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氯化钠对鸡肉冷藏过程中肌原纤维蛋白氧化的影响 赵亚南，张牧焓，王道营，卞欢，徐为民*(1)
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CHEN Wenjing，ZHANG Yongmin，JIANG Hao，YANG Hua，REN Xiaoqing，MA Lizhen4(1 3)

旷加工工艺』Processing Technology
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Effect of Individual and Mixed Vegetable Pulps on Quality Characteristics of Prepared Pork Patties

WANG Xue，LI Lin98(29)
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Analysi s of Main Volatile Flavor Compounds in Xinjiang Market Chicken Based on Relative Odor Activity Value
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QIAN Yunkai，ZHOU Wei，GUO Chunhai，WANG Jianchan94(5 1)
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张正英，崔乃元，高海燕，刘海珍，黄文颖，郝云晴，马立才。(57)

Establishment of Time—Resolved Fluorescence Immunochromatographic Method for Detection of

Abamectin Residues in Yak Meat

ZHANG Zhengying，CUI Naiyuan，GAO Haiyan，LIU Haizhen，HUANG Wenying，HAO Yunqing，MA Licai4(57)

矿包装贮运|0 Package&Storage

喷淋减菌及包装材料对冷鲜牦牛肉品质的影响 郝艳杰，张艳珍，朱嘉文，王稳航t(63)

Effect of Spraying with Hot Water and Lactic Acid and Packaging Materials On the Quality of Chilled Yak Meat

HAO Yanjie，ZHANG Yanzhen，ZHU Jiawen，WANG Wenhang。(63)

茶叶用量和包装方式对卤制牦牛肉贮藏期间理化特性和微生物变化的影响

刘慧伦，唐善虎t，李思宁，马国丽，任然(70)

Influence of Tea Content and Packaging Methods on Physicochemicat Properties and Microbial Load of

Water—Boiled Yak Meat during Storage LIU Huilun，TANG Shanhu8，LI Sining，MA Guoli，REN Ran(70)

鱼豆腐冻藏过程中的品质变化 宁云霞，马俪珍，梁丽雅，李玲。(78)

Quality Changes of Fish Tofu dut‘ing Frozen Storage NING Yunxia，MA Lizhen，LIANG Liya，LI Lin98(78)

矿专题论述18 Reviews

非热杀菌技术在低温鸡肉制品致病菌控制中的应用研究进展

孙晋跃，孙芝兰，吴海虹。刘芳t，熊强，徐为民(84)

Advances in Application of Non—thermal Sterilization Technologies tO Control Pathogens in Low Temperature Chicken Products

SUN Jinyue，SUN Zhilan，WU Haihong，LIU Fan94，XIONG Qiang，XU Weimin(84)

酱卤肉制品中杂环胺的生成及分离检测技术研究进展 孟圆，孟醒，夏秀芳m(91)

Progress in Understanding the Formation of Heterocyclic Amines in Soy Sauce and Pot—Roast Meat Products

and a Review of Separation and Detection Technologies MENG Yuan，MENG Xing，XIA Xiufang。(91)
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Recent Progress in Key Processing Technologies for Soy Sauce and Pot—Roast Meat Products
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