wo 2013/181895 A 1[I N0F 0000000 O Y O

2013F 12 B 12 H (12.12.2013)

(12) EREFEERLYF A HHERRR R

(19) TR AP R =
B R ==

W

43) ERRAHH

WIPOIPCT

0 00 O OO0
10 BEFEAHS
WO 2013/181895 A1l

(51

eay)
(22)
(25)
(26)
(30)

1

(72)
1

(72

HER LN SRS
A23L 1/326 (2006.01)
A23L 1/325 (2006.01)

E bR 5
bR HEH:
HEES:
ATER:
PRI

201210186246.3 2012 E 6 H 9 1 (09.062012)  CN

B A (R E AN FTA T8 € B ) RERATEE
F R AT (ITANJIN TEDA HOTEL CO., LTD)
[CN/CNT; 7 li/%ﬁ?{;i\/i%‘ﬁ E%Pfﬁﬁ%kl:%
= RH7 16 5 5 2 75 25 8 50 4, Tianjin 300457
(CN) ﬁ%ﬁﬂ&ﬁﬁ%’ﬁl‘ﬁ’&ﬁ] (TIANJIN
DESHENG SOLAR TECHNOLOGY CO. LTD)
[CN/CNT, H B R TR XA B AR T R X R
EHYK 5 55 3 205/ 54, Tianjin 300457 (CN)o
REREBEHPEMIBE (TIANJIN BINHAI RE-
SEARCH INSTITUTE OF MANAGEMENT SCI-
ENCE) [CN/CNT; A B R 1 &1 B £ /K IR 40 iR i
[X 6“5, Tianjin 301900 (CN)o

RN &
HIE AN (X6 E): BEE (ZANG, Zhuhua)
[CN/CNY; A B R HE T T B R B ot B 7-3-201 4,

FLHE 7-3-201, Tianjin 300074 (CN).

RN R (LL Jiyun); 7 E R E T X
KBTI KX E = REBT 16 T A= 25/EUIRAE,
Tianjin 300457 (CN).  JSHE (ZANG, Jinnan); 7 E
FEETH AT & RE I R AR B 7-3-201 JE A 4E, Tianjin
300074 (CN). B4BHL (CAO, Fuhong); "1 [F K
BT 5 B Ol A8 B 7-3-201 B 5K £, Tianjin 300074
(CN). FREt4 (ZHANG, Hongsheng); 7 [E & 17
B T 5 J % Sk 4% L 7-3-201, Tianjin 300074 (CN) o

R (ZHENG, Min); B R ETTERH X £ 5 H

A23L 1/01 (2006.01)
A23B 4/20 (2006.01)

PCT/CN2012/082889

2012 4F 10 A 13 H (13.10.2012)
H3C

H3C

(74

(8D

(84)

RIFR X 88 = R8T 16 5 70 A = 25/ 4, Tianjin
300457 (CN). SRESL (WEL Deli); ' [E K17 B
TE 42 B % S 48 B 7-3-201 J8L 5K €, Tianjin 300074
(CN)o HBKZE (YANG, Yongan);, T [E KT B T
B FE I RAR B 7-3-201 B3R LE, Tianjin 300074 (CN).
BBl (YAO, Kai); 1 [E48 22 2548 M B 42 1% 168/
J\— J1 & 3R B\, Fujian 300074 (CN) . £R¥E K
(QIAN, Haidong); F B KT H & Bk kA 7-
3-201 JBL $L 4, Tianjin 300074 (CN). ZEICH& (LI,
Wenfeng); ' [E K T T & 5226 K Am B 7-3-201 JER
FAAE, Tianjin 300074 (CN). B2 (YANG, Kui); T
FE] R T P 1 2 R I R AR L 7-3-201 MBI 2E, Tianjin
300074 (CN).

FEEAR: BPE (ZANG, Zhuhua); 1[E KT 5
TE 55 e 6 S 48 B 7-3-201, Tianjin 300074 (CN)o

Wl A ERE, TR AT S A E AR
#): AE, AG, AL, AM, AO, AT, AU, AZ, BA, BB, BG,
BH, BN, BR, BW, BY, BZ, CA, CH, CL, CN, CO, CR,
CU, CZ, DE, DK, DM, DO, DZ, EC, EE, EG, ES, FL GB,
GD, GE, GH, GM, GT, HN, HR, HU, ID, IL, IN, IS, JP,
KE, KG, KM, KN, KP, KR, KZ, LA, LC, LK, LR, LS, LT,
LU, LY, MA, MD, ME, MG, MK, MN, MW, MX, MY,
MZ, NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH, PL, PT,
QA, RO, RS, RU, RW, SC, SD, SE, SG, SK, SL, SM, ST,
SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA, UG, US, UZ,
VC, VN, ZA, ZM, ZW o

melE R ERW, ZERE MR 4
#): ARIPO (BW, GH, GM, KE, LR, LS, MW, MZ, NA,
RW, SD, SL, SZ, TZ, UG, ZM, ZW), BRIl (AM, AZ,
BY, KG, KZ, RU, TJ, TM), BX#ll (AL, AT, BE, BG, CH,
CY, CZ, DE, DK, EE, ES, FI, FR, GB, GR, HR, HU, IE,
IS, IT, LT, LU, LV, MC, MK, MT, NL, NO, PL, PT, RO,
RS, SE, SL SK, SM, TR), OAPI (BF, BJ, CF, CG, CL, CM,
GA, GN, GQ, GW, ML, MR, NE, SN, TD, TG)-

EEBRAT:

B E P B S (R 21 25(3))0

(54) Title: RED WINE FISH AND METHOD FOR PREPARING SAME
(54) REIEBHRR - 20yt S HomE 7 i

(57) Abstract: Provided are a red wine fish and method for preparing same. Chopped fish slabs are soaked in the red wine-based soy
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sprayed on during baking, and ventilation is provided.
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