R HABHHK
FOOD AND FERMENTATION TECHNOLOGY
(® A F)

FA47TE R LB(ER 161 4)
2011 % 2425848

WELEAE: RS

HELEW: TRH SR Kk
#ElE ZgE msA
¥ B OURE HEH
B £ 2 ox &
BET  WHE AXE
WHE Z B BAN

¥ OG4BT

Ok wAs

RiEms: B W

Kyms: ¥ o

BOM: % B

EERR: IIEaFnERLERS

Fhal: ENEESEBRLEMRRIER

. WA ERBEERYS
MELYEHEARRNARNEEALRE
FMEERBAERLH

ZBHR: (ERERFRBDREN

o ub: PE-EN RS GRR TR 98 5

(HEMERFHER DYHRRIHTRA)

611130

028-82763572

. 028-82761933 82763572

¥ 8 F 4 P4 : www.SKSF.ch.cnki.net

E - mail ; sfaf 8889@163.com, sfaf 789@sina.com

] H: www.SC-FFM.com

PRl UE S 5100004000309

Al Rl AR R ETR T

RAITHE: BNSLFRT

EB ISR . 62-247

£ i1 RENEEE

EBAbRE P« ISSN1674-506X

EH%— A2, CNS1-1713/TS

e 15.00 7T/

®E B
AN

AHB LA L), T 2009 %
FUIBRELA(ESEEAHAE), B#E2H
BAfXArREERAME, AR ARKE,

(1973 %4 7])
BRHETT
R PHGHE > KA Bolog MEME A ER
................................................ HEa 2AR FLE¥$()
BEMAGHOFLARAEE RGP LIRS
...................................................... ks 2R,%2, %)
BEREBEGETRPBELFR +ooenr B BRL, A48, ¥(8)
REBBBREEZATTZEE() cvrreerennnucenns * K fo, % & £ (13)
R £
RTEHFF IO SR cererrecrrnrrrsenasccnsoncnnsrs L% x4 HA ¥(23)
AR F AT LIS MAFRERL cove-- AR, B8, A (27)
HHBEREIRES HARESFREM ooeemeenes #* & &, %% 8(32)
@I EWMP T TER Rk RAR ALK
................................................... Fh Mk §#EG ¥(35)
B R
EDEFRBERAMBIEANIEH D DLBRFR - .
...................................................... *# At F Hi, %(39
KBRRGLE ~RAFNEERBEFFR
...................................................... i ERE EAE(42)
SRR ARAREMNELERFLEAR .
................................................... Wb, KA, A hE(46)

RHEHEERGEERIIURLOHTAR - HE ,HF ,HL¥(50)
Vﬁlbﬂ.ﬁﬁﬁi%ﬁTtiﬁﬁFﬂhiﬁﬁﬂ#l‘iébﬂf%“"-""""-'"'*'--'“"-"

................................................... ERA N For | £(53)
RBFPHELEADERRZR ST 5 FeFRA K. seeanenae
................................................ *55 %% ﬁ,]gn *(57
RRZBRREGAR GBS G T LR ccoccvreevecernns WP, kamp%(e5)
ERARBAEREFORMBEATFR ooreerreeecrns HeE, N &(68)
R EG S RO EEEAHFTR - e e s
................................................... kA s L ¥(71)
MBERRRBERBENET TR ccoeeenrerenns ER 4 %E(74)
R ARBESZRRE KT HA -
................................................ FAH HER LA ¥(77)
BRBRADTFRHAFR -ocevevrene- kM, ¥, K44, ¥(80)
HHF TARREIEECRERTTF T ceerrcrvecrcnsssirnse 14 % %%(83)
BAETE P RHEREY S HETYTIT reeernrrreerarens 2. 40 %%, % (86)
AERTEFP AT B TERIE crevrercramieniiiiccnennea, L@ #(89)
DTS

FEFPHRBAFARGHE oovree 242 254 AR, ¥(92)
Fri=Sa I

BALSTRBGFRIFE oemeernnnnnn bt X o %kl ¥ (94)
WA B A H IS L LR ceeereersancencnns A4 dEx £ (98)
I KRBT ERIPEIFH reverernenririiiniinireniireeiiarens 3 &, HH(102)

JAF % & $ B :CN51-1713/TS+1973%q#16+112+2h+15.00+5000+2752011-01



FOOD AND FERMENTATION TECHNOLOGY

(Bimonthly )
First Issue August 1973
Volume 47 Number 1 (Total Number161 ) Fed.25,2011

Director of Editiorial Board: XIA You-shu
Member of Editiorial Board: LI Da-he CHEN Yuan-ming
LAl Deng-yi LI Hong—jun
WEI Xi~he HU Yong-song
ZHANG Liang JIANGJian—jun
ZHOUChang-bao ~ ZHOU Jian
WANG Wei LIU Nian
KANG Jian—ping XIAO Yan-lin
YOU Jing-gang  XIE Bang—xiang
YU Wen-hua LI Feng
Chief Editor: CHEN Gong
Associate Editor: SHEN Cai-hong
Responsible Editor: DENG Shan
English Editor: SU Bo
Started in: 1973
Been in Charge of By: Sichuan Province Economic and
Information Technology Comission
Sponsored by: Sichuan Academy of Food and Fermentation
Industries
Jointly Sponsored by: Sichuan Association of Food Science and
Technology
Sichuan Academy of Food and Fermenta-
tion Industries Liquor -making Biotech-
nology & Application Key Laboratory of
Sichuan Province
Luzhoulaojiao Group Co., Ltd.
Edited by: Editorial Department of Food and Fermentation Te-
chology
Address: 98" Medium SectionLiuhe Road Wenjiang District,
Chengdu City,Sichuan,China
Postcode: 611130
Tel: 028-82763572
Fax: 028-82761933 82763572
Contribution platfom website; www.SKSF.cb.cnkinet
E~mail: sfaf 8889@163.com
http: /fwwwSC-FFM.com
Printed by: Workshop of Sichuan Coalfield Geology Charting
Issue Scope; Issued openly at Home and Aroad
Ordered at: Local Post Office or the Editorial Department
International Standard No: 1SSN1674-506X
Domestic Unified No: CN51-1713/TS
Fixed Price: RMB 15.00 Every Issue

