.05 and 7.2010.03 respectively,
which were similar to salmon whose initial pH value was
7.1-7.2 reported by Bjgrlykke et al. (2011), but higher than

channel catfish 6.6 (Silva et al., 1993), and sea bream 6.12
(Goulas et al., 2004).




e Rheumatic fever is an autoimmune disease.

e |tis generally accepted in the field of medicine
that rheumatic fever is an autoimmune
disease.
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http://blog.sciencenet.cn/blog-38899-659190.html
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e 51]: High pH values have been observed to
occur in areas that have been determined to
have few pine trees.

o f£24: High pH values occur in areas with few
pine trees.
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o FHIRRAAENRZLE N, AILLIFN iZ T LA IS
actually, basically, essentially, fairly, much, really, practically,
quite, rather, several, very, virtually

o NAFESHREYLEZ 5, NTAES: (already) existing, at
(the)present(time), (basic) fundamentals, blue (in color), cold
(temperature), (completely) eliminate, (currently) underway,
each (individual), each and every [ i H.—], (end) result,
estimated (roughly) at, (final) out come, first (and foremost),
(future) plans, (main) essentials, never (before), period (of
time), reason is (because), (still) persists, (true) facts

http://blog.sciencenet.cn/blog-38899-611832.html




Bring the main idea to the beginning of the sentence
stating any locations, reasons, time, etc., afterwards.

 Incorrect: Regardless of the nanoparticle size, nano
Zn0O was more toxic than other nanomaterials.

e Correct: Nano ZnO was more toxic than other
nanomaterials, regardless of the nanoparticle size.

Owing to, according to, based on, when......




Incorrect : Based on the triangulation structure built from
unorganized points or a CAD model, the extended STL format
is described in this section.4

Correct: The extended STL format is described in this section
based on the triangulation structure built from unorganized
points or a CAD model.

Incorrect: When U is taken as the control parameter, the BDs
are shown in Fig. 8.

Correct: Figure 8 shows the BDs when U is taken as the
control parameter.
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 Incorrect: 12 parameters were selected for the experiment.

e Correct: Twelve parameters were selected for the
experiment.

* Incorrect : All 3 studies concluded that the mean
temperature should be 30° C.

e Correct: All three studies concluded that the mean
temperature should be 30° C.




* Incorrect : Figure.6, Figure6, Fig.6, Tbl10
e Correct: Figure 6, Fig. 6, Table 10, Tbl. 10




“this, these” WANREEE —NZH—&MFH
BAREAAH

CCHT: If a specimen is frozen in a bath containing dry ice and
acetone, the water of the cell can be removed by sublimation to
prevent damage to the cell. This is commonly used for
preservation of cultures.

)5 : If a specimen is frozen in a bath containing dry ice and
acetone, the water of the cell can be removed by sublimation to
prevent damage to the cell. This technique is commonly used for
preservation of cultures.
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cultured rat tracheal en
inESAliioy

IE#fZIA: cultures of

tracheas of rats

—HiA B IR A A=

dothelial cells (/NRAE N

endothelial cells from the

http://blog.sciencenet.cn/blog-38899-670145.html
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e {4 1: Their suggestion for us was a different analysis of the
data.

e EI{: They suggested that we analyze the data differently.

e f42: Anincrease in temperature occurred.
o Z2: Temperature increased.

http://blog.sciencenet.cn/blog-38899-668933.html
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Readers expect familiar information at the
beginning of a sentence
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&ELHT: Samples for 2-dimensional projection of kinetic trajectories
are shown in Figure 7. The coil states are loosely gathered while the
native states can form a black cluster with extreme high density in 2-
dimensional projection plane.

B4 G : Kinetic trajectories are projected onto xx and yy variables in
Figure 7. This figure shows two populated states. One orresponds to
the loosely gathered coil states while the other is the native state
with a high density.




* Macular degeneration Is affected by diet. One
of the diet components that influences the
progression of macular degeneration
IS vitamin B6. Although vitamin B6 seems to
reduce the risk of macular degeneration, it may
have some side effects.

http://blog.sciencenet.cn/blog-38899-631616.html
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 Readers expect the action verb (47 A3hia)
immediately after the subject (FiE)
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e {HI: A freshnessindex called the global stablity index (GSI)
applicable to follow the variation of multi-quality indices of
bighead carp (Aristichthys nobilis) heads during different
temperatures storage was evaluated.

e {J5: we evaluated a freshness index called the global stablity
index (GSI) applicable to follow the variation of multi-quality
indices of bighead carp (Aristichthys nobilis) heads during
different temperatures storage

D B




1835 | FRYJ LM E;

o [EREMEIFTE (FintroductionfdFiE%)

Shrinking markets are also evident in other areas. The wool
industry is experiencing difficulties related to falling demand
worldwide since the development of high-quality synthetic
fibres (Smith 2000).

o WEIEHIRFAR it ERES)

(1) Shrinking markets are also evident in other areas. As Smith
(2000) pointed out, the wool industry is experiencing difficulties
related to falling demand worldwide since the development of
high-quality synthetic fibres.

= = | .




e (2) Shrinking markets are also evident in other areas. Smith
(2000) argued that the wool industry was experiencing

difficulties related to falling demand worldwide since the
development of high-quality synthetic fibres. However, Jones
et al. (2004) found that industry difficulties were more related
to quality of supply than to demand issues. It is clear that
considerable disagreement exists about the underlying
sources of these problems.

o %5 HTE—RAERS NS AR RFHRESE.
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e Several authors have reported that the wool
industry is experiencing difficulties related to
falling demand since the development of high-
quality synthetic fibres (Smith 2000, Wilson
2003, Nguyen 2005). For example, Smith
(2000) highlighted ...




ANEAER)E N H460g ], LiFig.

AELE by this way’. ] ‘by doing this’, or ‘using this method’
K&

AELEAEE ‘How to...”, HWIHow to find the optimal
parameter is the main objective

JX &=/ Hobviously, isignificantlyft#&

HEA T 22 1 FH “that is to say’ Al ‘namely’.

ANEFAEE “too”

Hr ML (R A T, ANFERALZ TR ETS . U

10mmolm2s? should be 10Tmmol¢m'2¢5‘1
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Write, rewrite, and rewrite again.
No one gets it right the first time.
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2. http://blog.sciencenet.cn/home.php?mod=space&uid=38899&do
=blog&view=me

3. Preparing your results for publication, Hans Lambers, School of
Plant Biology ,The University of Western Australia

4. How to Write a World Class Paper, From title to references
From submission to revision, September 2009, Elsevier
5. Writing Scientific Research Articles: Strategy and Steps,
Margaret Cargill and Patrick O’Connor
6. How to Prepare Scientific Publications, Baoshan Xing,
http://www.accch.org/

7. How to write a paper for Chemical Engineering Science, Prof. Anton
Middelberg BE(Hons), MA, PhD, FTSE, FIChemE
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