it & ISSN 16718846
DFARFI(RCCSE)  HEF AR METERAITRAT jﬂ;ﬁéﬂ%ﬁﬂ :
ARM i:ﬁﬁggmmﬂ iy ERXRESMIFIROFRERESERENL  ON 14=1890/8

9.

2023
5845
RODUCTS ROCESSING NONGCHANPIN - JIAGONG

HUANGHE JINGDU
H

S AN @R

| TR

T |

7= ",’,ll ?ll-'
T ]

ZESE. SN mE
-.ll!g@llﬂ T
i ﬁgmeg@

ll lli’ ..ﬂ “ WEEE A
1 I i . s ﬁ R ‘\ ) s
’QIEH%},'L J!. A? 1— —3 ‘( ‘3;“ ] Pge= li\lﬁ E“J\

I
‘ﬁiil“ |00 mnl\ a\%%

\f’T i

'fﬁﬁﬁruﬁﬁrrfh
o ﬁﬁﬁc a‘qrf—v—‘—ﬁ#**

= mnu~v-o [ Lomiomn— UL v bl FOSAmd nt ba
el ELE " L 5 - . BUMA ) A e <y
ke ol L ey - L AL e

' R T T e vil-‘l_’-!:__'v""‘ v == —mil




FE %0 F AR EIFI(RCCSE)

i E R g TR

2002 ¢l
2023 FEF 9HA(T) R 584 HA

IS

R G 4

ani}ﬂlf‘}i*[’}?i“” N
/x\/rgliun)\"ﬂ—ﬁ/]“l/\/\
%i#‘é\/’fiji aaﬁulrﬁ’ﬁh\/z\
':T‘Aéz\@ LJ oo #iél\ét\
?—Aé\ﬁél 7= d A LA A
3
b

LRALRI X & SO ]
fﬁl%%%]ﬁﬁ&i

m

oy W R R
R

%‘r%\*

LAAARE e
ﬂwﬂafmm;zﬁmﬁfy
Zilklﬁim&%%sq’ 5
LX) Lﬁzfﬁmrm

ZiE
Fanﬁuli}iﬂl@fﬁi‘? s
<<$ﬁ11an71ﬂj—>>—}1& EAL

HRE BRAFFEEEENE
SEEERE oy B RS RS R TR

5|
&

B0l PR EE S o5
éﬁ?k";"'fﬁ %EE

%«%wkﬁﬁ
PhO 5 SRt
e

SRR PR ARIH i 5 B B

7

Ht
i o B H A B %ﬂ*ﬁé";‘v&}?ilﬂ%’rmﬂ%@\ EXab A k%%

AR
HSH
e

MW FEIFE RSB ESFEHSEFHE S S5 S S B S0
YR

EX ST
FATE

R B R
TS & [ O
e
prak

=
B

RILm  HEHIE
ER <5
2 8  0351-4606085 4606086
B 0351-4606089
iE  hitp:/www.ncpjg.com
nepjgxk@163.com
Ly 0 4 KR T A 59 5
030002

e
R

HB I 4R A5

= R
R 1758 B
ErtlaS
BINITAS
BINITERAL

=R T A IR
" RN =ESEEET
[ ESEEFONES 1400004000418
£l Rl WEsHEESRAT
e i B|AR8TT

£ 96 JT
EFRTOEESIEMYIS ISSN 1671-9646
EAG—ELEMYIS CN 14-1310/S

202394830 H
BERIMYHF AT
22-19

1310M
MEEDHEOBAS
HOE

NONGCHANPIN JIAGONG

XK= S mx

FEFABHZWEFEREITERT  LAEHERT
B Z K min Tl 5 g ek B R B E K A ML

EH X CONTENTS

REEE
B TR LA RS 9 5 R R R ESA 43

............................................. ILJI\‘_.#’&, g{:‘
= WAV VR A BRI rh VR IR Y

B, FRM, F Q)

