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[2nlwFss] Basic Research

M@ AELP A ITEN T BEREE
& FE,F = ADE, BBAN, F OF, RXHE, T O, TEFQO
Isolation and Identification of Acinetobacter from the Muscle of Channel Catfish (Ictalurus punctatus)

ZHAO Kui, WANG Lan*, SUN Weiqing, XIONG Guangquan, QIAO Yu, WU Wenjin, LI Xin, DING Anzi (1)

[MT.T.2] Processing Technology

N EEAUNERBLHMITZ EF=E, RIFAW, ¥ B, REHK, BEHEYO)
Optimization of the Production Process of Fish Noodle Incorporated with Chicken Meat by
Response Surface Methodology REN Yangying, AN Yueqi, YANG Mei, XU Guodong, XIONG Shanbai* (6)
Mo S EE ISR A BT Z
DReE, RBE, F R, ® B, 8 8 8 &, % H IEEr RAR0Y
Optimization of Fermentation Process for Chicken Liver by Response Surface Methodology
MA Jingjing, WU Yujie, LI Liang, HUANG Jin, YANG Jing, YANG Biao, ZOU Ye*, WANG Daoying*, XU Weimin (13)
BB A B B 3T FE A BE R F B B BB M RE RO ST FLR, EAR, R B B R, K AQD
Effects of Ultrasonic-Assisted Curing on Eating Quality and Gel Properties of Minced Pork

LI Xinyue, CAO Juanquan, XU Jing, TU Kang*, WU Jie* (21)

5y Biksdil] Analysis & Detection

EEHENER RGP, B, BMAIRMER D LR REEHmE R N5 ANEII RN
B W, #eRE, TR, 4 @\, E1EF, X&Kr, TEE4Q29)
Development and Application of a Real-Time Polymerase Chain Reaction Assay for Simultaneous
Detection of Chicken-, Duck-, Swine- and Bovine-Derived Ingredients in Quick-Frozen Food

ZHOU Cang, SUN Xiaoxia, WANG Jinfeng, FU Qi, WANG Kairui, LIU Libing*, WANG Jianchang* (29)



BEREeE- SRR ENEERNT T EERRBENETHEE T
FER, W, OEF, RKKE, BZEEGS)
Determination and Uncertainty Evaluation of Vancomycin Residues in Meat by Ultra-High
Performance Liquid Chromatography-Tandem Mass Spectrometry

LI Huichen, ZHANG Yingying, GUO Wenping*, SONG Yongqing, FAN Zhicong (35)
[EEiiEAR] Reviews

AEEEA, X AHI M AR IR Rt R
X #, REX, FER, FEE, DE&, IGERr, TEEY, RARGY)
Progress in Research on Effects of Phospholipase A, on Meat Products
LIU Yu, XU Jiamei, LI Jinling, LI Pengpeng, MA Jingjing, GENG Zhiming*, WANG Daoying*, XU Weimin (42)
RRAEERSIRDINRARRER FEZ, PRI, KEF, NEFE*49)
Progress in Application of Edible Mushrooms in Meat Products
LI Chunlan, ZOU Yufeng, ZHANG Yujie, LIU Dengyong* (49)
IKFE ER R A YRR AR M B AR SR R B%=, #EL, 8K, B W, BER, B &, FEEGD
Progress in Analytical Techniques for the Detection of Biological Amines in Aquatic Products
ZHOU Lingyu, LIN Qianfei, WANG Honglin, XIAO Xuan, CHEN Chunquan, DENG Hao, YIN Qingchun* (57)
A f R MBS EHI R R FAE, T W, B, HMIZ, X T, &K, #ARRE60)
Progress in Research on Formation and Control of Biogenic Amines in Meat Products

CHE Mingxiu, WANG Lin, DONG Xinling, PAN Qiuli, LIU Rui, SUN Yulin, HU Mingyan* (66)
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