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[3:plwF5E] Basic Research

FIPRE TR A AR E R 4T BgE, REE, B8, W &, #3H, #BL0)
Differences in Meat Quality Characteristics of Different Carcass Parts of Nanyang Cattle
ZHAO Gaiming, HOU Jianbiao, ZHU Chaozhi*, XU Long, CUI Wenming, QI Xingshan (1)
ERSEENEFAGHAINE I IR RIF RN
B PBH, BRHZE, XB B8, AIEE, TBE, R, R &, %%
Effects of Apples and Grapes on the Release of Heterocyclic Amines during in Vitro Digestion of Roast Beef Patties
CHEN Yang, CHEN Qiaochun, DENG Peng, HE Zhiyong, WANG Zhaojun, CHEN Qiuming, CHEN Jie, ZENG Maomao* (7)
IRRENEL SRS & I RAHEERFOIREM
MiBTE, BAXER, REE, # X, BB, BWM, BATRE*(13)
Patinopecten yessoensis Mantle Polypeptides Enhanced the Structural Stability of Myofibrillar Proteins from Silver Carp
CONG Haihua, GENG Wenhao, ZHU Jiawen, YANG Tian, LU Xiaoyan, CHANG Kexin, ZHAO Qiancheng* (13)
FERTERRMIFE PR RR AR AR HE B SRR
BEM, R\BGE, ¥ K, DeME, B F, 3 &, TEEY AR, F EQ0)
Effects of Non-Meat Protein Addition on the Quality and Myofibrillar Protein Structure of Minced Pork
HUANG Chunyang, WU Yujie, YANG Biao, MA Jingjing, YANG Jing,
Z0U Ye*, WANG Daoying*, XU Weimin, LUO Zhang (20)
NEEFEFREKMEAKES SHREREREXEENTL BER, REWQT)
Changes in the Expression of Myosin and Myosin Heavy Chain Isoform

Genes during the Growth of Small Tailed Han Sheep XUE Baoling, SONG Xiaobin (27)
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& HDHARS BUA R & RARE M kg, X W, ZEE, FEE32)
Preparation and Stability of Docosahexaenoic Acid (DHA)-Rich Fish Oil Liposomes

YANG Shuibing, LIU Li, YI Guofu, YU Haixia* (32)
[E8itiR] Reviews

MBIREEARIVK, FEEEMLRRE E I, K8, SKES, REHKGET)
Status Quo, Problems and Future Prospects of Prepared Dishes
WANG Wei, ZHANG Rui, ZHANG Jiamin, WU Zhoulin (37)
SRF RN & BEK R d KR B IR STt R
Bro &Y, Egge, F K, TXRE, BERM, T B, BREF, EBKAE3)
Progress in Multi-omics Research on Flavor Formation Mechanism in Fermented Aquatic Foods
CHEN Jian, WANG Wanwan, LI Huan, WANG Feifei, FU Linglin, DONG Ke, JIA Linyu, WANG Yanbo* (43)
FERRRE IR = mn R & R Y S A STt R BREETR, $REEFE (D)
Progress in the Application of Non-Thermal Sterilization Technologies in the Preservation of Aquatic Products
YU Jiayi, QIAN Yunfang* (51)
AR AT R EUZE RS AR FIREE ZE, FHRGR, XSKiIE#(58)
Status Quo of Prepared Meat Dishes and Their Chemical Safety Control Strategies

LI Zekun, LI Lingiang, LIU Yongfeng* (58)
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