
全国中文核心期刊 《中国学术期刊网络出版总库》、美国《CHEMlCAL ABSTRACTS》收录期刊

《
P
、。

岛 8
气1j I i暮j l，。≥?f舟舞奠．+。jj． ¨肾矧。；苦：|，引r-j{i霉!-it：|”?蕊』。《毒1’
_；_I 曩j．!i呈三 二■L!?_!-1。0墨’，’芷三一 U心j．J；≤“。!≥≮’jj L1 上”0#：

ISSN 1004—471X

CN31一1532／TS

201 7

业食品质量监督检测上海站

雪养食品质量j

地址：上海市济宁路28号
Add：No．28 Ji Ning Road Shanghai China

电话／Tel：021—65471 61 7，021—65471 1 67

网址／Web：http：／／www．Yuanben．com

苠
口
口n

啧
旦．
电——lj

的
捉
11．

邮编：200082
P．C：200082

传真／Fax：021—65471 61 7，021-65471 1 67

E—mail：Yuanben@Yuanben．com

ⅢⅢoo洲4川0删5Ⅲ3肼7圳l删K㈣Q

万方数据



品工素
Shi Pin Gong Ye

201 7．10
1979年创刊总第253期

主管单位

光明食品(集团)有限公司

主办单位

上海市食品工业研究所

业务指导

中国食品工业协会

协办单位

中国焙烤食品糖制品工业协会

中国罐头工业协会
中国调味品协会
全国冷冻食品专业委员会
中国食品工业协会糖果专业委员会

中国辩学院上海科技查新咨询中心
上海科学院
上海市食品学会
上海应用技术学院香料技术与工程学院
上海海洋大学食品学院

华东理工大学生物工程学院

编辑出版：《食品工韭》编辑部

主编：侯少雄

副主编：钱根新

责任编辑：陈涵

地址：上海市肇嘉浜路376号轻工大厦10楼

邮政编码：20003l

电话(传真)：¨021—651269】l

E-mail：zzs@shspgy．tom

官方网站：http：／／www．shspgY．com
户名：上海市食品工业研究所

账号：73l 1410182200048044

开户镶行：中信银行上海静安支行

国际标准连续出版物号：
ISSN 1004--471X

国内统一连续出版物号：
CN3l一1532厂I弓

广告经营许可证号：
3100520080012

国内总发行：上海市由5政局报刊发行局

国内订阅：全国各地邮局

邮发代号：4-503

单价：每册20．00元(全年240．00元)

印刷：上海昌鑫龙印务有限公司

工艺技术ii

目 次第38卷第10期(B：FtJ)
Contents

正交试验优化猪肝中蛋白磷酸酶2A的提取条件 周子前，李俐，刘细霞，等(1)
Optimization ofProtein Phosphatase 2A Extraction Conditions from Pork Liver Using

Orthogonal Experimental Design Zhou Zi-qian，Li Li，Liu Xi—xia，et a1．

响应面法优化虾壳蛋白脱除r．艺研究 孟秀梅。李明华(5)
Process Optimization of the Protein Removal from Lobster Shell by Response Surface

Methodology

山楂茶多酚泡腾颗粒的制备及其质量控制
Meng Xiu—mei，Li Ming-hua

郑丹丹，王京龙，张立华，等(9)
Preparation and Quality Analysis of Hawthorn Tea Polyphenol Efiervescent Granules

Zheng Dan—dan，Wang Jing．10ng，Zhang Li—hua，et a1．

后杀菌技术延长牦牛酸奶保质期技术研究 李升升，靳义超，闰忠心(14)
Research on Extending the Shelf Life ofYak Yogurt by Post．sterilization

Li Sheng—sheng．Jin Yi—chao．Yan Zhong—xin

响应面法优化马铃薯全粉酶解酸奶制作r艺 方依依，陈颖，熊汉国(17)
Optimization ofthe Making Process ofEnzymatic Hydrolysis Potato Yogurt via Response
Surface Methodology Fang Yi．yi，Chen Ying，Xiong Han—guo

Plackett—Burman设计及响应面优化蓝莓中总黄酮的超声提取工艺
赵刚，刘振华，辛明杨，等('2)

Optimization ofUltrasonic Extraction Condition ofTotal Flavonoids from Blueberry by

Plackett．Burman Design and Response Surface Analysis
Zhao Gang，Liu Zhen—hua．Xin Ming．yang，et a1．

