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论文摘要格式
基于脑电图技术探究大脑对柑橘风味的感知反应（3黑）
(空1行)
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其余城市前需加省名）

（空1行）

摘  要(小5黑)  柑橘风味是食品饮料市场中长期占据统御地位的风味之一，而相关研究多采用主观性调查形式，对其神经感知机制的探索有限。本研究在感官评价的基础上，采用脑电图（EEG）技术探究大脑对4种柑橘精油【甜橙精油（S-EO）、柠檬精油（L-EO）、佛手柑精油（B-EO）和葡萄柚精油（G-EO）】以及柑橘精油主要组分D-柠檬烯的电生理反应…(小5楷)
关键词(小5黑)  柑橘风味；精油；脑电图；感知；神经成像；感官评价(小5楷)
(空2行)

Exploring the Brain's Perceptual Responses to Citrus Flavors 

Using Electroencephalography (EEG) (5黑Times New Roman，首个单词的首字母大写)
(空1行)

Cheng Huan1,2  Zhao Qian1,3  Liu Donghong1,3  Ye Xingqian1,2*(小5 Times New Roman，姓前名后，姓首字母和名首字母大写)
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(空1行)

Abstract(小5黑Times New Roman)  Citrus flavor is a dominant flavor profile in the food and beverage market, yet research has largely relied on subjective sensory measurements, with limited exploration of its neural perception mechanisms. Based on sensory evaluation, this study utilized electroencephalography (EEG) to explore the brain's electrophysiological responses to D-limonene and four citrus essential oils with distinct flavor profiles: Sweet orange essential oil (S-EO), lemon essential oil (L-EO), bergamot essential oil (B-EO), and grapefruit essential oil (G-EO) … (小5 Times New Roman)

Keywords(小5黑Times New Roman)  citrus flavor; essential oil; electroencephalography (EEG); perception; neuroimaging; sensory evaluation (小5Times New Roman)
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