bz

;

S =

e | Ol

& H W

EN+EoI[I K

www.cmrc.com.cn

- G

%  BmE RREE

* 72007 + X RBIRFREEEE =S
¢ 18ERHA , ANTURAFLNTRE
* 1800REF | RIS HKILE

ISSN 1001-8123

97771 12190 ‘”“”

00178

o 3 4% 0 B T

. AHBR
e

ISSN1001-8123
CN11-2682/TS

sEnzgonn 2019 5

G % DR
=

DalLeOD

PEHAITRERSHRRPL
CHINA MEAT RESEARCH CENTER



th E AR A L AR ISSN 1001-8123

CN 11-2682/TS

20194E5SH 2524348
No0.52019 Total No.243
[XmkwFss] Basic Research
B BHZ BRI £ BREE AR R AV 2R XU$E3E, BR &, BF A, &R, Wk W, F b
Effect of Yeast Extract on Properties of Surimi Gel

, BEEME*(1)

LIU Yuqi, CHEN Cheng, CHEN Zhou, YU Xiaoyue, SHEN Shuo, LI Pei, XIONG Shanbai* (1
M A XA R P E R E B B REAT

FTR, LWE, kA,
Analysis of Important Proteins for Flavor Formation of Tan Sheep Meat
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Isolation and Fermentation Characteristics of Lactic Acid Bacteria from Traditional Fermented Freshwater Fish in China
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Isolation and Identification of Specific Spoilage Organisms in Cold Spicy Rabbit Meat
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Correlation between Myosin Heavy Chain (MyHC) Gene Expression and Lipid and Conjugated Linoleic

Acid Contents in Skeletal Muscle during the Growth of Ujumgin Sheep
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Development and Nutritional Evaluation of a Nutritious Fish Sausage for the Elderly
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Optimization of Processing Conditions for Chicken Carcass to Be Used as Ingredient of
Chinese Stewed Chicken by Response Surface Methodology
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Optimization of Main Ingredients for the Manufacture of Fermented Donkey Sausage
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Effect of Vacuum Stirring on the Quality Characteristics of Sausages with Different Vegetable Proteins

HUANG Yanling, SHUAKE-Kuermanbayi, WANG Yingnan* (50)
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Determination of Benzo(a)pyrene in Barbecued Meat Products by Two-Dimensional Liquid Chromatography

LIANG Jianfeng, LI Ya*, LIANG Feng (55)
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Recent Progress of Immunoassay in Rapid Detection of Animal-Derived Food
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hEKERBRERRZEITFIMRER AR, K =, MO, XK, KEE, H2E, RIEXOGD
A Review of Recent Advances in Quality and Safety Control of Aquatic Products in China
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