








Academic Periodical of Farm Products Processing
2012 No.11

CONTENTS
Preparation of Effervescent Tablets from Microencapsulated Crude Extraction of Sprout Soybean Peptides :+:¢++:-- WANG Ming-gui, et al. (5)
Inspection of Pork Spoilage by Smell Visualization Based on Natural Pigments «««c«-ceeseeresensersrastnscnseosiortssncsnsenonnens ZOU Xiao—bo (9)
Research Progress on the Comprehensive Exploitation and Utilization of Wheat Germ «oveosertsantisttiiniianiiinacnes YAN Xiao-yue, et al. (14)
A Preliminary Study on Microfloral Change of Chilled Beef and Effects of Antimicrobials -:c-ccccveveeveecicnaanas, ZHANG Tie~hua, et al. (19)
Effects of the Water Extract from Hovenia dulcis Thunb on the Function of Rats Preferring Aleohol :--c:cccveveneee.. ZOU Li—gen, et al. (24)
Changes of Thiamine of Spiced Beef during Processing ««++«+«s+ssesseresraresrerrieriesessssaeersenserossesneseansasens SONG Chang-kun, et al. (27)
Extraction of Lysozyme from Thick Egg WRIe «««r«+ceceerteresteruttrntenmimmnermssimrerriisnraseesienramsssiasraesesssrssnesens JIN Qian, et al. (30)
Process Optimization for Ultrasonic—assisted Alkaline Extraction of Cellulose and Hemicelluloses from Distiller's Grains
....................................................................................................................................... REN Hai-wei, et al. (34)
The Manufacture and Determination of the Texture Characteristics of Apple Pomace Dietary Fiber Cake --------- FU Cheng—cheng, et al. (39)
The Extraction and Analysis of Fat—soluble Components from Cold—break Apple Peel and Pulp Pomace ------------c.cc.- LI Zhuo, et al. (43)
Effects of Enzyme Inhibitors on PPO Activity in Fresh Pear Juice +c-ccceccressresnnnnniiriniimiiiiiiiiieiiniienennanne.. ZOU Li—gen, et al. (46)
Microencapsuls of Soybean Protein Isolated Including Cinnamon Essential Oil and Its Chemical Composition «:+sceccerecees LI Rong, et al. (49)
Microwave—assisted Extraction of Flavonoids from Pomegranate Pomace ««+e+++screeeeresererarsernerasesasersaoseosescnns cenraens CAI Li, et al (53)
Sterilization Processes on Germinated Brown Rice and Nutritional Components «::ccccetiieciiiiiiianiiiiiiiaiicianens GUO Hong-lian, et al. (56)
a —Glucosidase Inhibitory Activity of Oyster Protein Hydrolysates (Crassosirea gigas) --«---sscccerececceaiiiiaiiannnncnnenes LI Hui-li, et al. (59)
Effects of Phlorotannins Treatment on Fungal Decay and Quality of Harvested Strawberries «:c:cccececcrecccccncencacnncenns LI Hui-li, et al. (61)
Evolutionary Structures about Roots of Salt Resistant Glycine soja Seib.et Zuce. cserrreeemcrereniiieiiiiiciiiiiiirccienee. ZHANG Li-hong (65)
Review of the Research on Protein Foaming Ability in Food Processing «««««-+=cesssseesrssecerecaresnsseracnensonencas ZHAO Wei—gao, et al. (69)
Ultrasonic-assisted Extraction Process of Flavonoids from Plumula Nelumbinis --------<ccoceeermmcieimniiiinnniiennenn WU Fang-tong, et al. (73)
Pymlym of Polymchaﬁde in Lycim bADAIUII 12220222 vr0vtrerenntscssrsncarssrsrrsncstssranssscsssnssnssnrsssrrssrnssse ZU Meng—meng, et al. (77)
Storage Stability of Whole Wheat Bread ««««««ttersereerscerettniiirettuseeeriinmmiiiiisenestrnsestermsrmnmnsssnnss ZHANG Cheng—long, et al. (81)
The Change Rule of Microorganism Content in Wheat Flour Processing «------- etecaraseseseseensenasensecanenanananan ZHAO Ya—juan, et al. (85)
Effect of Extrusion Expanding Treatment Bran on Quality of the Whole Wheat Flour :«:rcececicieniiaiiieciisean, HAO Chun-ming, et al. (88)
Processing Technology of Low—sugar Preserved Alpinla Oxyphlla ««+«+ccevereusreerestietrireniietneriieisiersertnesssenes HONG Yan, et al. (93)
Research on the Color Protection of Dragon Fruit and Development of Compound Beverage with Navel Orange --«--- YU Sen—yan, et al. (96)
The Effect of Microwave Vacuum Drying on the Polysaccharide Yield and Drying Characteristic of Tiegun Yam
Ceeeeeseeeetaseettanncatsantetttteasestatentensacnenanrosnnns et treeeteetueetettieaatre e e e eateatttraarra s et ernrraaaan CHEN Yuan-yuan, et al. (99)
Optimization of Extractive Conditions of Mycelia Water—soluble Polysaccharide from Pleurotus eryngiz  -------ccccceevemcecriccnns HU Mei (103)
Effects of 1-Methylcyclopropene on Quality of Apples in the Low Temperature Storage Period «:-cccccrreececeee... cecssaneanas TONG Tong (106)
Effects of Irradiation Treatment on Storage and Preservation Quality of Hnman Green Orange ------------------ KANG Xiao—ning, et al. (110)
