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[3:plwF5E] Basic Research

R rp KRR T 2 V-2 2 B2 SRR TS T
ARREE, Wk &, RME, FMME, 'S, RXE, B I, KRS0
Dynamic Change of N-Glycolylneuraminic Acid in Chinese Dry-Cured Ham during Processing

TAI Shengmei, YAO Min, XU Aqi, LI Zhongbai, GONG Xiaohui, LIANG Meilian, CHANG Rui, ZHU Qiujin* (1)

[IMT.T. 2] Processing Technology

R B #A Toll 4 FiE RS 8 P 22 A R D S0
BiEx, AERK, FERR, HEE A &, KEH T 149
Effect of Microwave Reheating on Quality of Precooked Sautéed Shredded Pork with Sweet Bean Sauce

ZAN Bowen, ZHOU Xingchen, WANG Zhengxi, WENG Dehui, BAI Ting, ZHANG Jiamin, WANG Wei* (9)

T4y ikl Analysis & Detection

BRERHE A L BRI XKE S RAR
BIeE, MIEE, WES, BB, XNEE, FELCH, RR#E06)
Construction and Evaluation of Synthetic Microbiota as a Starter Culture for Flavor Improvement in Fermented Sausage
ZHAO Linyu, YANG Juanchun, ZHONG Guixia, YANG Peng, LIU Dengyong, LI Ruren*, RONG Liangyan* (16)
ETSHEE- STIBERREEANTHMXS MaMERZELERIEY
ELL, B 17, HhEF, 7 B, BRE RER, & B KEW, Z2R & & k R T5H FER
Identification of Volatile Metabolites of Lame Meat from Three Ovine and Caprine Breeds in Inner Mongolia by
Gas Chromatography-lon Mobility Spectrometry LIU Zhihong, ZHAO Cun, XIE Yuchun, SU Xin, GUO Juntao,
DAI Dongliang, QIN Qing, ZHANG Chongyan, LAN Mingxi, CAI Ting, YONG Quan, WANG Zhixin, LI Jinquan (24)
ARIMIANREEARKE R ETFMN F &, IE®, F E, KBE, KFR, HIEFQGD
Evaluation of Flavor Differences among Pork from Rongchang Pigs Processed by Different Cooking Methods

LI Rui, WANG Haiyan*, LI Xing, ZHANG Xiaochun, OU Xiuqiong, ZHONG Zhengze (31)



[y 2sn~igd] Package & Storage

CAP@GO/PVCTE R XA B 4 A BEHY (R BE1E R g, RAIXE, B R, AEK, & &EG8)
Effect of Polyvinyl Chloride Films Incorporated with Capsaicin-Loaded Graphene Oxide (CAP@GO) in

Preserving the Quality of Minced Beef QUE Xiaofeng, SI Wenhui, XU Liang, FANG Zhicheng, GAO Yue (38)

[E8itiR] Reviews

BEREMIW “+=R" HELXRRAKLES
Hi B, B R, SFMhEn, I, B Ok, O, T #2144
Status of and Trends in the Meat Processing Industry in China during the 13th Five-Year Plan Period
QU Chao, TAO Cui, NIU Linru, WANG Shouwei*, ZHAO Bing, GUO Ya, XU Dian (44)
ENERNHIEDDRERARROARER RBE, FAHT, B B, 8 &, RAR, TEE50)
Progress in the Preparation of Seasonings from Animal By-Products by Maillard Reaction
WU Yujie, LU Fangyun, HUANG Jin, ZOU Ye*, XU Weimin, WANG Daoying* (50)
R EIREYR IR A H] R e R R R BUERE, & B, WFFE, A7)
Progress in Research on the Effect of Extracts from Edible and Medicinal Plants on the Quality of Meat Products
YAN Tingxuan, YU Xia, ZOU Lifang, CHEN Conggui* (57)
REBMER. T RTERAR-ELIERARESTIREIHER PR AARER
R, E B, 3k BB*64)
Progress in the Application of Stable Isotope Techniques, Mineral Element Fingerprint and Visible-Near Infrared
Spectroscopy in the Authenticity Identification of Poultry Meat Products

LIU Yahui, TAN Dan, MU Jian, ZHANG Ang* (64)
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