AIN
CONTENT§

Isolation of Yeasts from Daqu Sample and its Identification by Biolog
Automated Microbes System

------------------------ LIU Hongyuan, LI Guanghui, LUO Huibo, et al(1)
Investigation on the Tolerance of Saccharomyces cerevisiae in Acid-
hydrolyzed Sugar Liquor from Waste Fermented Grains:--------+-+ -

................................. LIU Yue~hong, LI Qiong, TAN Li, et al(4)
Study on the Stability of Low-alcohol Liquors in Shelf life:--.-..---

------------------------ LV Hui, ZHANG Su-yi, WU Huang-chang, et al(8)
The Key Factors of Chinese Strong Aromatic Spirits Brewing (Part
S LI Da—he L1 (,,w_.;umg( 13)
The Research Developments on Natto--- o

................................. GAO Rui- pmg, 1/[] Hu, LIU Jia, et ,,1(23)
Research Progress on Fermentation Technology and Application of
the Bacterial Cellulose LU Sheng-min, JIA Jing-jing, YANG Ying(27)
Research and Application of the "Appralsal of Dlstlllery by Duratlon
of Taste and Flavor in Mouth" Method---

............................................. XU 7han—cheng, XU 7z ]mg(32)
The Research Progress on Producing Technology and Flavor of
Sichuan Traditional Broad—hean Sauce --

------------------ ZHANG Miao, HE Jiang~hong, ]IA Hong feng, et 01(35)
Safety Research on Bedding of Pig —on -litter Used for Organic

Fertilizer --«-c-rceoeeeet HUANG Jing, KANG Jian-ping, SU Bo, et al(39)
Research of Carotenoids Fermentation Medium for Gordonia--- -+ ---
........................... HE Ran, WANG Yong—ze, WANG Jin-hua(42)

Study on the Major Factors for Making Preserved Dark Eggs with
Gradient Concentration Sodium Hydroxide::- ane

-------------------------- LIU Zhong-ke, HU ANC Shu-jle LU qu—lt(46)
Study on Canna Porous Starch of ngh Capaclty ol' Adsorptlon for
0il with Double Enzymatic Method--

--------------------------- CAO Xin-zhi, LIU Fang, CHEN Yong- ]mgd(SO)
Study on the Preparation of Kelp Extracts by Response Surface
Analysis c-ceocecererniaens LU Shen~jie, LIU Xiu~he, TIAN Bao-lan(53)

Present Research on Qualitative and Quantltahve Analysns of the
Methxyl-esterification Groups of Pectins---

................................. LI Qiao~gian, LEl J, §HUI y,,,,g_}w,lg(57)
Soxhlet Extraction of White Pepper Oleoresin Technology--

................................................... LIU Zhong, LI ym_m,lg(ﬁs)
The Study of High —temperature Treatment Increased Gelation of
Peanut Protein ««««-ce-rrcereeceneecrmannuns ZHA NG jm,l_[e,' CUI 30(58)
Research of Instant Yeast on Mice Immunity---

------------------ ZHANG Yan, ZHU Ya-min, XIA Chmg—hpng, et 01(71)
Study on Precipitation Conditions of Extracting Low -methoxyl
Pectin from Sunflower Head ------ WANG Ze-sheng, ZHANG Lei(74)
The Effect of Slmply Controlled Atmosphere Fresh —keepmg on the
Store of Brassica juncea var--

------------------ LUO Yuan—lt TAN Fe—xm, FAN Yong—lwng, et a1(77)
Study on the Oil Peeper Seeds for Making Flavouring:--

--------------------- LIU Qing=bin, LIU Fang, YUAN Xian— lmg, et al(80)
Effect of Scallion on Micronucleus Frequency in Vicia Faba Root
TIPS evvevveecemmminincennniieeei s WANG Haiyan, LI Rui(83)
Separation and Purification of Flavenoids from Loquat flowers.-----

................................. LI ol, LIAO Ying, ZHANG H,,ng! et 01(86)
The Effects of Different Inhibitors on Browning of Rice Wine::------

..................................................................... MA Li-li(89)
Determination of the Contents of Trace Elements in Ardisia japonica

--------------- LI Hui~rong, WANG Xiu-feng, TANG Tian—jun, et al(92)
Research and Development of Compound Fermented Beverage
Glutinous Rice

--------------- BAT Hong~mei, WANG Shi-bo, YOU Jing-gang, et al(94)
Study on Processing of Lindera Seasoning Oil

................................. ZHOU Shu_lw" LIU Xue—wen, wU Ll(98)
Research on Tomato Juice Yoghurt -..:e-ceeeennt LI Min, LIN Qi(102)



