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[3:plwF5E] Basic Research

NGRS DO B SRR R DA
FEPRFA, PUEBE, Bwr, REW, FER, =W, R 0g, F A, =L
Effect of Different Beef Cuts on Quality of Dried Beef Slices JIAO Yangyang, ZHU Chaozhi,
ZHAO Gaiming*, WU Huilin, LI Jiaqi, LI Shanshan, YIN Feng, LI Hang, HANMingshan (1)
ZRFENTEFER ARSI SKEIRI(7)
Effect of Secondary Sterilization on Volatile Flavor Compounds in

Ningxia Hand-Grabbed Lamb ZHANG Tonggang (7)
[ T. 121 Processing Technology

FLERM AR F AN T Z MK T W, MEE, Bat, B OB, s, sKiekeds)
Process Optimization for Yak Meat Tenderization by Lactic Acid

WANG Ke, ZHU Chaozhi, ZHAO Gaiming*, TIAN Wei, HAO Wanming, ZHANG Wenhua (13)

[ArHiksdll] Analysis & Detection

REFISE AR E TN SRR S e friyAE X 1t
IR, F i, TEE, EKE, IE, BEE, RAR19)
Correlation between Sensory and Instrumental Quality Characteristics of Stewed Chicken WANG Angqi, YAN Zheng,
WANG Daoying, ZHU Yongzhi, WANG Yongmei, CHEN Bensheng, XU Weimin* (19)
ET k& XKREERINFARRE FESTSREITSHEXM
RETH, FELE, BXE, B, HEE, KEE, HRE24
Correlation between Electronic Nose Analysis of and Sensory Evaluation of Flavor in Lion’s Head Meatballs Based on
Grey Correlation Analysis MENG Shuyu, LI Miaoyun, ZHAO Gaiming,

HAO Yunpeng, LIU Yanxia, ZHU Yaodi, SUN Lingxia* (24)



4 FHEREASME AT R R BRI R R AIFIF FBEh(29)

Preparation of a Fluorescent Immunochromatographic Strip for Simultaneous Detection of

Four Nitrofuran Metabolites GUO Huican (29)
MENMEEZRNEEAFEEGMERKE =RA, B %, RN, FEE, TF4H, IHOFEQG6)

Residue Analysis of Antibiotics in Livestock and Poultry Meat by Microbial Chromogenic Assay

GAO Xiaoyue, FAN Wei, CHEN Shumin, LI Yingying, WANG Shouwei, GUO Wenping* (36)

[ 3khi-ig] Package & Storage

IR AR B E NG H R 2 B K TR B B9 BR8N 52 R EA T
BRE, X &K, BFF, B B, @42
Goodness-of-fit Comparison of Prediction Models for Aerobic Bacterial Count and Shelf Life Prediction of

Pasteurized Braised Chicken CHANG Siang, LIU Yi, SHAO Lele, HUI Teng, DAI Ruitong* (42)

F&8iitiR] Reviews

AEBEF XN TEBREUNT R MRRAIF AR ER
RRAL, X Fe, KAR, EEES, PRFII, EEEM49)
Progress in Our Understanding of the Influence of Protein Oxidation on the Quality of Fresh Meat with
Different Packaging Treatments FU Qingquan, LIU Rui, ZHANG Wangang, WANG Haiou,
CHEN Shoujiang, WANG Rongrong (49)
ZETHRABRNITIZEERREWREARMRER RESF, BHW, HkE, KNE, FEE, FHESS
A Review of Processing Procedures for Yunnan Dry-Cured Hams and Factors Influencing Ham Quality
LIANG Dingnian, XUE Qiaoli, HU Yongjin, ZHANG lJierui, LI Jianchun, LI Shijun* (55)
HRIRTUE AR R TR WO, DR, £ OF, EFRNO60)
Present Status and Future Prospects of Research on Tonur Barbecue

WEI Jian, SUN Panpan, WANG Li, WANG Zirong* (60)

RN RE 18 MU RHA R B A R R kELE, Z —(66)
Advances in Quorum Sensing of Specific Spoilage Organisms in Chilled Meat ZHANG Yuhua, MENG Yi (66)
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