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[3:plwF5E] Basic Research

TRRARIS MR R RRIEERETER T F, & B, X E, 3k &, B B, EBE ' ®Q0
Effects of Feeding Apostichopus japonicus Gonads on Immune Modulation in Mice

LI Qian, JIAO Yang, LIU Qi, ZHANG Yuan, ZHAO Ling, SUN Huihui, CAO Rong* (1)
7 [E)10 J5R  o fe £ PR) BEBR AR i BR B 520D XM, MESCIE, RFH6)
Effects of Different Reducing Sugars on Gel Quality of Silver Carp Surimi

LIU Junya, SHI Wenzheng, ZHU Xueshen* (6)

[IMT.T.2.] Processing Technology

M R ESE R R X BTN E RENERIM I I Z %, £ B, IeMr, FFE, CIH, BER02)
Optimization of Processing Conditions for Instant Shrimp Paste from Penaeus vannamei by

Response Surface Methodology QIAO Min, BU Ying, WANG Jinxiang*, LI Xuepeng, YI Shumin, LI Jianrong (12)
{348 ] Package & Storage

R HE-FRES SR8 & AN 58 f R A E R S AR F2 00
RUrT, ZFBFE, BN, KIBIE, BB K, EWE, TXEQ0)
Effects of Mixed Solution of Tea Polyphenols and Chitosan on Storage Quality and Microbial Community
Structure of Rainbow Trout (Oncorhynchus mykiss) Fillets
WU Xinning, LI Mingze, LIANG Shijie, ZHANG Jingxuan, XIONG Xin, TAN Yugqing, LUO Yongkang*(20)
BR-2AE AW FLIEHAE M AR AE XM, ¥ |8, RIAWm, FTERE, REEM(0)
Quality Changes in Pork-Fish Composite Meatballs during Storage
DANG Meiqi, YANG Mei, AN Yueqi, LI Xiaodong, XIONG Shanbai*(26)
SR ARG R R E BREARS, ZEIRES, Bt 4, TR, & IG2)
Effect of Temporary Cultivation System on Improving the Quality of Oysters

CHEN Linyun, LI Biansheng®, RUAN Zheng, LI Dandanl1, QIAN Jiang (32)
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BHEERITN SM IR ARMRIHER
FREEZE, B&EFH, B WK, B B, ® Jf, TRE, # BRA@0)
Research Progress on Nutritional Evaluation of and Processing and Preservation Technologies for Channa argus
CHEN Shengjun, LU Meiming, XIANG Huan, XUE Yong, HUANG Hui, LI Laihao, HU Xiao (40)
S IOEREEA IR R AR BRI AR RIR X W, ¥ B, ¥ E, k&, oBHr, BEFEdo)
A Review of Factors Affecting the Storage Quality of Sea Cucumber and Technologies for Its Preservation
WU Ke, LI Meng, LI Ying, MA Yongsheng, FAN Xinru*, ZHAO Qiancheng (46)
AR BN R RN R TR R A R RO SR R
R 5, XA, fLREE, BEE, BEFEF, Kafh X F4GH)
Recent Advances in New Physical Field-Assisted Thawing Technologies to Applied Improve the Quality of Raw Meat
LIANG Xue, LIU Jiuyang, KONG Baohua, CAO Chuanai, XIA Xiufang, ZHANG Hongwei, LIU Qian* (54)
FREAMARALEE B K A &R R R
®EM, ER\, £ B, KX, D@&E B 7, B M, TEEY, RAROG)
A Review of the Impact of Non-Meat Proteins on Myofibrillar Proteins and Meat Quality
HUANG Chunyang, WANG Lingjuan, WANG Zhe, ZHANG Xinxiao, MA Jingjing, YANG Jing,

Z0U Ye*, WANG Daoying*, XU Weimin (62)
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