ARM HEROFAHTI(RCCSE)  HEFAMTIMMEFERAITESET  WAEEET
HEREIE XS TR BRIl A4 BT BRI R S K

R;'zlluﬂ’jn1®23§

S E57151
RODUCTS ROCESSING NONGCHANPIN  JIAGONG

B e e

O |fSEEFSRAT

ZFUOLi

0
z

o R NN

h 1\ [ 3 » » ." 3
w e | ey o
< ‘.?.“' . ?’ )

" b _ o ,’ NP 20 '3 il \ --,J ‘
. A umasRt kAR b 125044100 S N
L - ” ._: -“Lﬁ -~

. ©15035403339, 17" R 1139359359197 e,
ot SR ,E'Eméil;-slejt@pubi c.yc.sx.cn  “Mikthttp: //Wi/yw;zhygli_:rjé’t?dn o~

_ R S N e Crn MR 1"'%’,,"* €50

o o " SR, ALY = N T A B e e <
. -'“; " o A A :‘\ Sl Ya .:‘b - b * :' t'"\l 3 "A '0.' T - ) . 4 %,



NONGCHANPIN JIAGONG
®
XK ™ co 0 T

FEZOFARETI(RCCSE) HEFAPHZMEFEREITERT  LAEEEHRT
PERBGEXRITHEST BRI R G #Ex B R R R B

2002 E 8
2023 FE3W( L) BEST1H
ﬁégwﬁwx E N
%Z{{F aa/}ﬂl%‘i?}lfﬂ'i‘:’:’ NN IA CONTENTS
Y EYS TN IO
*Eﬁklﬁiéﬁﬁmmlrﬁ%é
PEARIEEAOLEE AR IESA
Ii?iﬂ%iéﬁ%ﬁmmlmﬁﬁA
P ey
fﬁzé?&;m 2 T R BT B
55 AL = A B A
;&/é;’fij}:i{ ............................................. 431‘_.‘:]31151, A2, BaE, FQ
m&%%kﬂﬁk&%‘? s SET BRSO R e
E\Eliﬁﬁf’é{klk&:ﬁ&%&%‘#u ................................................... FodE, X FY, & 4B (6)
%&*jﬁimi%;ﬁ@m% RS R T R B S TR BRI weevmeemneeneennennnn HEB (10)
igfﬁﬁﬁﬁ% LJ}i;]U}f}iqﬂ WSkt S N AL WA oeeeereeneeennnes . #®H, KABE (13)
G () kS RTINS B3 4 51 R 5 |
Ei%gﬁi%i%% ...... E. ......... /\ % ........................... BB, EFM#, T 4 1)
X' 7£ D3 2 3 S S ‘~4—|4 S . *
K REILS 2 A B ACAR IR X <5 B €A 4 R T A B A 72 o
E%Eﬂ%}% ;ﬁ\%#‘;‘;ﬁi e AR R BS B (23)
BB A BRE AR AT oo INER, B, MEEAR (25)
%}%ﬁ? g % %mmaywa%wﬁg‘r@w@%a@ﬁw%ﬁ? s s
=) 3= 2 B ,ui , / 7,()
% B ORIl EaE x & .
" EEE Fhk B A
5 = LA FLRR T R — 7B A b FEA 5 AL R R
Ry L T P- = bb;‘“ _ﬁﬂ LA AT dE Y L A . e
{%g%%g i%»{g BAR s FFE R AT, RBLF, XAEE (34)
9 & 2 03514606085 4606036 JE I T L B i 7 T A A
w i_i]]: http//_www NOB.COm teeeeeeeesseessseesiiiii )k, TR, FEE, T (39)
B e soy MO TS
BBETZRED 030002 e EMT, AAEH, T @ 43)
$H R B HEf 2023&3% 1585 %%‘{Tikﬁﬂﬂiiiﬁﬁﬁ """"" ,fj%(ﬁ_,/é‘_ % %, 7]‘5]%5/7}% %:‘ (48)
K 1738 B BERIMTTERT BRRAEABR WS 0 T 25 - E o4, REEA, RER, F (G2
ErBlRS 22-121 S Hrlst
BINRITHRS 1310M ST i s
BEAEE CERBEEONAT | 00 ARULRERIERE giﬁf L. e
L - Ra, Fhde, WA, % (57)
B R TR WERBHS PRGIMEALLIE AT BETIH PR IR S R T 1 0 5
T B B 2ESHEIBET 00 ceeeeeeeeiiireee e %o, A M, WM, ¥ (61)
| SERWSIES 1900000000018 3ot o R AL O B T A
En Bl WESHHEEERAT Y
& n $$8JTE ........... L 1 7, A , e , #(65)
S1F 96 7T
EIMEESRYIS ISSN 1671-9646  HACCP Mx,%f sgUI EANE377) | R S)A 26 IEPRRERPPE EFE, £ H (70)