响应面优化超声波辅助马铃薯蛋白糖基化反应 刘昀，张轶，任海伟(27)
Optimization of Condition for UItrasonic．Assisted Technique of Potato Protein by Response

Surface Method Liu Yun．Zhang Yi．Ren Hai．wei

加工工艺对再造烟叶感官品质的影响 戴路，卢昕博，吴志宏，等(31)
Effjct ofProcessing Performance on the Smohng Quality of Reconstituted Tobacco

Dai Lu．Lu Xin—bo，Wu Zhi—hong。et a1．

羊肉火腿在加工过程中脂肪变化的研究 侯新月，卢士玲，郭新，等(34)
Study on Fat Change of Mutton Ham during Processing

Hou Xin—yue，Lu Shi—ling，Guo Xin．et a1．

雪莲果SOD超声萃取工艺研究 王文勇，张英慧，杨明(38)
Study on the Ultrasonic Extraction Process ofYacon SOD

Wang Wen—yong，Zhang Ying—hui，Yang Ming

桑椹五味子复合功能性酸奶的研制 李安，章绍凡，周戴维，等(42)
The Smdy on the Development of Mulberry and Schisandra chinens括Compound Yoghurt

Li An，Zhang Shao—fan，Zhou Dai．wei，et al

低成本生产纳豆激酶工艺初探 苏敏，于洪良，王尚，等(48)
Primary Smdy on Low—cost Production ofNattokinase

Su Min，Yu Hong—liang，Wang Shang，et a1．

海藻酸钠与茶多酚复配液对双孢菇保鲜效果的影响 赵梅，李文香(53)
Efrect of Sodium Alginate and Tba Polyphenol Compound on Preservation ofAgaricus bisporus

Zhao Mei，Li Wen·xiang

析因分析壳聚糖覆膜对小麦胚芽稳定化效果的影响 王君茹，谷玉娟，林江涛，等(56)
Factorial Analysis ofEfiect ofChitosan Coating on Stabilization ofWheat Germ

Wang Jun．ru，Gu Yu—iuan．Lin Jiang—tao，et a1．

玫瑰茄果糕加工工艺的研究 王丽霞，潘嘉佳，王玉玲，等(59)
The Study on the Processing Technique of Roselle Fruit Cake

Wang Li—xia，Pan Jia—iia，Wang Yu．1ing，et a1．

白果蛋白及其酶解物对饼干品质的影响 单凯祥，唐小兰，茅琴琴，等(63)
Efrect ofGinkgo Protein and Its Hydrolysis on Quality ofBiscuit

Shan Kai．xiang，Tang Xiao。lan，Mao Oin—qin，et a1．

D一最优混料试验研究番茄汁稳定性 李美凤，杨思亮，冉旭(66)
Optimization ofStability ofTomato Juice Using D—Optimal Mixture Design

Li Mei．feng．Yang Si．1iang．Ran Xu

双螺杆挤出复合酶解液化玉米淀粉工艺研究 刘静雪，张传军，张艳荣(69)
Study on the Technology ofLiquefying Com Starch by Compound Enzymolysis by Twin Screw

Extruder Liu Jing．xue，Zhang Chuan-jun，Zhang Yan—rong

万方数据



粼

鬟

鬻鬻谶

声明

翳

j一凡本刊发表的论文，将通过被授
权的传播单位进行各种方式的数据化

lil络出版或提供信息服务，稿件一经
锎潼，将雀稿酬中一次性支付稿费和
著作权使用费(即包括印刷版、光盘
版和网络版等)。若作者不同意被数字
纯缝埋，庄雀投稿醅，向本刊提出书面
说明，否则即视为同意上述声明。

j 编辑部

猪跟腱胶原蛋白酶法提取工艺的研究 刘迪，王利强，任莹(72)

Study on Preparation of Pigs’"rendon Collagen by Enzymatic Hydrolysis

Liu Di，Wang Li—qiang，Ren Ying

即食鳕鱼骨的工艺及其风味外撒粉的配方研究 王文勇，张英慧，赖长生(77)
The Technology of Leisure Food Produced by Cod Bone and Flavor Powder Formula Research

Wang Wen．yong．Zhang Ying—hui，Lai Chang-sheng

蛋壳真空微波法辅助制备醋酸钙工艺研究 宋飞虎，陈海英(83)
Research on the Process of Calcium Acetate from Eggshell Assisted by Vacuum Microwave