................................................... x| 4, FRER, KETF (5
AN IR SZ IR JEE FIURIARTE R (14 ) 5 L AR Vb7 P A R

............................................. EHRAE, 2 &, KBS, é?(g)
FEAD BE T S ALITEARIETE weveeeee MR, & Ah, PR (12)

BARBA L ERR ST e Bk, FER, R, F (16
TOBBAE R B3 UK} b 9 EC 5 DL A 58
............................................. Z B, FRMKk, ELH, F (20
BB A PRHOITER oeeeeees S #, Wi, BTE, % Q)
B AR MR R S LA B E AR TS
................................................... ko, R¥#E, #HL (30)

FEAE S B RR RO -oeeeeeeeenn TR, TR, B, F (4
AR A A B R T2 B Lt S5

ﬁ@ﬁ&@ﬁgﬁﬂﬁ$@ﬂ%%m ........................... %
AALRIE RSN T T 205 5

............................................. & M, $EZ, F&E, F (51
KIEJQ_IEX]L”:’;}EEjDTTIEﬂj?EﬂfTEﬁE? M secememeasstnaeaenainnains Fit F (55)
B b A 22 B KW EEBFTE <o oveeeeenens BB, & T (58)
PERLAER 2 MR O IR B30 A BN B 5

............................................. EiE, OR, B OF, F (64)
PRAGEEE i ARG Qo SRR BEMR I RE 7 P IR ST

............................................. FRE, BEE, FLE, £ (70)

BH T T 25 H 38 2k B A B o T 2 P ey 5
............................................. L IiE, RWGE, H2EE, F (74)



L F AR BT/ (RCCSE)
LEMNEGE X 71T IR
LOFETHIE X 2/ KW AT

OFZ AR B H RS 5 =2 T H R H)
IR RTH I 3 (2 XM IR AT
TR HIN R

L BRI
SR B e 0T 22 S0 (O B S
............................................. KEF, LEL, & #, F (79
T IR O (2 S Bt oo EAB TR, AR, BT, F (83)
/INZZ T A O ) FLARRFPE A T o B R
............................................. FEEF, M=, & i, F 97)

Il 5 1 AU B it 2 e DR A 5T
............................................. FH, RS, REFE, F (93)

TARE GAIMER A P B SRR R 5 5

............................................. M <, A H, xNAR, F (97

BT R PR T B R L AR R R A AR
Bk BE TR S —— LUV e
............................................. e WA, FRE, £ (101)

CETRE W R R SR R T AA R S S IR

— LI RO A R AR S TR R B
............................................. ZHE, A MW, IR, F (104)
Wy 2k EA MR G A EC A TR BT S ARk
................................................... INE, TR, 3 EA (109)
AT OBE #AEHE T “MYWERTZ58%" RaH Ak
............................................. &, BE4, X@EFE, F (112
BT R AT TR L H—— AR B
............................................. 2 m, AN, XLHE, F (115
YLF IS + LIBEES:” 1 “RiE SR IR A 5 9k
............................................. e, AA0, MR, F (118)

R LA SR Bookan

K

=]

w4
&
m.cn

o

Ol

HE ~ HZT Bl
=~ LY XA S e 2

HAFIE A S % CN14-1310/S %2002 S+ 16+ 120 * zh = P = ¥8.00 =
5 000 * 30 * 2023-09

h 2 7= BA
JUE AT G e A RSO, BPAL A B & AT 308 2% A8 7] 25 49 M
AR, EH AP R L FLEGITANAREAR LR FA detbH KRR
I AR, A RASN B, AP S A,

