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离子色谱柱切换法测定西红柿中的嗪草酮和乙嗪草酮
陈一帆，陈梅兰，张恺．等(275)

Determination ofMetribuzin and Ethiozin in Tomato by Column—Switching Ion Chromatography

Chen Yi—fan．Chen Mei—lan．Zhang Kai。et a1．

枸杞提取物中多糖相对分子质量分布及含量测定 孙慧，刘凌，张欣洋(279)
Determination of Molecular Weight Distribution and Content ofPolvsaccharide in Extract of

Lycium barbarum L． Sun Hui，Liu Ling，Zhang Xin—yang

异金雀花素等5种大青叶黄酮的同时检测 赵震毅，李国斌(283)
Determination ofFive Flavonoidsin Different Folium lsatidis Extracts by Using HPLC

Zhao Zhen—yi，Li Guo—bin

直翅目三种可食用蝗虫营养成分测定与分析 刘敏，李鹏程，刘宸，等(286)
Determination and Analysis ofThree Species ofOrthoptera Edible Composit Nutrition

Liu Min，Li Peng—cheng，Liu Chen，et a1．

大兴安岭山荆子糖酸组成和抗氧化能力分析 邵玉芳，邵世勤(289)

Analysis ofSugarandAcidCompositions andAntioxidantActivities ofM．baccata Fmitfrom

Great Xing’an Mountains Shao Yu—fang，Shao Shi．qin

鹰嘴豆肽组成分析及对HepG2细胞葡萄糖消耗影响的研究
刘艳．魏颖，张海欣，等(294)

Composition Analysis and Regulating Effect on Glucose Consumption in HepG2 Cells of

Chickpea Peptide Liu Yan，Wei Ying，Zhang Hai—xin，et a1．

运动营养品中肌酸的检测 李闯(298)
Detection ofCreatine in Sports Nutrition Li Chuang

气相色谱法快速测定有机磷农残方法的研究 党富民，向晓黎，罗瑞峰，等(301)
Determination of Organophosphorous Pesticides with Gas Chromatography

Dang Fu—min，Xiang Xiao—li，Luo Rui．feng．et a1．

ICP—MS法快速测定餐用纸中金属污染物 李营，陈金，张娟f305)
Rapid Determination ofHarmful Metals in Food Packing Paper by ICP．MS

Li Ying，Chen Jin，Zhang*luan

奎屯高砷地下水灌溉区蔬果及畜肉中砷污染研究 袁雪花，苏玉红阿}8)
Arsenic Level in Vegetables，Fruits and Meats ofthe High Arsenic Groundwater Irrigated Area

in Kuitun Yuan Xue—hua．Su Yu—hong
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