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Formation and Inhibition of Three Heterocyclic Amines, PhIP, Norharman and Harman in a Model System
LIU Tiantian, YAO Yao*, WANG Wei, PENG Zenggq;i (1)
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ZSEYE AR 4 E B R IEA R0 T8, %, AL, EWE, SER*O8)
Effect of Tea Polyphenols on Gelation Properties of Mutton Myofibrillar Protein
LI Limin, YANG Yusong, CHENG Lixin, JJANG Xinyu, GAO Aiwu* (8)
A ERIRREARBRETFESENZN  ASE, T Kk A, M 8, MR, EREX(14)
Effects of Cooking Methods on the Quality and Polycyclic Aromatic Hydrocarbon Content of Sauce-Marinated Beef
HU Gaofeng, WANG Yong, SUN Suyue, XING Wei, CHEN Conggui, CAl Kezhou* (14)
EMEYITEEERMEN LBEG MR I (20)

Effects of Inoculation with Lactobacillus plantarum and Sucrose Addition on

Quiality Characteristics of Fermented Sausage GUO Lingling (20)
Sous Vide N T77iEXT4E 4 A fn BB REH, FR—FE, & W, BEERY, FBRTQ27)

Effect of Sous Vide Processing on Quality of Yak Meat
LIANG Jihong, CHEN Yimeng, HOU lJiao, TANG Shanhu¥, LI Sining (27)

FEHI RS B 3B Z% T BB MR R ARSI it OB, R K834
Effect of Curing Time on Eating Quality and Microstructure of Steamed Saury SHEN Hui, WU Peng (34)
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LU A BTE IR FUXUR 1%
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Nutritional and Flavor Characteristics of Yak Meat from Dangxiong, Tibet
LI Su, QIMEICIREN, WANG Shouwei*, ZHAO Bing*, ZHOU Huimin, PAN Xiaogian,
WU Qianrong, ZHU Ning, LIU Meng, ZHANG Shunliang (39)
E T MR E R 89 E I A0S M A X 387 B R 0 43 4T
HmmE, & 1, EEE, HAR, #XE EWKE, FBFREE, FEE*A45)
Effect of Breed on Chicken Broth Properties of Yellow-Feathered Broilers Based on Fuzzy Sensory Evaluation
XIAO Licui, YAN Zheng, WANG Daoying, XU Weimin, ZHU Yongzhi,
WANG Yongmei, CHEN Bensheng, XU Huiqing* (45)
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EER, WEF*, KB, K 2, SKEMEH(GST)
Simultaneous Determination of 15 Quinolones and Tetracyclines Antibiotics in Chicken Gizzard and

Liver by QUEChERS-High Performance Liquid Chromatography-Mass Spectrometry
WANG Zhiyu, ZHANG Guifang*, ZHANG Xiaoyu, ZHANG Yi, ZHANG Tiantian (51)

KIEE MR R R & R REFHFTEEE REE, FIWX, BUBK, FEH*58)
Preparation and Immunological Characterization of Monoclonal Antibody against Furacillin Metabolite

XU Dongmei, LI Yaying, GENG Haibo, LI Yujing* (58)
EERER-SRRESIEEZNERERFRPEF(ESE WEZE, E H%63)
Determination of Benzo(a)pyrene in Smoked and Roasted Meat Products by Automated Solid Phase

Extraction -High Performance Liquid Chromatography LIU Xiaoying, WANG Yi* (63)
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B &2 T 12 R S RN EE E AT RAB K 1E
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Changes and Correlation of Odor and Freshness of Channel Catfish during Cold Storage
ZHOU Mingzhu, XIONG Guangquan, QIAO Yu*, LIAO Li, XIANG Yafang, WANG Lan,
WU Wenjin, LI Xin, SHI Liu, DING Anzi (68)
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BT AW AT R R A 1 6 3 TE B A T B R A R
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Recent Progress in the Application of Biodegradable Active Packaging in Cooked Meat Products
CHEN Wenwen, ZHU Lixian, LUO Xin, ZHANG Yimin*, HAO Jiangang, ZHANG Wenhua (75)
AH mEEHIE—RNTRA S RARER
¥ithRk, HKIEFE*, ZWFEZ=, Putri Widyanti HARLINA, {TERHE, #IEAR, KREE, FEEE(82)
Green Manufacturing of Meat Products: Progress in Low-Sodium Dry-Cured Meat Products
LIU Shixin, ZHANG Yawei*, GUO Xiuyun, Putri Widyanti HARLINA,
REN Xiaopu, BAO Yingjie, ZHU Yuxia, PENG Zengqi (82)

REEmP ARSI R RHAR HELL, 21H7H(88)
A Rewiew of Studies on Typical Off-flavor Substances in Fish and Meat HUANG Chunhong, LENG Ruidan (88)

A AEIRThRE R E X B &I REFN A BBV I R R
F B RERE W OB, EEEY AR B S, FREE, BKIE94)
Recent Advances in Understanding the Physiological Functions of Selenium and Its Effects on
Animal Performance and Meat Quality
YU Qing, QIN Lerong, LI Rui, WANG Haibin*, HU Yili, LIAO E, CHEN Jiwang, CHENG Shuiyuan (94)
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