ERF—ELERYIS CN 14-1310/S



L F AR BT/ (RCCSE)
LEMNEGE X 71T IR
LOFETHIE X 2/ KW AT
ORFZAEH RS P 2 2L T H R
IR RTH I 3 (2 XM IR AT
PRI B H e N R AT

SRR P BUIR S & i TR b e WmES, BT R (73)
Tl R AR T e R, RIAE, T A, F (78)
PR AEE Rt e AT, HEE, TWH, F (82
W2 R AR [ 265 5 B R SR R S = eeeee oo LA, HOM, H%AE, F (86)

AL AGHIN 7594 SIS 2 JE R R 2Lt 22 4 9 7 S
EHZE, X

ERH PR B L% IRERIR UG O SR SE 0 s

%, W HH (39)

............................................. Z M, Bols, kAT, F(94)
[0 A TR e S (7 S D e e & A
............................................. I W, AR, T #, ¥ 97
CHTRE TR R SR S LT A A RS R RTE
............................................. Fhweok, kA, RO2E, & (100)

“Erh AT SR ) MOOC RS
Tk #k, & 5%, INLE, % (103)
ST PBL HUEM & MERA S TR L ZA AR 5T —D R
BB TRRABE A ] eeeeee AN, MBS, E 4K, F (106)
BT TRAA R T & Lol H Be I 43 B # 1 IF JR——LUIA
TIY R e AEE 5 3 52 31| 2oL IRREERRE RAAR, E3mF, ¥, F (109)
B TUREEE CRBETR” MREUAP IR R S
R, #f
R S SR S EFR T RE R S5
H R, fTWH, BEE,

&, AR, F (113)

i

2

% (116)

BFIRHNRZOTUES
M % EZATEE M bookan WE

HE 7 AR A

BT RPURRTUR BEEEI——2023 4 E KL 3157 2 E AL
fi H (B2 BB G AN A 7 RIS S 7 K28

HZ= 2023 RHULK RS SIS ta” R A4 T

B 7 AR R A

HAFIEAS %L CN14-1310/S %2002 S+ 16 % 120 * zh = P = ¥8.00 *
5 000 * 30 * 2023-03

hR ¥ 7= BH
JUt1 AR AG &, do T4 S BLER , BPAL A B & AR 304 3T iZ A8 R G 9 W
Sl A, VER S ATIR R LF LKW ATARA R EAT L& F detkE RE
BXFAORT HE RN B, AT ARE ST,

! !
X e s s e X

e e T e
B e e o =

=

N

NONG.CHAN.PIN

B ia
HiER
XL
HREIR
E
W &
¥ *

Fx&E
X

w"ER
F &
BlIEE

B OEEBRENAR)

KREminI

P ER VAR T 4 HE K

B Rk AR Sk 4 e A G AR
a2 €0

& B R A R S e TR P &) BT K
[REGM B ISR 2/

T EHE R TG WA R L RAE L F
EXE2

B R R = Stk TR AR 0@ 245
AERRIVRIHEFTHFRFERS
& FAEE R

é_\\

Pl

ERE
K P
R A

R,
e
AR A

TRA R
Z45

R B
A

.
.

