


H &

CONTENTS

FjS, ISSN1001-8123 (EERHFATIS) 20NN RE165H

CN 11-2682/TS (ER%—FIS) No.11,2012  Total No.165

388 %E] Basic Research
FhHAENEBEIEPEANAZEATEARE Y IAENRR HER 01

Effects of Fermentation Conditions and Additives on Myoglobin Forms during

Simulated Fermentation of Pork Salami Tian Hanyou et al.

IR T Z 3 £ 45 TG 3BT A UGk 4 B Y & ik 06
Effect of Different Processing Methods on Volatile Flavor Compounds in Salt-Baked Chicken Wings ~ Zhao Bing et al.

ML I Z] Processing Technology

AMBAABFANIZHEHRL ERGTF 12

Optimization of Conditions for Lactic Acid Bacterial Fermentation of Beef Wang Yashugian et al.

[ kM) Analysis & Detection

SIMBEENNE EHRATQREERSERUEANIIE A & e
Effect of Primers and Temperature on Quantitative Determination of Chicken-Derived

Ingredients in Blood Curd : Zhou Tong et al.
Wik HRRICP-MSTURBEENPHIHESR TR % # 20
Determination of Six Heavy Metal Elements in Lean Pork by Microwave

Digestion/ICP-MS Method Zeng Dan et al.
BREEEE-RAZTINEAREHARY R THREERER KepE 23
HPLC-FLD Determination of Seven Environmental Estrogens in Meat Packaging Materials Wu Zhongping et al.
RNASSEyERIEnTESRERERE ERE 27

Loop-mediated Isothermal Amplification for Detection of Staphylococcus aureus in Porcine Blood Cai Kezhou et al.



[kl Reviews
EERAFEAREALRNEIHEREBYAXERRER B E N

Research Progress in Enzymatic Preparation and Structure-activity Relationship of

Antioxidant Peptides Derived from Proteins of Animal Origin Mei Hui et al.
P9 R R BE A B R B 3R i R I B 36
Recent Progress on Analytical Techniques for Fatty Acid Composition of Meat Wang Yi et al.
KRB R JR 3 VT 1 B SR it R mHE 4
Recent Advances in Research on Sausage Texture Evaluation Bian Xingwei

HAFIE A S #. CN 11—2682/TS+1987+M+A4x90+ZH+P+ ¥ 15.00%10%2012—11