Method Song Fei—hu，Chen Hai—ying

鸡腿菇多肽一果糖美拉德反应制备抗氧化剂及其应用研究 李超(87)
Preparation ofAntioxidants by Maillard Reaction between Coprinuscomatus Peptides and

Fructose and Its Application Li Chao

响应面优化苣荬菜中水溶性膳食纤维提取及其理化性质 陈琼玲(93)

Optimazation of Extraction Process of Soluble Dietary Fiber from Sonchus arvensis L．by

Response Surface Methodology and Its Properties Chen Qiong—ling

tOpnl‘蒿精油／羟丙基书一环糊精包合物的制备与缓释抗菌性能
盛周煌，胡均鹏，朱良(98)

Preparation and Slow—released Antibacterial Properties ofArtemisia integrifolia Essential OiF

Hydroxypropyl-B—cyclodextrin Inclusion Complex

Sheng Zhou—huang．Hu Jun-peng．Zhu Liang

超临界co：流体制备白术内酯脂质体及其表征 何红霞，文震，陈庆，等(1f)2)
Preparation ofAtract37lenolide Loaded Liposome in Supercritical Carbon Dioxide and Its

Characterization He Hong—xia，Wen Zhen，Chen Qing，et a1．

大米淀粉一脂质复合物的制备工艺的研究 李宏升，曹世阳，林莹(105)
The Preparation Methods of Rice Starch—lipid Compounds

Li Hong．sheng，Cao Shi—yang，Lin Ying

水中氟离子活性炭静态吸附去除研究 张永清．李晓南，郑冬冬，等(109)
Removal ofF—in Water by Static Adsorption ofActivated Carbon

Zhang Yong．qing，Li Xiao—nan，Zheng Dong—dong，et a1．

地木耳细胞的破碎和藻蓝蛋白提取工艺的研究 张会香，陈晶晶，杨世军，等(112)
Study ofCell Breaking and Extraction of Phycocyanin from Nostoc cmmune

Zhang Hui—xiang，Chen Jing-jing，Yang Shi-jun，et a1．

水芹糖水罐头加工_TI艺研究 万国福，李爽，张兰，等(116)
Study on Processing Technic of Canned Oenanthe fovonica in Syrup

Wan GUO—fu，Li Shuang，Zhang Lan．et a1．

杏仁油的亚临界萃取工艺及成分的Gc—Ms分析 宿时，李宗泽，王贺，等021)
Study ofthe Technology of Subcritical Extraction ofAImond Seed Oil and Composition

Analysis by GC—MS Su Shi，Li Zong—ze，Wang He，et a1．

兰坪虫草的多种活性成分研究 陈自宏，徐玲，虞泓，等(124)
Study on the Active Ingredients of Ophiocordyceps lanpingensis H．Yu&Z．H．Chen

Chen Zi—hong，Xu Ling，Yu Hong，et a1．

果胶及其改性衍生物用于延长鸡蛋寿命效果研究 熊增星，沈金荣，邹仙果，等(128)
Effectiveness of Pectin and Its Derivatives Coating in Improving Shelf-life of Eggs

Xiong Zeng—xing，Shen Jin—rong．ZOU Xian—guo．et a1．

HS—SPME结合GC—MS分析着色香葡萄中挥发性香气成分
张佳，姜鑫，王瑞琦，等(133)

Analysis ofVolatile Aroma Components in Zhuosexiang Grape by HS·-SPME and GC·-MS

Zhang Jia，Jiang Xin，Wang Rui-qi，et a1．

鹿筋胶原蛋白多肽透皮吸收试验研究 张鹤，董颖，魏星华，等(136)
Study on Skin Permeation Effects of Collagen Peptide from Deer Sinew

Zhang He，Dong Ying，Wei Xing—hua，et a1．

大豆蛋白对玉米淀粉复合凝胶微观结构的影响 余世锋，肖云鹏，高帅，等(140)
Efiects of Soybean Protein Content on the Microstructure of Com Starch—Soybean Protein

Complexes Yu Shi—feng，Xiao Yun．peng，Gao Shuai，et a1．

香叶酯类香料的合成及抑菌活性研究 刘华臣，董爱君，陈义坤，等(143)
Synthesis and Antifungal Activity ofthe Geranyl Ester Derivatives

