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LI Sheng，LIU Sha，ZHANG Haifang，FENG Tao，NA Ri，ZHANG Hongbo

市售鸡精调味料感官品质和理化特性的相关性研究 李晓燕，王思佳(268)
Correlations between Sensory Quality and Physico．chemical Properties ofCommercial Chicken

Essence Seasonings LI Xiaoyan．wANG Sijia

微波消解1CP—MS／MS,t]定畜禽表皮组织17种无机元素
王行智，张文，陈婷，潘建忠，白雪，田振(272)

Determination of l 7 Inorganic Elements in Livestock and Poultry Epidermal Tissue by

Microwave ICP．MS／MS

WANG Xingzhi，ZHANG Wen，CHEN Ting，PAN Jianzhong，BAI Xue，TIAN Zhen

HPLC—MS／MS钡JJ定油菜花蜂蜜qh20币[,磺酰脲类除草剂

田亚，张淑霞，孙转莲，王向军(277)

Determination of20 Sulfonylurea Herbicide in Rape Honey by HPLC—MS／MS
TIAN Ya，ZHANG Shuxia，SUN Zhuanlian，WANG Xiangjun

基于离子色谱法测定乳及乳制品中亚硝酸盐含量
张丽芳，张森怡，刘宇奇，郑百芹，周璇，谷守国(283)

Determination ofNitrite in Milk and Dairy Products by Ion Chromatography
ZHANG Lifang，ZHANG Miaoyi，LIU Yuqi，ZHENG Baiqin，ZHOU Xuan，GU Shouguo

色谱条件对果汁饮料中糖精钠含量测定的影响 王彬，何冲，刑辽(287)

E肫ct ofChromatography Conditions on Determination ofSaccharin Sodium in Juice Drinks by
Liquid Chromatography WANG Bin，HE Chong，XING Liao

标准加入法与标准曲线法测定松茸中总砷含量的比较
黄智安，沈蕊，罗欣．余进，田浩，陈彦和(291)

Comparison ofDetermination ofTotal Arsenic in Tricholoma matsutake by standard Addition

Method and Standard Curve Method

HUANGZhian，SHEN Rui，LUO Xin，YU Jin，TIAN Hao，CHENYanhe

改良QuEChERS一(jC—TQT／MS法测定大米中16种有机磷农药残留
朱洁灵，周瑞铮，张树权，莫淑梅，沈昌莹(295)

Determination of l 6 Organophosphorus Pesticide Residues in Rice by Modified QuEChERS—

GC—TQT／MS Method

ZHU Jieling，ZHOU Ruizheng，ZHANG Shuquan，MO Shumei，SHEN Changying

高效液相色谱法快速测定白酒中纽甜的含量

许文雅，张宏宏，林洋，刘瀛，郁蕉竹，鞠晓莹(300)

Rapid Determination ofNeotame in Liquor by High Performance Liquid Chromatography
XU Wenya，ZHANG Honghong，LINYang，LIU Ying，YU Jiaozhu，JU Xiaoying

水产品中5种环境激素农药LC—MS／MS快速检测方法
关文碧，杨晓静，郑嵋丹，朱国榕f3041

Rapid Determination ofFive Pesti．cide
Endocrine Disruptors in Aquatic Products by Liquid

Chromatography—Tandem Mass Spectrometry

GuAN Wenbi．YANG Xiaojing，ZHENG Meidan．ZHU Guorong

基TUPLC—Q—TOF—MS技术的竹叶仡椒果皮中黄酮类成分分析
周孟焦，何鑫柱，李朝俊，梁晓峰(3(J8)

Analysis ofFlavonoids in the Peel ofZanthoxylum armatum DC By UPLC-Q—TOF—MS

ZHOU MengJiao，HE Xinzhu，LI Chaojun，LIANG Xiaofeng

万方数据



品工素
Shi Pin Gong Ye

闱相萃取一气相色谱质谱法测定食糖中丙烯酰胺
李海霞，陈克云，李霞，梁秀清，陈倩倩，刘艳明(31I)

Determination ofAcrylamide in Sugar by Soild Phase Extraction Coupled with Gas

Chromatography—Mass Spectrometry

LI Haixia，CHEN Keyun，LI Xia，LIANG Xiuqing，CHEN Qianqian，LIU Yanming

多壁碳纳米柱净化法检测茶叶中多种农药残留 周宏霞，王妙，张梅超，张羽(316)
Determination of Mutiple Pesticide Residues in Teas by Purification with Multi-walled Carbon
Nano Column ZHOU Hongxia，WANG Miao，ZHANG Meichao，ZHANG Yu

超临界CO：萃取竹叶花椒挥发油的成分和分子光谱分析
李潮俊，周孟焦，张玉，陈凯，康明，梁晓峰(319)

Composition and Molecular Spectral Analysis ofthe Essential Oil ofZanthoxylum armatum DC．

Extracted by Supercritical C02

LI Chaojun，ZHOU Mengjiao，ZHANG Yu，CHEN Kai，KANG Ming，LIANG Xiaofeng

同相萃取结合LC／MS—MS法测定奶粉中四溴双酚A
綦艳，李锦清，李聪，黄翠莉(324)

Determination ofTetrabromobisphenolAin Milk Powder by Solid Phase Extraction Combined
With Liquid Chromatography Tandem Mass Spectrometry

QI Yan，LI Jinqing，LI Cong，HUANG Cuili

食晶级不锈钢的合金元素含量、迁移量测定
白晨，叶矗鑫，朱津亮，司晓晶，张路遥，黄明(329)

Determination ofAlloy Gold Content and Migration in Food Grade Stainless Steel

BAIChen，YE Yaoxin，ZHU Jinliang，SI Xiaojing，ZHANG Luyao，HUANG Yue

UPLC—MS／MS澳tl定桂皮中的氨基甲酸酯类农药残留 吴晓萍(332)
Simultaneoue Determination ofCarbamate Pesticide in Cinnamomum cassia by UPLC-MS／MS

WU Xiaoping

营养安全

食品实验室安全管理存在问题及对策 罗力力，姬勇，胡亚萍，许娜，向晓黎(336)
Problems and Solutions of Food Safety Management Standard in Laboratory

LU0 Lili，JI Yong，HU Yaping，XU Na，XIANG Xiaoli

谷子不同部位和加工T．段产品的营养成分
李红，李子怡，申瑞玲，李涵，李丛一，曹颖(338)

The Nutritional Components in Different Parts and Processing of Foxtail Millet

LI Hong，LI Ziyi，SHEN Ruiling，LI Han，LI Congyi，CAOYing

紫云英花矿物质成分及其开发为饮品营养价值分析
刘彩玲，何春梅，方言，罗宇婷，黄毅斌，康水英(342)

Mineral Composition in Flower ofChinese Milk Vetch and Its Potential for Drink Nutritional

Value LIU Cailing．HE Chunmei，FANG Yan，LUO Yuting，HUANGYibin，KANG Shuiying

信息 (97)(140)(169)(262)(282)(346)
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+本品升级与“太太乐原味鲜”鸡鲜调味料生产日期2021年7月31日之前产品做对比。
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