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[H:#5:] Basic Research

KCEREFRRELMRS I
FHEY, T B, ¥ B, RPILE, FEG, KSN, KEUH, BB
Basic Nutrients and Volatile Components of Spent Tibetan Hen Meat
LI Xiaomin, WANG Qing, LI Qi, SUOLANG Zhaxi, LI Guowei, ZHANG Qifan, ZHANG Xiaolin, TAN Xinyue* (1)
HEAEBX10 MM ESMERRRFEER T I &, TN, X R, BERE, HREO)
Differences in Meat Quality Characteristics of 10 Different Sheep Breeds in Hotan, Xinjiang

WANG Jing, WANG Quanfeng, LIU Li, JIANG Xiaomei, YANG Huiguo* (7)

[T 1.2] Processing Technology

»

e EERT ZHACREERRES TR WiEE, BRFEE, N B, E B, B %, TEEU3)
Optimization of Cooking Process of Skipjack Tuna Tsukudani and Composition Analysis of Seasoning Solution

ZHANG Jianyou, FEI Lifeng, SUN Lei, WANG Zhen, LU Fei*, DING Yuting (13)

[k M] Analysis & Detection

3 MR S LTI RO IR RS T il £ B 5 S 4L P 4% M4 U B 4 RO R )
BinE, E0E, B B X &, 3 Xk, & &, EXE, BERX, HEE+QD
Comparative Effects of Three Antioxidants on Lipid Oxidation and Volatile Flavor Components of Dry-Cured Spanish Mackerel
GE Yinggang, CUI Kexin, CHEN Hui, LIU Nan, SUN Yong, XI Rui, WANG Dajun, ZHOU Deqing, SUN Guohui* (21)
AR GEPERIDTTREIRIER I B A B RIS R
WHEAS, FEE, XWER, AR, RE, £ 8 %k #Q9
Development of Ready-To-Use Quality Control Samples for Rapid Detection of Salmonella enteritidis in Meat Foods

ZHANG Yalun, XU Miaomiao, LIU Yumeng, ZHU Yanbo, YAN Taotao, WANG Zan*, ZHANG Jie* (29)
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POSSI B T BRI R AL R AR ST R 8%, H#A%FE, RiHtR, KEH, SHS*C4)
Theoretical Aspects of Meat Tenderness and Research Progress on Meat Tenderization
BAO Yulong, XU Wanjun, JIA Shiliang, ZHANG Yaqi, GAO Ruichang* (34)
ARRFEAR, BRREABEERRMHEL SRR ERRER
RER, WA, KEW, THRF, M "a@

Mechanism of Adsorption of Volatile Flavor Compounds by Proteins, Lipids and Their Interaction in

Meat Products: A Review NIE Ruotong, WEI Xiangru, ZHANG Dequan, WANG Zhenyu, LIU Huan* (41)
FRAREHBRFERNSEARFREER B’ O, (ERREEx, s5i8EE48)

Progress in Techniques for Mutton Traceability and Authentication ~ KANG Shuai, REN Xiaopu*, PENG Zenggi (48)
HEERN LI ZRERERRAROHRER W, XTI, FFE, AERGH
Research Progress on Processing Technology and Volatile Flavor Substances of Roasted Mutton

HU Yanyan, LIU Chengjiang*, LI Yuhui, LU Shiling (54)
YR SRR BT EMRTR M &, XNRE, F&RH, K In, TIEES6D
Research Progress on the Effects of Microorganisms on the Fermentation of Meat Products

XING Wei, LIU Guanyong, NIU Baokun, ZHANG Rui, WANG Ruihao (61)
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