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[3:ik®55] Basic Research

REMERRBARBIEPHEYER, BUMREEEEERFERNRT
ATF, TiEER, R R, ®’EF, B R, B EY FREN)
Effect of Salt on Microbial Flora, Physicochemical Properties and Salt-Soluble Protein
Characteristics of Traditional Fermented Meat during Fermentation
TANG Xingyu, WANG Haodong, WU Nian, HUANG Jiahui, HUANG Hao, TIAN Xing*, LI Zongjun* (1)
HERMSERBRARSEMARST ALK, & 18, T8E, B O, KKK, FTHH, RRIE)
Comparative Analysis of Bacterial Diversity in Sausages from Yichang and Enshi

ZHOU Yaao, HUANG Yi, WANG Yunbo, GUO Zhuang, ZHANG Zhendong, LI Yangkun, HOU Qiangchuan* (8)

[IMT.1.2] Processing Technology

[ ZH R MEN KRS AE R AR
TEH, ALEBRERER, IR, BIR « FANRA*14)
Effect of Chickpea Flour Addition on the Quality Characteristics of Low-Temperature Fish Sausage
WANG Yuhe, Subinuer - TUNIYAZI, YU Pengxin, Batuer - ABULIKEMU¥* (14)
=l op i AR =]y A 2 St At PR, M W, BERER, £ET19
Optimization of Conditions for Decolorization of Porcine Hemoglobin by Trypsin

YAO Lunhuan, HAO Gang*, TANG Shanhu, LI Sining (19)
[4rBekeil] Analysis & Detection

R FA16S rDNA S 7 130 A B 2= 1 A0 A BRI A 10 25 A 1
KAESS, &A%, B O/, 8 F, IRE KER, KEE T 5, FTEN FOWH, REEQ6)
Applying 16S rDNA Sequencing to Analyze the Microbial Diversity on the Surface and in the
Interior of Saba Ham, a Traditional Chinese Fermented Meat Product
ZHANG Yajing, SHU Xianghua, HUANG Xin, LU Tao, WANG Yulei, ZHANG Yalun,
ZHANG Zhihui, LUO Gao, LI Xinhan, LI Xiangnan, SONG Chunlian* (26)
KBTI ABERRBRRNZNEEETEERERPHIMA
KRR, MEE, BRE, WER, B B, =FEC03)
Effect of Different Mixed Starter Cultures on the Eating Quality of Fermented Sausages and
Their Application in Fermented Sausages with Different Diameters

RONG Liangyan, YANG Juanchun, ZHAO Linyu, ZHONG Guixia, YANG Peng, LI Ruren* (33)
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Analysis of Volatile Aroma Components of Roasted Lamb Leg by Solid-Phase Microextraction-Gas
Chromatography-Mass Spectrometry and Electronic Nose GAO Shuang, DING Dan, LUO Ruiming* (40)
ETSUHERSTHURNS B ERRAMER R AEES SEBUAEFRA
XIWE, HERE, FRW, FIE, &5, TFHG)
Identification of Dangxiong Alpine Yak Meat by Single Nucleotide Polymorphism-Based
Multiplex Real-Time Fluorescent Quantitative Polymerase Chain Reaction
LIU Ruixi, QIMEICIREN, LI Jiapeng*, WEI Yixuan, LI Jinchun, WANG Shouwei (47)
HENREeE- AR ENERNEAP L EREFTREER
R F ARE, B B, FTEF, #REES)
Determination of Ethopabate Residues in Poultry Muscle Tissues by Ultra-High Performance
Liquid Chromatography-Fluorescence Detection WU Rong, ZHU Xiaojun, ZHOU Wei, LI Jieli, FU Jiaxing (53)
I8P h A BRI A Z5 5k B AL
% W, T &, FiiE, EAA, TES, E4E, BEE, F E458)
Determination of Nitroimidazole Residues in Chicken by High Performance Liquid Chromatography-Tandem Mass Spectrometry
ZHANG Yu, WANG Bin, NIU Jizhe, DONG Dandan, WANG Lianfang. MAO Hongqian, GUO Baikun, LI Gang* (58)

[ 3:NiE] Package & Storage

BR/RBEFEE B RSALEHEN
FHIZTRFEF F, A W, KW, BERGCH
Changes in Physicochemical Properties and Microstructure of Channel Catfish (Jetalurus punetaus)
Fillets Quick Frozen with Liquid Nitrogen or Liquid Ammonia
LI Xin, WANG Lan, DING Anzi, QIAO Yu, SHI Liu, WU Wenjin, XIONG Guangquan* (64)

[&@Mitik) Reviews
BEREREEEREWERNARER B®, T B, Skede, B I, NBE*, REE(0)

Recent Progress in Understanding the Factors Influencing the Gel Properties of Collagen
ZHAO Gaiming. RU Ang. ZHANG Guiyan, TIAN Wei, ZHU Chaozhi*, JIA Yutang (70)
REWBUERENHTARNRPREEBFERECNOMARER FKE, B X, X 8, FTHR*6)
Recent Progress in Surface-Enhanced Raman Spectroscopy for Rapid
Detection of Foodborne Pathogens in Meat Products LI Bingyan, JIA Fei. LIU Yi, LI Xingmin* (76)
BRREQAMHEYWERNOMRIHR  KiEw, NEE, & B, T, R @, BT, B’RB*O
Recent Progress in Understanding Factors Affecting Emulsification Properties of Cotlagen
ZHANG Guiyan, ZHU Chaozhi, RU Ang, LI Shanshan, YIN Feng, QI Xinglei, ZHAO Gaiming* (82)
EARERREAR G RPAOEARRIAR X, BEHEE, FHE F K, K KRG

Advances in the Application of Non-thermati Sterilization Technologies in Meat and Meat Products
LIU Yue, HE Zhifei, LI Hongjun*, L1 Fang, ZHANG Dong (88)
BERUAREEAARER BEiE, HirE, EER, BRE, TEFEO6)
Recent Progress in Preservation Technologies for Fresh Meat and Poultry
ZO0U Jinhao, YANG Huaigu, TANG Daobang*, CHENG Jingrong. WANG Xuping (Y6)
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