








(P> STORAGE AND PROCESS

Vol.17 No.4

Total No.101

July 10, 2017

Periodical Name: Storage and Process
Organization in Charge:
Tianjin Academy of Agricultural Sciences
Sponsored by: National Engineering and Technology
Research Center for Preservation of Agricultural
Products (Tianjin)
Chief Editor: WANG Wen-sheng
Executive Editor: LI Jia—zheng
Subeditors: LI Jia—zheng, GUO Shun—tang
Editorial Department Director: LI Chun-yuan
Responsible Editors:
LI Chun—yuan, YAN Rui—xiang
Editors: ZHANG Ling, GAO Yuan-hui, LIJiang-kuo
WANG Zeng-li, DAT Rui-tong
Art Editor: JIA Ning
Editored & Published by:
Editorial Department of Storage and Process Journal
Address:
National Engineering Technology Research Center
for Preservation of Agricultural Products, 17 Kilome-
ters at Jinjing Road, Xiqing District, Tianjin, P.R.
China
Postcode: 300384
Tel/Fax: +86 22 27948711
Website: http://www.bxyjg.com
E-mail: bxyjg@163.com
bxyjgl@hotmail.com
Publication Date: the 10" of Every Singular Month
Domestic Standard Serial Number:

ISSN 1009-6221
CN 12-1330/S

Distributed Range: Domestic and Oversea
Domestic Distributed by: Tianjin Post Bureau or
Editorial Department of Storage and Process Journal
Issue Code: 6-146

Oversea Distributed by:

China International Book Trading Corporation
Oversea Code: BM 8097

Advertising Licence Code: 1201044000283
Domestic Price: RMB 18 per Issue

Oversea Price: US § 18 per Issue

CONTENTS

Experimental Study on Humidifying Pressure—difference Precooling of Xinjiang
Saimaiti Apricot GUO Zhao—feng, et al(1)
Effect of Different Concentrations of 1-MCP on Storage Quality of Zaosu Pear
at Room Temperature CHEN Bai, et al(6)
Effect of Essential Qil —Sodium Carboxymethyl Cellulose Composite Coating
Material on Preservation of Strawberry KANG Ming-1i, et al(10)
Studies on Correlation Between the Color Turning and Physiological Change in
the Pericarp of Postharvest Winter Jujube MU Guang-yuan, et al(15)
Enzymological Characteristics of Polyphenol Oxidase from Malus domeri(Bois)
Chev. GUO Bing-bing, et al(20)
Texture Evaluation of Different Varieties of Chinese Chestnut
............................................................ ZHANG Le, et al(25)
Optimization of Ultrasonic Assisted Extraction Techniques of Flavonoids from
Etiolated Tissue of Fresh—cut Chinese Water—chestnut by Response Surface

Method -«--reereerermeneemmneenenreiinervennrarennns LI Chang-le, et al(30)
Optimization of Extraction Process of Citronella Essential Oil and Its Gas Phase
Antibacterial Properties «ceeecroeeeeereeneees ZHANG Hong—jun, et al(37)

Response Surface Optimization of Ultrasonic—assisted Extraction of Flavonoids
from Litchi Stone and Its Antioxidant Activity LUO Wei, et al(43)
Effect of Pretreatment on the Extraction of Walnut Oil by Cold Pressing

............................................................ SUN Li-na, et al(51)
Optimization of Protein Extraction from Se—enriched Mycelia of A garicus blazei
MUEILL  c-erereereeruenenrermmmmnenrieteiirieseenrnonnen YANG Shu—yun(56)

Effects of Extraction Technique on the Yeild of Total Saponin from Herbal Tea
of Balsam Pear, Honeysuckle and Liquorice HOU Fang-li, et al(61)
Response Surface Optimization of Gelatinization Process of Rice Starch
CAO Shi-yang, et al(65)
Comparison of the Total flavonoids Content from Different Parts of Hovenia
acerba and Extration Technology Study YANG Hang, et al(72)
Study on Separation and Purification of Flavonoids from Alpinia galanga (L.)
Willd by Macroporous Resin HUANG Jun-sheng, et al(77)
Infrared Radiation Drying Characteristics and Modeling of Daucus carota
SUN Yong-lin, et al(83)
Determination and Stability Analysis of Anthocyanidin in Three Kinds of Fruit
Peels LIU Yan, et al(89)
Cloning and Sequence Analysis of Chitinase Gene from Jiashi Melon and 86-1
Melon HUANG Wei, et al(94)
Research Progress and Application of Nanometer TiO; in Fruit and Vegetable
Packaging HE Xiao, et al(101)
Research Advances on Storage Technology of Potato
...................................................... TIAN Jia—chun, et al(108)
Research Progress in Extraction, Purification and Identification of Natural
Polyphenols WANG Zhen-yu, et al(113)
Research Progress on Preservation Technology of Hairtail in China
................................................... TIAN Xiao—meng, et al(121)
Development and Outlook of Preservative Technology of Fruit and Vegetable
Based on Patent Analysis LIU Xi—dong, et al(127)
Status Quo and Countermeasures of the Integration of Cross—border Agricultur-
al E—commerce and Cold Chain Logistics in China DOU Xin(134)
Research Progress on Analysis of Browning Factor in Fresh—cut Lotus Root
QUAN Mei—ping(139)
Study on Commercialization Processing of Opuntia ficus —indica L. Mill. in
Kangding, Sichuan CHEN An-ru(143)






