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“Postgraduatc En仃锄ce Ex锄ination Rush’’-case StIldy of办ongkai Univers时ofA西cul嘶
and Enginee咖g

PENG JinIning，QIU YhnxiIl，LIU Hui‰，YE Jiaqi，WANG Qin，X认O Gengsheng

酿酒工程专业“发酵工艺与设备”教学改革探索与实践

李银凤，刘晓柱，韩铭海，刘晓辉，于志海，唐维媛(231)
ne Exploration aIld Practice ofFe衄en州on“№ess aIld Equipment”Teachitlg Refom for

tbe Major ofW妇e EngiIledng

LI Y．mlbng，LIU xiao痈u，HAN MiIlghai，LIU xiaohui，Yu zhmai，1：ANG wjiyuan

蜂蜜中农药残留前处理与检测技术研究进展 舒畅，潘志明，吕珍珍，张娴(235)
Research Progrcss ofPret嘲nIlent弛d AnalyticaI Memods on Pesticide Residues iIl Honey

“食品安全案例”的课程思政改

彭新颜，付学军，孔令茹，孙承锋，甘晶(240)
The Ideological孤d Political Refoml of‘‘Food Safbty Cases’’_—1bking the“Dioxin．Like

Co埘Ipound Contamination”Tbachillg as an Ex锄ple
PENG Xiny觚，FU xuejllll，KONG Lillgm，SuN Chengfen舀GAN Jing

乡村振兴背景下“食品原料学”教学改革探索 罗雅杰(244)
Ex口lOration on也e TcachiIlg Refo衄of‘下ood Materials”Collrse llnder也e BackgrollIld ofRml
Revi诅lization S订ategy LU0 Yajie

2021年上海市餐饮环节食品监督抽检情况分析 马浸阳(247)

Analysis ofFood Supcrvision and S锄口ling Inspection iIl Catering Sector ill Shan曲ai in 202l

食品生物技术教学中“生物安全法”内容的增设

htegmting BiosecIlrity L州int0 Food Biotecllnology Teaching

MAⅥmy姐g

胡珀，潘扬(250)

删Po，PANY如g

万方数据



懔品工薏
Sh}Hn Gong Ye

基于信息技术专业实践课实例式教学的研究

张利勃，史东辉，周铁忠，高慎阳，李冰，吴汉东(256)
Research on Case Tea商ing Based on Practical Course ofInfoImation Technology Specialty

zm蝌G Libo，sm Dongllui，zHoU Tie吐on舀GA0 shenyarIg，LI BiIlg，、Ⅳu H锄dong

农业硕士创新实践能力提升的研究与探索——以食品加工与安全领域为例

李鑫，孙承锋，李远钊，徐世明，陈飞(259)
Research aIId Explofation on ITnpmVing tl地IIlIloVation afld Practice Ability ofMaster of

A鲥culhlre一—A Case S位dy in the Field ofFood Processing锄d Sa脚
LI Xin，SUN Chengfeng，LI Yuan吐ao，)(U ShiIning，CHEN Fei

“一带一路”倡议下茶学专业的人才培养—基于德国食品化学专业启示
黄艳，井睿宇，林东艺，孙威江，金珊(262)

Cultivation ofTalents粕m Tea Science lulder llle Belt姐d Road Initiative—Wjm lhe

Enli曲tenmem ofG踟m M司or ofFood chemis缸y

HUANG Yh，JING Rui”，LIN D0ngyi，SuN W蜘i孤g，JIN Sh姐

微胶囊技术在食品添加剂领域的应用朱志鑫，苏可盈，黄国龙，程佳慧，薛斌(266)
Application ofMicroencapsulation TechIlology in me Field ofF00dAdditives

ZHU ZhixiIl，SU KeyiIIg'HIJANG Guolong'CHENG Jiahui，XUE Bin

食品类专业科教融合人才培养模式改革

孙春燕，李沁园，袁媛，王君呖，杨川宇，李红霞(271)
11le Refonn ofTalent Training Mode of illtegra恤g Science觚d Education ill F00d Maiors

SUN Ch珊yan，LI Qinyuan，Y1JAN Yu强，WANG Junyang，YANG Chu粕yu，LI H∞铲ia

冷冻食品企业制冷设备节能技术研究 刘德雄(274)
Research on Ener彰SaV啦TechIlology of Re衔gcration Equipment in Frozen Food Ent盯prise

LIU DexiOng

粮油食品技术异化的影响因素及消减机理分析
王妍霏，陈柯君，李辰龙，孙佳佳，马续桐(277)

Analysis ofthe砌uencillg Factors alld Abatement MecIlanism ofTecllnological Alienation of

Grain锄d Edible 0il Pfoducts

删G Y抽fei，CH】EN Keiun，LI Chenlong，SUN Jiajia，Ma Xutong

菊糖基功能性食品特性及研究现状 陈靖琳，蔡静薇，李建科，张玉环(281)
Characteristics and Research S协tus ofInulill．based F眦ctional Food

CHEN Jin营iIl，CAI Jingwei，LI Jianl【e，ZHANG Y曲啪
我国名优茶机采机制的研究现状 刘明丽，彭云，许艳艳，刘娜，曾旭，黎明勇(287)
Research S蜘s ofMc穗缸ized Picl【ing MechalIism ofPremillIn Tea in Chm