Liu Hua—chen，Dong Ai-jun，Chen Yi—kun，et a1．

乳酸乳球菌豆腐生物凝固剂性能评价研究 赵贵丽，罗爱平，黄名正，等(146)
Research on the Performance Evaluation of Biological Coagulant Fermented by Lactococcus
lact& Zhao Gui—li，Luo Ai—ping，Huang Ming—zheng，et a1．

成熟度及1一MCPXrj-河套蜜瓜软化中物质代谢的影响 徐莉莉，刘海英，刘静，等(15())
E仃ict of 1．MCP Treatment on Physiological lndexesrelated to Softening of Cucumis melo L．CV

Hetao with Different Maturity Xu Li—li，Liu Hai-ying，Liu Jing，et a1．

万方数据



嚏品工素
本刊出版日期为每月20日。欢迎投稿。
本刊涉及食品的专业面广，信息量大。欢迎广大客户预约广告刊登。
本刊可在全国各地邮局订阅，邮发代号4-503

鞭

瓣

j群§

l纂篓

燃

5株酵母菌在浓香型白酒丢糟酒生产中的初步应用 张海英，王涛，游玲，等(154)
Preliminary Application of5 Yeast Strains in the Fermentation of Distiller’S Grains from Luzhou

Flavor Liquor Producing Zhang Hai—ying，Wang Tao，You Ling，et a1．

不同方法提取的花生油品质分析研究 石太渊，于淼，韩艳秋(158)
Study on Peanut Oil Quality Analysis of Extraction by Different Methods

Sbi Tai—yuan，Yu Miao，Hart Yah—qiu

猕猴桃糖蛋白体外抗氧化研究 王岸娜，李岚昕，吴立根，等(160
Study on Antioxidant Activity of Kiwifruit Glycoprotein in Vitro

Wang An—na，Li Lan．xin，Wu Li—gen，et a1．

导数光谱法对辛香调味粉质量的鉴定及评价 林丽君(165)
Identify and Evaluate the Quality ofSpice Seasoning Powder by Derivative Spectrophotometry

Lin Li-jun

大米不同品质对水磨年糕品质特性及相关性分析 沈庆霞，路兴花，庞林江，等(169)
Analysis on the Quality Characteristics and Correlation of Rice Cake Used by Different Ouality
Rice Shen Qing-xia，Lu Xing—hua，Pang Lin-jiang，et a1．

红枣热风干燥过程介电特性参数变化分析 李坷，李传峰，弋晓康，等073)
Analysis on Parameter Variation of Dielectric Properties during Hot Air Drying Jujube

Li Ke，Li Chuan—feng，Yi Xiao．kang，et a1．

液态食品超高压灭菌设备的设计 翟培培(176)

Design and Finite Element Analysis of Shrunk—on Ultrahigh Pressure Vessel Shell

Zhai Pei—pei

一种餐厨垃圾处理及残油监督回收系统装置的设计与实现

左勤，罗智勇，江来，等(180)
ADesign and Implementation ofa Kitchen Waste Disposal and Residual Oil Supervisory

Recovery System Zuo Qin，Luo Zhi—yong，Jiang Lai，et a1．

汾酒制曲设备提升系统的设计与研究 田定奎，徐薇，吴娟，等(186)
The Design and Research on the Lifting System ofthe Equipment ofFe@u Koji Making

Tian Ding—kui，Xu Wei，Wu Juan，et a1．

基于流固耦合的碟式离心机数值模拟研究 范凤山，袁惠新，付双成(189)
The Numerical Simulation Research ofDisc Centrifuge Based on Fluid—structure Interaction

Fan Feng—shan，Yuan Hui—xin，Fu Shuang—cheng

全自动发酵取样控制系统设计 徐云杰，杨俊凯(193)
Automatic Fermentation Sampling Control System Xu Yun-jie．Yang Jun—kai

专题论述

稻谷新鲜度分析技术研究进展 渠琛玲，王红亮，刘胜强，等(195)
Development ofAnalytical Techniques ofPaddy Freshness

Qu Chen—ling，Wang Hong·liang，Liu Sheng—qiang，et a1．

天然防腐剂的研究进展 范超，张梅，张晶(200)
TheResearch Progress ofNatuml Preservatives Fan Chao，Zhang Mei，Zhang Jing

