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[3:plwF5E] Basic Research

AXEMXAEFEERNIE R KU SEREREEFNETMN
WREHTEURSL, BKE, BRzhE, EHEM, B RO
Evaluation of Amino Acid Composition and Nutritional Value of Longissimus doris from Different Farmed
Herbivores in Inner Mongolia Region KHAS-Erdene, AO Changjin, SA Ruli, CAO Qina, BAI Chen* (1)
A4 EE SRR RE A IZMIAE I SRIER S
SEFIE, mEAMET, &8 R, & K, BRR, B =, £ B, REE, THRR(O)
Analysis of Microbial Contamination on Cattle Carcass Surface and in Contact Environment during
Traditional Cattle Slaughtering SHI Yuxuan, ZANG Mingwu*, ZOU Hao, ZHAO Bing,
XU Chenchen, BAI Jing, WANG Hui, WU lJiajia, QIAO Xiaoling* (7)
E5 MR AL M RE R BRI R BTN ¥ Y, SR, AR, EREF, KES, FEx14
Evaluation of Meat Production Performance and Carcass Quality of Five Hybrid Beef Cattle Breeds in Yunnan

YANG Kai, GAO Yue’e, HUANG Bizhi, WANG Ankui*, ZHANG Jicai, CHEN Yanmei (14)
[ Hrksdl] Analysis & Detection

AREF A E SRR AR RER, F B, & ZE, RTR, BEX, BTE, REFF%20)
Effect of Different Thermal Sterilization Conditions on Quality of Sauced Duck Neck

SONG Yushen, LI Cong, CUI Cui, ZONG Zibing, CHEN Kangwen, GU Qianhui*, XU Baocai* (20)
T EIRRFRIE A 1% & 1 KUK B o3 A SRR, 7iBEE, BER, & A, FUE, T #4Q2)
Analysis of Volatile Flavor Compounds in Spicy Sausages

MA Mingjuan, SU Xiaoxia, TAN Xinyue, NIU Yi, LI Ruyu, BIAN Qi*(28)



Tz E AR EE - SAE 8 18- RIE I A A8 4 A EA PI4E A5 & M KUK R
o, # A, BAE, KEF, B M, £BF E %, F B, FHEF03S)
Analysis of Volatile Flavor Compounds in Different Muscle Tissues of Yanbian Cattle by Headspace Solid Phase
Microextraction Combined with Gas Chromatography-Mass Spectrometry

SUN Bin, CUI Yan, SHENG Wanli, ZHANG Junfang, TANG Lin, WANG Enze, WANG Ying, LI Qiangl, LI Xiangzi* (35)
[L36h~iz ] Package & Storage

FEFALENE S AREYIRLE ARSI h &, EE%, IEEe*¢D
Effects of Plasma Treatment on the Sterilization and Nutritional Quality of Fresh Beef

QIU Jun, ZHAI Guozhen, SUN Yunjin* (41)
[EEiiEAR] Reviews

RAUEFNARILREIH & IEVIERERLREEFHN A RER
BB, 3k R, X &, Bk E, FLREES)
Preparation, Antibacterial Mechanism of Natural Antimicrobial-Loaded Nanoemulsions and Their Application in
Meat Preservation: A Literature Review ZHAO Siqi, ZHANG Lang, LIU Qian, CHEN Qian, KONG Baohua* (48)
ZINRERRARRFA & TR & K N A A R iR
F R, XBE, ¥ B, DR&E ¥ K, 8 &, TEEY BRAREG)
Recent Progress in Preparation and Application of Multifunctional Gelatin Adhesives
LI Liang, WU Yujie, YANG Jing, MA Jingjing, YANG Biao, ZOU Ye*, WANG Daoying*, XU Weimin (57)
B ERARR TR TR ROw, @ 8, IR, AXT, fL4E, F OB, KR, BEEFE*65)
Recent Progress in Research on Umami Peptides in Food

JIA Rong, HE Ying, WANG Guiying*, WAN Dagian, KONG Weicheng, LI Cong, GE Changrong, LIAO Guozhou* (65)
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