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Aostrat The red-ti ne noritoring and prediction of the shelf life of foods codd be redized by applyi ng ti me-tenperature indicator in the circdation and
dorage process of foods. The principle and apdication d comnon nathe naticd nodels for predcting the shelf life of foods such as Arrhenius egatation,

Zvdle nodd , Qo vere discussed in daall .
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