B e S e )
o = SIS

NONG.CHAN.PIN

B i8]
e
XL
B
F 2
W &
F t

EFxHE
T3

* &
BIEME

=

N

KREminI

R AR T 5 Bk

B Rk AR Sk 4 e A G AR
TR FHIR

W B R AR R S e AT 5T &) BT K
B [Reh 4 B FBRAA 25

P EEAR TG WA R RAE BT 2
I

B RR = stk bt TRE KRR T oa] 245
AERRBILIREHFTHFHEFERS
B FAEE R

X Rl AR ki)
REGK  RLE

BRR ERE
EFA  RAEFY KAR
ABEF] REE FHT
Rk FaiE RARAL
BOF I R

B OEEBRENAR)

Fikds LRE LimEH%
EIpE RFET BEZH
b TERX TEX
TaEH X oM xEF
X xE LEN RS %
A FOR FLR
EHe BHILE IR
Wik REMN KAAR
k2@, kmFE R
%225 e KFERX
EwAs £5% AHFH
R ARAF AP
At IPRE REL
ERAE XA 2R
N (R )
Bii %8 BKY



Farm Products Processing

2023 No.9
CONTENTS

Effects of Sucrose Stearate Ester on the Quality and Baking Characteristics of Chiffon Cake ------ XIANG Zhimei, et al. (1)
Effects of Three Polysaccharides on Storage of Frozen Surimi ««--coccoeeeerereeeniii.. LIU Chun, etal. (5)

Pregelatinized Starch Preparation and Application in Salad Dressing with Different Crossing—Linking Degree
......................................................................................................... WANG Zhenhua, et al. (9)

Study on the Development of Lotus Root Starch Konjac Compound Pork Balls --------------- YANG Zhengwei, et al. (12)
Development of Biological Acid Actinidia arguta Wine «--«-ccoveereeneeeiiiiiiiiiiiiiiin, LV Yingchi, etal. (16)
Study on the Optimization of Sugar Substitute in Peach Powder Instant Beverage ---:«c---ccveevereeeenns LI Xin, et al. (20)
Research and Development of Rose Pineapple Composite Beverage «--«--:oocveeererieeeieeiiiiinnn. LV Jing, etal. (27)
The Study on Total-antioxidant Capacity of the Enzyme-lysates of Tenebrio molitor L. «-+-++-+--+ ZHANG Ling, etal. (30)
Development of Osmanthus Horseshoe Flour Rice Cake ««-::cvvveeeeeieeiiiiiiiiiiinn. WANG Ensheng, et al. (34)
Study on the Preparation Technology and Quality of Sauced Beef with Low Salt «----ceveveeeeeee MO Tongtong, et al. (37)
The Study of the Siraitia grosvenorii and Lonicerae japonicae Solid Beverage --«:«-ccroeeveeeeee.. LI Xiaoying, et al. (42)
Effect of Osmotic Pretreatment on Microwave Drying of Potato Chips «««-eceeeeeeereieiiiiiiiii., MU Lin (45)
Study and Optimization of Deep Processing Technology of Northeast Instant Pickled Chinese Cabbage
.................................................................................................................. LI Lifeng, et al. (48)
Development of the Purple Dioscorea alata BISCUILS «+-+v+rererereroseeresaseseecarareneeerarnsnceasnnens GAO Yang, et al. (51)
Effects of Different Treatments on Physical and Chemical Indexes of Stored Garlic -------veveeeeeeeeeenes WU Yanyong (55)
Study on the Dectection Method of Aflatoxin B; in Areca Nut --c-ecoeeeereeeereeiiiiiiiiinne. XIAO Xiaoyi, etal. (58)
Analysis of Volatile Components in Robinia psendoacacia L. Flower and Application in Cigarettes
......................................................................................................... WANG Huajun, et al. (64)

Exploring the Determination Method of Acid Value of Coenzyme Q, Soft Capsules in Health Food

............................................................................................................ WU Yuanyuan, et al. (70)
Aluminum Residue Analysis of Sweet Potato Vermicelli Sold in Anyang City and Influence of Polysaccharide on the