Preservation of Stem Lump Mustard with MA Bags «---c-crecerereeresiuietnetnsinssanetuersesassassrscsssesessasassens KANG Jian—-ping, et al. (112)
Sugar-Free Green Dates Preserving Process ««++«+sessessesrtateeiiertsrterueessiasisssssereesens reeteecsssssesenanneene «« MA Shu-wen, et al. (115)
Fermentation Optimization and Material Selection for Natto Production ««++««cssseesterserssrmniersseaieersesssnenss HOU Yin~chen, et al. (119)
Advances in the Chemical Synthesis Methods, Metabolic Pathways and Main Bioactivities of L—-Se—methyselenocysteine |
.......................................................................................................................................... YAO Zhao, et al. (122)
Research Progress on Organic Acid Acylation and Flavonoids Copigment of Anthocyaning -----ecccccceenn.. eeeane TIAN Xiao—yan, et al. (126)
Review on Functional Properties of Plasma Protein and Its Application in Meat Product «--ccccerceniiiiiiiiiiiiiiiniiaciiees, NI Na, et al. (132)
On the Application and Prospects of Biotechnology in Food ««+++s+reteereaerateentiniinitiiiitintiiintiisiniceiiaeeeees XIE Wen—feng (136)
Progress in Microcapsules Techniques Applications in Functional foods «-««r+ccecreeteiiiiiiiiiiiiiiiiiiiiina, CHEN Xiao—wei, et al. (139)
Present Situation and Countermeasures Analysis of Pollution—free Agricultural Development in Guangdong Province --- LI Yong, et al. (143)
New Instrument PFT for Powder Flow Researching -----c-covrererciciiinciiininniiiiniiiiiiiiiiiiiniiaieiinnnes... DING Xiao—jiong, et al. (146)
Salmonella Contamination on the Surface of Eggshell of Coated and Uncoated Eggs -----+--c-crveceneiccinann... DUAN Zhong—vyi, et al. (151)
Determination of BHA, BHT and TBHQ in Vegetable Oil by Gas Chromatography and Uncertainty Measurement
....................................................................................................................................... WU Xiao~mei, et al. (154)
I—IPLC Determination of Rhodamine B i Chilli POwWder ««:«cccccesseeecesssnnsnssccsssssnnntasssssassssssssesssonnscssananes LIN Qing—he, et al. (157)
The Method of Detecting Various Organochlorme and Pyrethroid Pesticide Residues in Tea <ccccveceesesccsscess CHEN Rong-shan, et al. (159)
SOIItiON PestiCiAes fOM Te@ ««ccverserstesceseseeesssoransssessescessssssssssssanssseessessssssssnssssstesssssnssssassssnsesasssnssens JIN Wei, et al. (162)
Detection of Parasite Egg Contamination on Yangzhou Commercial Vegetable ««++tsssetteesraseustirininstarniaecieiesissueccensess XU Lei (165)
Detection of Fatty Acid Composition of Rex Rabbit Meat by GC—MS ---cccvceiiiiiareiiiriniiiiiiiiiiiiiiciieciiineenne. WU Shu-yun, et al. (167)
Slaughter Traits and Meat Quality of Rex Rabbit «-««ccetreereeeusreireineiietiiuteiieriesieateateneieeierieesessnssennss WU Shu—yun, et al. (172)
Three kinds of Packaging of Tomato Paste in the Shelf-life Period «++++++«+- e teeteteaetetirraerea e e rat e raas XU Jin—yu, et al. (176)
Quality Change on Hot Break Tomato Paste in the Shelf-life Period «+«+s=+etesesssertecransruerneeiraerranernesesannaees XU Jin—yu, et al. (178)
Simultaneous Determination Chlormequat and Mepiquat Chloride Residues in the Tomato Plant by HPLC-MS/MS -----. SHI Jie, et al. (180)
Preparation of Nutritious Noodles with Chinese Yam ««-«+««cessressssreuniseruunsaeremnietmmmramneremnnermemeiiemeeenmnnass WANG Li-xia, et al. (183)
Establish a High—quality Meat Duck Breeding and Processing Technology Standardization ::s:ccesseecsscceciacsinniane XU Xian—de, et al. (186)
Natamycin and Its Using Method in Preserved Meat Productf «««-+«.eeeereeeserieuieaiariieriortieriiiniiesinenerieeisonns SONG Zhong—xiang (189)
The Extraction of Rice Starch and Its Application in Food Industries «::«ccccciveermceiiiccieiiiniiiiniiiieiicciinnanen ZHOU Lin—xiu, et al. (191)
Research Progress of the Tomato DIink «-++etcsestessereseettttamtuttnirreertorteiattesteersretnsssernssnessorsesssnnsrnsssassrassess HAN Hui (194)
Technology of Processing and Utilization of Eliminated Lycium chinense Trees scccecctirariiitiinciiaiaiiiiisnccians LIU Fu—-zhong, et al. (196)
An Image Recognition and Detection Algorithm for Defect, Stem and Calyx of Fruit Surface :++serecccccrcniniaiiaaes - ZHOU Tong, et al. (198)

Multimedia Teaching and Traditional Teaching in Food Science Teaching ««««tcceceeserssataeieeeiecaiieceicenneneinnn. ZHANG Fu—juan (202)