LrUMiIlgli，PENGⅥm，XU‰yan，LIUNa'ZENGXu，LIMiIl科ong
枇杷果酒研究进展 刘金，郭洁平，姚晓云，岳希洁，江敏(291)
Current Snuation and Prospect ofLoquat W1ne Re∞arch

LIU J咄GUO Ji印ing，YA0 Xiaoylln，YUE XDie，JIANG Min

地方院校食品科学与工程专业产学研合作模式的构建
史振霞，刘学娟，张琳，尚校兰，闫训友(294)

Building oftlle Production Le锄吨Research Cooperation Mode ofFood Sciellce atld

Engineering SHI zhenx试LIU XueyIIan，ZHANG Lill，SHANG Xiaolan，W州X嘶you

形成性评价体系建设在提升工程素养中的应用 王宏，黄云坡，金嫘(296)
111e Application ofFonnative EValuation System Cons缸uction iIl ImpmVing Engmering
Litemcy WANG Hon舀HUANG‰po，J肘Lei
真实产品驱动下烘焙食品加工教学改革与实践

于海洋，彭新颜，于鹏娟，魏仪聪，程琳，周冬雨(3㈣
Research姗d Pmctice∞the Tcachmg Refom ofBakery Food Pmcessing TecIlflology Course

Drivenby RealProducts

YU Haiy她舀PENG xiIlyan，Yu Pen自u缸，wEI Yicong，cHENG Lin，zHOu Dong”

分析检测

HS—sPME—GC—MS法分析苏打饼干中挥发性风味成分

杨萌，秦磊磊，覃先武，罗必英，陈少锋(304)
An嘶sis ofVolatile AfomaCompollIlds in Soda Biscuit by HS-SPME-GC-MS

w心G Men＆QIN Leilei，Q烈xianwu，LUO Biying，cHEN sh∞自mg

万方数据



品工案
Shi Pin Gong Ye

IcP一0ES内标法及标准加入法测定食品中铝

高喜凤，韩晓晓，赵寅，张寒霜，冉佼艳，刘艳明(308)
Det锄iIlation ofAl啪inum iIl F00d by Inductively Coupled Plasma Ernission Spec们me廿y
Intemal St如dard M础od锄d Stalldard Addition Me血od

GAO)(i传ng，HAN xiaoxiao，ZHAOY氓ZH^NGHanshuaIlg，RAN Jiaoyan，LIUYanming

Hs．Gc测定食品接舷制品中5一亚乙基-2一降冰片烯
曾莉，聂绍丽，张涛，钟永红，林黛琴(312)

De钯珊ination of5．Etllvlidene-2．Norbomene in Food Contact ProductS by HeadsDace Gas

Chr咖ato{即pdly zENG Li，NIE shaoli，zHANG Ta0，zHONG Yonghong，LIN Daiqin

MALDI-ToFMs在食品掺假鉴别研究中的应用 李晓芹，禹超，王伟，方志娟(316)
Application ofMALDI-TOF MS iIl the Identification ofFood Adulterants

LI xiaoqill，Yu chao，wANG W瓯FANG zh日uan

基于电子鼻的不同醋龄镇江香醋的识别 赵顺华，李信，崔鹏景，孙宗保(320)

Age DiscrimiIlation ofZh嘲iaIlg Ammatic Vmegar Based on Elec打onic Nose

ZHA0 ShuIlhua，LI Xin，CUI Pen由ing，SUN Zon曲ao

悬乳液进样一ICP_Ms法测定奇亚籽中的铅、镉、砷、铬 柳溪，申雷，李莹(324)
Dete咖ination ofLead，Cadmium，心senic and Chmmium in Chia Seeds by Suspension

Emulsion Samplin争壬CP-MS LIUXi，SHEN Lei，LI‰g

营养安全

我国2019—2022年糕点质量安全状况及风险分析

范丽，提靖靓，毕婷婷，孙德鹏，魏可燕，王文特(328)

Qual时and Saf匆Status强d黜skAmlysis ofPasny iIl chiIla丘Dm 2019 to 2022

弹州Li，TI Jin翻iIlg，BI‰咖g，SUN DepcIlg，、ⅣEI Key髓，WANG Wbntc

高职医学营养专业课程思政教育建设现况及改革策略研究

王晓莺，王浩健，赵学芳，饶春平，李林洋，高赘(334)
Research on也e Cuffent Simation aIld Refbm S缸龇e鲥ofIdeological and Political Education of

Medical N响tion Courses in vocational Colleges

m～NG)(iaoy主r培，蚴NG Haojiall，Zf队0 Xue胁g，RAO Chu印illg，LI LiIlyaIlg，GA0 Ym

基于MLR模型的食品安全关注度影响因素研究 张雨彤(338)

Research∞t11e Influencing Factors ofAtcention to Food Saf．ecy based on MLRModel

ZHANG Yu协ng

核桃的营养价值、保健功能及开发前景

许欢欢，何爱民，吉洋洋，李娜，白瑞鹏，牟德华(342)
The Nutritional，Heal也FllIlction aIld Application Prospect ofW咖uts

XU Huallhuan，眦Aimin，JI Y觚gyang，LI Na，BAJRuipcng，MOU Dehua

信息

勘误声明

(75)(125)(186)(255)(346)

(206)
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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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