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浓香型白酒窖池价值评估体系tiff究(一)

——窖池的价值构成及影响因素⋯⋯⋯⋯⋯刘念，彭奎，潘建军，等(1)

釉研究H
ca“、瓜尔豆胶及酚类物质对海藻酸钠基涂膜溶液性质的影响
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张腾，王欣(4)
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⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯谭荣华，艾连中，熊智强，等(18)

不同来源及不同发酵阶段豆瓣酱微生物多样性的比较分析
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯杨帆，邓维琴，李恒，等(27)

吖一聚谷氨酸高产菌株选育及发酵条件优化
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯罗丽娟，王刚，万玉军，等(35)

响应面法优化原生马苏里拉干酪加工工艺⋯⋯后鹏飞，黄静，罗丹，等(43)

响应面法优化桦褐孔菌发酵产多糖工艺⋯⋯⋯⋯⋯⋯闫舒雅，郭素萍(49)
工业中应用离心喷雾干燥技术制备功能性红曲粉
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯聂增宇，胡文林，许世锦，等(54)

述H
在微生物代谢中的应用进展

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈涣兰，音提扎尔-吐尔逊买买提，路婧，等(60)

罗望子多糖的结构、功能及其改性修饰研究进展
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵陶磊，聂彩清，艾连中，等(67)

中国黄酒的微生物多样性与风味的研究进展
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈麒名，冯霞，张蓓蓓，等(77)

苗族酸汤的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吴文燕，胡萍，李娟，等(83)

木质素在吸附铅污染物中的应用研究进展
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯胡子聪，杨成彪，兰妹妹，等(89)

HACCP管理体系在兼香型白酒生产中的应用

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯常少健，刘念，王超凯，等(96)翰应用U
基于图像的浓香型白酒发酵糟醅形态识别方法研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李德林，张宿义，张程，等(99)

鼢与检测U
橡木桶陈酿原酒中6种醛酸类化合物检测方法的研究
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯胡杨，李先芝，刘洋，等(104)

QuECHERS—HPLC测定大白菜中阿维菌素残留量
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵云龙，火红艳，金燕，等(109)
酒类产品中10种甜味剂含量检测方法⋯⋯毛琼丽，李先芝，严玲，等(113)
化学发光法定量检测食物过敏原特异性lgE抗体性能研究
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯代苗，吴荥桂，朱玉青，等(120)
高效液相色谱一质谱联用法同时测定减肥类保健品中1 2种非法添加物质
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯彭怡心，吴泽君，符春花，等(124)

《食品化学》课程思政教学改革的探索与实践
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王志兵，王红蕾，姜春竹．等(132)

OBE理念下《食品分析》课程思政的教学设计与实践
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯国立东，张燕丽，刘晚艳，等(137)

“BI．OOM”理论指导下“SPOC+BOPPPS”混合式教学模型在《食品添加剂》

教学中应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵秋艳，张蓓，张剑，等(141)
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Optimization for the Process of Raw Mozzarella Cheese by Response Surface Methodology
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⋯⋯··⋯⋯⋯⋯⋯·⋯·⋯·⋯⋯⋯⋯⋯⋯⋯’⋯⋯⋯WU Wen-yan，HUPing，LIJuan，et a1．(83)
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⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HUZi—cong．YANGCheng-biao，IANShu-shu，et a1．(89)

AppfieationofHACCPManagementSystemintheProductionofMoutai‘‘Luzhou。。flavor

Baijiu⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯CHANGShao-jian，ⅡUNian，WANGChao—kai，etal．(96)
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L，De—lin，ZHANGSu—一，ZHANG Cheng，et a1．(99)

Simultaneons Determination of Multiple Index Contents in Oak Barrel Aged Raw Wine

byHPLC⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HUYang，L1Xian—小i，LIUYang，etal．(104)

QuECH即塔一IⅡ．LC Determination of Abamectin Residues in Chinese Cabbage

⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯··Z黝0 Yun—long，HUOHong-yan，JIN Yah，et a1．(109)
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⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯·脚0 Qiong-li，LI丑谊n吼i，yANLing，et a1．(113)
Evaluation of Quantitative Detection of Food Allergen Specific lgE Antibody by

Chemiluminescence⋯⋯⋯⋯⋯⋯⋯⋯⋯DA，Miao，WURong-gui，ZHU Yu—qing，et al，(120)

Simultaneous Determination of 12 Kinds of Chemicals Illegally Added Into the weight

Controlling Health Food by珂gll Performance Liquid Chromatography—mass
Spectrometry⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯雎ⅣGM一尉n，WUZe—Jun，FUChitit—Hua，etal．(124)

Exploration andPractice ofTeaching Reform of“Ideological and Political Theory of
CurriculUln’’in Food Chemistry···············‘’····-···················‘···‘···-················

·⋯⋯⋯⋯⋯⋯⋯⋯⋯一删NG劢i—bing，时ⅣGHong—lei，JIAⅣG矾itn粕u，etal．(132)
Teaching Design and Practice ofIdeological and Political Education in The Course of

Food Anaiysis under The 0utcome-based Edueation
····-··-·-·····························

-⋯·⋯⋯⋯⋯·-⋯-·⋯·⋯·⋯⋯⋯·⋯GUO Li一幽粥，ZHANG Yan-li，LIUXiao-yan，et a1．(137J

The Application ofOnline and Offiine Hybrid Teaching Mode in the Course of“Food

Additire”Based on BOPPPs Teaching Model⋯⋯⋯·⋯·⋯··⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯·

⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯-z删0Qiu-yan，zHAⅣGBei，ZttANGJian，et a1．(141)
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