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『基础研究』Basic Research

乳酸菌源亚硝化抑制剂对酱牛肉中Ⅳ_亚硝胺形成的影响
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李佳怡，葛渠锋，李珏，梁汉锋，唐靖仪，许德智，杨华*(1)

Effect of Nitl‘osation Inhibitors fi’om Lactic Acid Bacteria on the Fol’mation of ALNitt’osallliDes jrl Sauced Beet’

LI Jiayi．GE Qufeng．LI Jue，LIANG Hanfeng．TANG Jingyi．XU Dezhi，YANG Hua：{：(

『加工工艺』Processing Technology

鱼肉与猪肉复合香肠工艺优化及品质分析

肖斯立，李博文，刘巧瑜*，李湘銮，欧佰侨，陈碧盛，曾晓房，自卫东(8)

Fish—Pork Sausage：Optimization of P1．ocessing Conditions and Quality Analysis

XIAO Sili，LI Bowen，LIU Qiaoyu。．1A Xiangluan．OU Baiqiao．(、HEN Bisheng，ZENG Xiaofang，BAI Wcidong(K

酸汤牛肉工艺优化

Optimization of Recipe lbr Sour‘Soup with Beet

黄朝斌，雷兴，王晓宇，李娟，吴文燕，张玉龙，胡萍*(14)

HUANG Chaobin，LEI Xing，WANG Xiaoyu，LI Juall．WU Wenyan，ZHANG Yulcmg．HU Ping+【14

0|分析检测』Analysis＆Detection

基于多元统计方法不同性别玉树牦牛肉挥发性风味成分差异比较研究

Multivariate Statistical Analysis{br Comparison ol、Volatile Flavor Colnponents in

Meat rrom Male and Female Yushu Yaks

干腌鱼挥发性风味物质分析方法的建立与优化

皮立，谭亮，曹俊虎(20)

PI Li．TAN Liang．CA()Junhu(2(

陈方雪，王世哲，邱文兴，熊光权，乔宇*，吴文锦，汪兰(27)

Establishment and Optimization()l-Analytical Method for Detection ol’Vc,latile Flavol‘C,mnpounds in 1)l‘Y—ClIrcd Fish

CHEN Fangxue．WANG Shizhe QIU Wenxing，XIONG Ouangquan．QIAO Yu：。．wU Wenjin．WANG Lan(27
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『专题论述』Reviews

不同低温贮藏方式对牛羊肉品质的影响研究进展

贾荣杰，王芊彤，李继强，郝剑刚，韩永胜，刘昀阁书，张一敏+(35)

Reseamh Progress on the Effects of Different Low—Temperature Storage Methods on the Quality of Beef and Mutton：A Review

JIA Rongjie，WANG Qiantong，LI Jiqiang，HAO Jiangang，HAN Yongsheng，LIU Yunge4，ZHANG Yimin4(35)

小龙虾剥壳技术及虾壳综合利用研究进展

粟燕，吴伟伦，汪兰，于巍，孙雪芹，鲍瑜，康峻，吴茜，石}911'(41)

Research Progress on Crayfish Shelling Techniques and Comprehensive Utilization of C1‘ayfish Shells

SU Yan，WU Weilun，WANG Lan，YU Wei，SUN Xueqin，BAO Yu，KANG Jun，WU Qian，SHI Liu8(41)

肉类风味物质检测技术研究进展

Research Progress on Analytical Techniques for Detection of Meat Flavol‘Substances

肉制品中杂环胺影响因素及检测方法的研究进展

杜春林，赵春萍，谭娅*(46)

DU Chunlin，ZHAO Chunping，TAN Ya。(46)

阳日东，倪来学，姚现琦，解万翠，车红霞，李红燕，董秀芳。(52)

Research Progress on the Influential Factors and Detection Methods of Heterocyclic Amines in Meat Products

YANG Ridong，NI Laixue，YAO Xianqi，XIE Wancui，CHE Hongxia．LI Hongyan，DONG Xiufang“：(52)

植物肉生产原料、技术及产品特性研究进展 代欣欣(61)

A Review of Recent Progress on Plant—Based Meat：Raw Materials，Processing Technologies，and Product Propm‘ties

DA]Xinxin(61)
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