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[3:plwF5E] Basic Research

=18 B P R 43 AT RS B T AR e B B, TR, REFE, L I[, RFFE, 'UBFQ)
Analysis of Heat Resistant Bacteria in Duck Skin by High Throughput Sequencing
HAI Dan, QIAO Mingwu, SONG Lianjun, SHEN Yue, MENG Jingnan, HUANG Xianqing* (1)
BABERATIREPABHEDN S EELEE KREW, RES, BTE*D
Isolation and Identification of Dominant Microorganisms in Daobanxiang Cured Meat
ZHU Hanlin, XU Baocai, HUANG Qianli* (7)
ERAMBHAITE I AICHEF & RAIFN INRAE, X %, B2F, TEE, FEE, RAR4)
Effect of Protease Inactivation on Salting Quality of Yellow-Feathered Broiler Meat
SUN Liangge, LIU Yu, LU Jingxiu, WANG Daoying*, LI Pengpeng*, XU Weimin (14)
TRIAERFERLFBE R AR R
T4etz, B wg, AMETE, DR, & M5, EiMfn, F o5&, WK, ETFER, XIEBREE, RS
Comparative Study on Slaughter Performance and Meat Quality of Laiwu Black Goats Slaughtered at Different Ages
WANG Weiting, ZHOU Meng, DU Pengfei, MA Yanli, HU Peng, CAO Hongfang, LI Qiang,

LIU Yaobo*, WANG Shoujing, LIU Xiaoxiao, HOU Chengli* (21)
[ 1. 2] Processing Technology

M Rz ESE R RUR X & ZOR A R R PG ERA T E
IRT, FRE, 24&F, FEWE, FTEE HRAR*Q29)
Response Surface Methodology Optimization of Microwave Combined with Steam Pretreatment of
Yellow-Feathered Broiler Carcasses

WANG Kangning, LI Jiaolong, LU Jingxiu, LI Pengpeng, WANG Daoying*, XU Weimin* (29)



REPRAHEZNNZ CEAERNOFEM IR @R
MF¥=, Wk I[, GLEM, REZE, FRAK, T & T4, JAFQG)
Effect of Addition of Carboxymethyl Cellulose Sodium or Hydroxyethyl Cellulose on the
Quality of Frozen Porcine Blood Curd XING Caiyun, SHEN Yue, WEI Zhengpeng, SONG Lianjun,
QIAO Mingwu, MA Yan, WANG Jinmei, HUANG Xianqing* (37)
MAFLEERAE 2L LR B dm B O 320 EHBR, B B, 5Kk f2, ABEEMR, KAN, REA42)
Effect of Lactarius delicious on the Texture Quality of Fat-Reduced Emulsified Sausages

WANG Chunxiao, ZHOU Kai, ZHANG Jian, XING Lujuan, ZHANG Wangang, XU Baocai* (42)

5y Bikdl] Analysis & Detection

ETREXKESTAREEEFRIENESREITS Z BMHEXME MRER, BR", KERY49)
Grey Correlation Degree for Analysis of the Correlation between Electronic Nose Responses to

Meat Flavors and Their Sensory Scores WEI Daiwei, WEI Chaokun*, ZHANG Huiling* (49)
FRIILAFIIE G R A R E aa B R B9S2 B E, WEE, B F, IKES, BTEs BEASEHGH)
Effect of Keemun Black Tea on the Sensory Quality and Flavor of Dried Pork Slices

CUI Cui, XIE Tingting, ZHOU Yu, ZHANG Zhengmin, GU Qianhui*, CHEN Conggui* (54)

[EEiiEAR] Reviews

P B POl am il A A M R AR STt R HA=H8(62)
Progress in New Techniques for Microbial Detection in Meat and Meat Products HU Sanmei (62)
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