果蔬低压过热蒸汽干燥研究进展 刘胜平，曾恩，吴青荣，等(2(14)
Research Progress of Low．．pressure Superheated Steam Drying Heat-．sensitive Materials

Liu Sheng—ping，Zeng En，Wu Qing-rong，et a1．

微生物发酵对糯玉米改性的研究进展 冯艳鹤，郑明珠，蔡丹，等(208)
Research Progress ofWaxy Corn Modification through Microbial Fermentation

Feng Yah—he，Zheng Ming—zhu，Cai Dan，et a1．

罗勒精油的化学成分分析及稳定性研究进展 权美平(212)
Research Progress on Chemical Component Analysis and Stability of Essential Oil from Basil

(Ocimum basilicum L．) Quan Mei—ping

粮食储藏过程中粮堆内部质热传递研究进展 耿宪洲，渠琛玲，王若兰，等(215)
The Research Development on Moisture and Heat Transfer ofGrain Bulk during Storage

Geng Xian—zhou，Qu Chen—ling，Wang Ruo—lan，et a1．

旅游食品安全与区域经济增长关系研究——以贵州省为例 李家凯(219)
AStudy on the Relationship between Tourism Food Safety and Regional Economic Gmwth—a

Case Study ofGuizhou Li Jia—kai

生物防治机理及其在采后果蔬病害应用中的研究进展
孟晓美，张丽芬，陈复生，等(223)

Advances in Application of Biological Control in Postharvest Diseases of Fruits and Vegetables

Meng Xiao—mei，Zhang Li-fen，Chen Fu—sheng，et a1．

食用菌的营养价值及药用价值 顾可飞，周昌艳，李晓贝(228)
Nutritive and Medicinal Value Edible Fungi Gu Ke．fei．Zhou Chang—yan．Li Xiao-bei

万方数据



住品工薏
Shi

㈣

Pin Gong Ye

国内外改性乳清蛋白的技术现状与发展趋势 蔡丹，原秀玲，王玉华，等(232)
Development Trend and Research Status on Modified Technology ofWhey Protein

Cai Dan，Yuan Xiu-ling，Wang Yu—hua，et al

海洋生物抗氧化肽的综合应用研究进展 梁方方，郑兰红(236)

Proceedings in the Comprehensive Application Research on Antioxidant Peptides from Marine

Organism

浅析食品工业的供应链风险管理
Liang Fang—fang．Zheng Lan—hong

杨春敏(24())
Analysis of Supply Chain Risk Management in Food Industry Yang Chun—min

披萨极速制作新1：艺的研究与展望 吴酉芝，吴琼，刘宝林(244)
Research and Prospect ofNewTechnology for Quick Pizza

Wu You—zhi．Wu 0iong．Liu Bao—lin

基于食品安全标准的食品安全监管技术 徐玮，王颖，辛明霞，等(247)
Food Safety Supervision Technology Based on Food Safety Standards

Xu Wei．Wang Ying，Xin Ming。xia．et a1．

快速检测金黄色葡萄球菌活菌的研究进展 董蕾，刘慧敏，孟璐，等(253)
Research Progress on Rapid Live Stap^vIococcus aureus Detection Methods

Dong Lei，Liu Hui—min，Meng Lu，et a1．

食用香料香精纳微胶囊的研究现状及发展趋势 何磊，胡静，肖作兵(2 6(1)
Status and Development 1'end of Edible Spices and Fragrances Nano／microencapsulation in

Food Industry He Lei，Hu．1ing，Xiao Zou—bing

西安市预包装食品营养标签钠标示现状调查 冯歆轶，郭松年，芦智远，等(265)
Sodium Status Survey on Nutritional Labeling ofPrepackaged Foods in Xi’an

Feng Xin-yi，Guo Song—nian，Lu Zhi—yuan，et a1．

茶叶中氨基甲酸酯类农药检测方法研究进展 郭雪琰，付大友，袁东，等(269)
Research Progress in Determination Methods of Carbamate Pesticide Residues in Tea

Guo Xue—yah，Fu Da．you，Yuan Dong．et a1．

分析检测

快速消解一火焰原子吸收光谱法测定西兰花中铜的研究

陈丹洁，张辉，杨华剑，等(273)
Study on the Determination of Copper in Broccoli by Using the Method ofRapid Digestion．
flame Atomic Absorption Spectrometry Chen Dan-jie，Zhang Hui，Yang Hua—jian．et a1．

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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