Ta4R
BN
ISEi A5
B2
Ul
A
FAaE
Wy it 3
K 2 s,
GBE
WA
AT
B3t
& RAE
i

&Rk
I 3

R
ARiFET
T ER
x|
T3
& R
LR,
TR IE A
sk
ey e
&g i
AR A F
RO
Z2RA&
£

KA

w5
% Z B
EF S
X) 5
AT 3k
ES &
25K,
RAR
SRR
Pk
S F
BEART
ZEXL
22 )l
H R
K



Farm Products Processing

2023 No.3
CONTENTS

Effects of Preservatives on the Preservation of Frozen Bullfrog «---:«-ecoeeeeeeeieeiiiiinnn.. REN Zhongyang, et al. (1)
Establishment of Prediction Model of Cigarette Tar Based on Cigarette Material Design --+-+---- ZHENG Shujuan, et al. (6)
The Effect of Mustard's Pungent Flavor on the Strawberry Quality -««---:cooeveeeeeeieeiiiiiiiiiin DU Xiling (10)
Research and Development of Hericium Erinaceus and Carrot Double Skin Milk ----cceveeeveeeeneen. WEI Wei, etal. (13)
Study on Preservation of Yangshuo Kumquat by Polyhexamethylene Guanidine Hydrochloride «+-+-+-+- DAI Rui, etal. (18)
Antibacterial Effect of Chrysanthemum Extract on Staphylococcus aureus «-----ovvovveeeeeeeeees. FENG Jinxiao, et al. (23)
Development of Xylitol Coarse Grain Bread «--+«««««++esssserrreeeesmmimiiitieeiniiiiiie e SUN Luxia, et al. (25)

Preparation of Functional Soft Candy Containing Chrysanthemum Lycium bararum Cassiae Semen Extract
.................................................................................................................. XUE Jin, etal. (30)

Effect of Lactic Acid Bacteria Fermentation Broth—chitosan Composite Coating on the Quality of Pears
................................................................................................... Kaibinuer- Aihemaiti, et al. (34)

Extraction of Total Flavonoids from Magnolia Officinalis and Optimization of Response Surface Methodology
............................................................................................................... LIU Xiaolin, et al. (38)

............................................................................................................... PAN Pengyu, et al. (43)
Study on Processing Technology of Pineapple Juice Soft Sweets ---cccoeereeeemeeeiieieiinn. HOU Zhenzhen, et al. (48)
Research on Processing Technology of Potentilla Flavor Yak Yogurt -----ccooeveeeemeeeeeeneann. WANG Hong, etal.
Quantitative Determination and Nutritional Evaluation of Minerals in Shuidong Mustard --------- DENG Jinlan, et al.
Hypoglycemic Peptides of Anti—digestive by Simulated Digestion in Vitro and Hypoglycemic Activity

.................................................................................................................. HAN Di, etal. (61)
Knowledge Map Construction and Visualisation for Quality Testing of Chilled Lamb -----------vee--. FU Jiajie, et al. (65)
Applying HACCP System into the Processing of Guizhou Red Acid Soup ---«+-vveveeeeereeeenes. PEI Yanjun, et al. (70)
Current Industrial Status and Development and Utilization of Oyster Resources --:+--+-veoveveeee YANG Zhiwei, et al. (73)
Research Progress on Preservation Technology of Prefabricated Foods «««-ccvveeeeeeeeeeeinnnn.. DENG Linyan, et al. (78)
Progress in the Study of Anthocyanins in Xinjiang Medicinal Mulberry ««---eccoeeeeeeneiananns ZHAO Yongli, etal. (82)

Research Progress in Adsorbed Carrier Solid—State Fermentation «--«-ccocveeeeeeeeeieiiiiiin.. FENG Runyi, etal.

Research Progress of Milk Quality Testing Methods and its Significance to Dairy Safety--------- WANG Xinyuan, et al. (89)

The Achievement of the National First—class Course Food Technology and its Continuous Improvement Strategy
............................................................................................................... LIANG Peng, et al. (94)

Construction and Application of Food Chemistry Online Course in Higher Vocational Colleges - WANG Li, etal. (97)
Research on Talent Cultivation Strategy of Food Quality and Safety Specialty under the Emerging Engineering Background

............................................................................................................ SUN Xiaobo, et al. (100)
The MOOC Construction of Food Analysis and Detection «--««ccceeeeeeeeeeiininiii.. HE Shudong, et al. (103)

Study of Teaching Mode of Food Science and Engineering Major Based on PBL: Taking the College of Food Engineering
in Anhui Science and Technology University as an Example «-----ccoooeveeeeenneiiiniiiians CHEN Chunxu, et al. (106)
Practice Teaching of Food Specialty Skill Training Based on Engineering Talent Training Mode: Take Meet Science and
Technology Skill Training as an Example -« ooeeeeemmmmmmmiiiiiiii GUO Xijuan, et al. (109)
Exploration and Practice on the Second Class Activities in Teaching of Fermentation Engineering Course
......................................................................................................... ZHAO Yanyan, et al. (113)
Intelligent Ordering and Nutrition Analysis System of University Canteens «««----+-eceoeeeeeees HUANG Liyao, etal. (116)



