


H &

CONTENTS
MEA’lif.] RC.

Fj&, ISSN 1001-8123 (EFFAFATIS) 20165ES8SH3 B SE2071
CN 11-2682/TS (A% —TI S ) No.52016 Total No.207

[ WF35¢] Basic Research

R BrEtE R AR, A8 R R R R R R A R Fil@ o

Effect of Reaction Time on the Flavor Quality of Maillard Reaction Products from

Beef Meat and Bone Hydrolysates LI Yingnan et al.
RO ERINERS SN X3 E 06
Physicochemical and Sensory Properties of Beef/Pork Fat Blends LIU Wenying et al.
PAEKERBIERBLEFNTR BoAan
Physical and Chemical Changes of Donkey Meat during Postmortem Aging at Low Temperature AO Ran et al.
HME RSN IER F W 15
Effects of Several Factors on the Textural Properties of Pig Blood Tofu LI Xiang et al.

[¥%Wi2] Package & Storage

4 CRABFUHTRKFEHPEIBRTHRETHME Xlg%dp 20

Postmortem Changes of Changfeng Silver Carp during Storage at 4 °C LIU Xiaochang et al.



ARRERFES EX P S RHI R0 #H W 25

Effect of Different Thawing Methods on the Quality of Duck Meat ZHANG Fan et al.

[ M] Analysis & Detection

BFRHEAMR ARG RAERHEE NS NOHIE P RANEL fr & 30

Electronic Nose to Detect Quality Changes of Marinated Pork Packaged by Different Methods during

Chilled Storage before Grilling REN Jing et al.

BEMRARIE RRETENEEA 16 HEERGYXEE HHM 36

Determination of Sixteen Quinolones Residues in Pork by Ultra Performance Liquid

Chromatography-Tandem Mass Spectrometry ZHANG Yingying et al.

[&BieiR] Reviews

RERFHIRFAUERRANRELRES 4 I 42

Current Status and Development Trend of Yak Meat Grading System in China NIU Jun et al.

HEFIE A S#. CN 11-2682 /TS#1987+MxA4x305ZH+Px ¥ 15,00%9%2016—5






