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[3:plwF5E] Basic Research

AZERMA FHES ISR AIRE B S BRAI T
REE, TEE, BAR I A, BKRFE, SEE, & #0)
Influence of Oxidative Modification of Hemin Prosthetic Group of Myoglobin on the Structure and Properties of Myosin
ZHU Hongxing, WANG Daoying, XU Weimin*, SUN Chong*, GE Qingfeng, GAO Tianyi, HUANG Yang (1)
IR 3} 8 o Pl P P S SR AR B 5 FRLEA & O
OERE, BFIE, BER, KEE, B¥a, FESO9)
Effect of Cooling Rate on Germination of Clostridium perfringens Spores in Soy Sauce and Pot-Roast Meat Products
MA Xiaolei, ZHAO Lijun, WEI Qingying, ZHU Yaodi, ZHAO Gaiming, LI Miaoyun* (9)
TRIZERREEKFIERY RRFFRE & KAAEMERAR K S 2R
e &=, EW, DA, T F, FEAH
Effects of Different Dietary Protein and Energy Levels on Longissimus dorsi Fatty Acid

Composition in Huangquqgiao Lamb Meat SHI An, ZHANG Junli, MA Xiaoming, YU Yang, LI Jucai*(14)

[MT.T.2] Processing Technology

4 AR I ZRNU R A S ERE R
XUk, Fhk, ERG, TIhE, HEERE, 838, FRER*, Sharizah ALIMAT (21)
Optimization of Enzymatic Hydrolysis of Beef and Analysis of Amino Acid Composition of Hydrolysate
LIU Siru, LUO Longlong, REN Weihe, DING Gongtao, XIE Diaodiao, YE Wenbo, CHEN Shien*, Sharizah ALIMAT (21)
AR INAE A B XS AR AR 8 PO BE da RV S0 ¥ R, TKZ*27)
Effect of Non-Meat Protein on the Quality of Pork Mince with Rapeseed Oil as a Fat Substitute
PENG Shuang, WANG Changyuan* (27)
IPERERE I E . MEMREEEEA G AN A FEE, FEUE, KllE, IEEG)
Antioxidant and Antibacterial Activity of Donkey Bone Seasoning and Its Application in Ready-to-Eat Patties
QIAO Zhifei, LI Weiwei, ZHU Yingchun*, YAN Yuwen (32)

[5rHiksdil] Analysis & Detection

HBAREIBWEIIERE SRS mBRHI KK ST = 3% L 3, TmEAY, T M, A #808)

Correlation Analysis between Aroma Formation and Quality of Xinjiang Big Plate Chicken during Cooking

GAO Shuang, SHEN Fei, LUO Ruiming*, DING Dan, BAI He (38)



[ 3%i-ig] Package & Storage

Ul B 2 BR A %oF 328 A0 i I e A 1 7 R O 2
Bz, B &, XRIK, & 4, kKW, FRK, FE, BERMES
Effects of Hsian-Tsao Extract on the Quality of Pork Jerky during Storage
CAO Yuanyuan, ZHOU Quan, Al Minmin, FAN Hong, LONG Jiaoli, LI Shuchang, GUO Shanguang, JIANG Aimin* (45)
SIFKFEXT S P LR EE IR FEE, RN, BER, FRIE, KK, OB, T RB452)
Effect of Modified Atmosphere Refrigerator on Quality Preservation of Chilled Meat
GUO Huiyuan, WU Guangfeng, CAO Jiankang, LI Xiaofeng, ZHU Xiaobing, WANG Jian, MA Jian* (52)
BRRBHFAIREPHHEENMESKIEXR
B W, ZEE, BEHE, BEE, HEE, 8FR, XEH, FERSS)
Correlation of Freshness and Tenderness with Peptide Content in Chicken Meat during Postmortem Aging and Refrigerated Storage
SHAO Jing, JIANG Tongyu, ZHAO Lehan, ZHAO Yanxia, HU Xueyin, GU Yuxin, LIU Yanfu, LI Zhicheng* (58)
8 & THHRKFI IS PSERE RRIR B M IO EHAIE fa R (LAY #2010
sk OF, XrUEE, MRGFEAR, MBtEYy, SREAE, IMET, EFER65)
Effect of Phosphorus-Free Water-Retaining Agent Combinations on the Quality Change of
Pasteurized Sausages Made from Pale, Soft and Exudative (PSE) Pork during Storage
ZHANG Li, LIU Guangjuan, XU Zequan, XING Shijun, ZHU Mingrui, SUN Jianing, WANG Zirong* (65)
E TR F R RRREEFIND S B RARESRITMN B R, I, X 3F, BER, ITHEAT2)
Evaluating the Effect of Natural Preservatives on the Preservation of Chilled Pork based on Fuzzy Mathematics

ZHAN Yi, SUN Jinsong, LIU Yang, XIAO Longquan, WANG Xinhui* (72)

[&GiitiR] Reviews

RAARBEEARER XIS, 5k &, AES, & BB, ®RR, S, sl SKE, 8FL(78)

Progress in Understanding Quality Characteristics of Yak Meat LIU Xiaochang, ZHANG Shou, SUN Baozhong,
XIE Peng, XU Chenchen, LEI Yuanhua, ZHANG Songshan*, CAN Muyou, BAO Yuhong (78)
B R 72 7 P 27 SR e R B R B R A SR R SRR, FMVEE, ERRE, XIRRE, 1R WG4

A Literature Review on the Application of Ultra-High Pressure in the Preservation of Chilled Meat Products
ZHANG Gensheng, SUN Weibao, YUE Xiaoxia, LIU Xinci, XU Fan (84)
AHmPEMERR R, RNFHEHI R R B OE, REE, R B, THEE®Y
Recent Progress in the Formation, Detection and Control of Biogenic Amines in Meat Products
DAI Ying, SONG Haiyong, WU Xi, YU Chunyuan* (89)
AT YRER AR ER FR, B W, XM, R, £ R B ORH8)
Recent Progress in Pork Biopreservation Technologies

LI Dandan, ZHENG Li, LIU Yuhan, HAN Qingqiu, WANG Zhen*, ZHOU Xin* (98)
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