Boiling Resistance of Sweet Potato Vermicelli ««---«-««sxsseeeereeeeeeeeniiiiiniiii, FENG Yayun, et al. (74)
Comprehensive Overview of the Effects of Ozone on Polyphenols in Food Processing --------- WU Zhengfang, et al. (79)
Harm and Control of Tyrophagus putrescentiae (Schrank) in Dry—cured Ham «-+--+---- - WANG Weigiang, et al. (83)
Research Progress on Emulsification Properties of Wheat Gluten Protein Modified Products and Their Applications

.................................................................................................................. LI Jinyu, et al. (87)
Investigation on the Current Situation of Sedium Content of Domestic and Imported Prepackaged Foods

......................................................................................................... WU Zhengzheng, et al. (93)
Teaching Reform and Exploration of Microbiology from the Perspective of Engineering Education Professional Certification

..................................................................................................................... WEI Qi, etal. (97)

The Cultivation and Improvement of Innovation and Entrepreneurship Ability for College Students Majoring in Food and
Biology in Newly—Built Local Colleges Based on “One, Two, Three, Four Model”: Taking Jiujiang University as
an Example ««eeeeeeereemmmmmiiiniiiiii JIANG Shenhua, et al. (101)
Practice and Exploration of the Mode of Integration of Production and Education to Jointly Cultivate and Educate Food
Professionals under the Background of New Engineering: Take the Food Science and Engineering Major of He'nan
Agricultural University as an Example «------ooooeeeeermenmniiiiii AN Yanxia, et al. (104)
Pre—design and Innovative Practice of Online and Offline Hybrid Teaching of Physical Chemistry
............................................................................................................ SUN Qingrui, et al. (109)
Mixed Teaching Practice of Plant Protein Technology and Equipment Based on OBE Education Concept
.................................................................................................................. LI Dan, etal. (112)
Application of Chapter Preamble in the Course of Food Chemistry: Taking the Lipid Chapter as an Example
............................................................................................................... LIANG Li, etal. (115)
Reform and Practice of “Task Driven + Competitive Promoting Learning” Mixed Teaching Mode on Food Nutrition
............................................................................................................ FAN Xiuping, et al. (118)



BERgs—EEh i< ON 14=1810/S T(E=43)

#/\ @ E (L) RN,

E=BWFE KR H &R RIZTS

ERIEE, AENE, ESUPMERMREKE 6 MHERREFR T ZER, 2023 £
9 B28 HLEH, FZEIUAREBAASMEIEHITSELAEIRARXBAERF. Hits
EAH 2023 F/NEHE (L) HERKFRESERSEZ—, AUBEERIRHTHE
S, WARKRRLTEHREEHRL., LEEREARSED, LEERZHRMI~E
AREFEREEEERE . FimRdl RERE (WLF) BRAT R

BAKREZS—RKUA., LASHIRNESBEEEEE. LAEASHIRXHARESS
KRB, dHRERARIE. EHAEFEKRKZF, dHREBEREMR. BIEE. 2K
FEMSBSKMBEN, dTHLEETEREKNRAEM, dASTEKMRERE, &
VETREIKNREES, BEEFEHMBEIKMRABIE, FERILTEIKAR, 5%
REMRRE, FEEELHSEISK. 2RELASHITSK. BARHBRNEEEESE
AEEKERRETSHERITS, REARTEERFE. AhESK. NBRES
HEAEFEEEIZES 200 EASMTHITS,

HiTSEE TR, SliE. KKKk ISP EIRFAMIT, SSERESE. DUKELE
ARG RSN, EERA. TEEEENE, TRELERINNRIE LB ME
BIES5EEAN, 7EEXBARREES. EESKBSEFFENRE, £ERITXEL
FARiEESESE 45" “NU KFERREEE. BASHIRMYNSEFELHRERRSE
BRI,

ISSN1671-9646

18>
s =, 671-9646 00 FBER) | \ ‘H “H“
) ISSNK6/AIE 9626 s 8100 AR 0210 oL

9”771 6717964




