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研究与探讨

65 不同芯材的海藻酸一壳聚糖微球的体外模拟释放．
⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯占英英等
Simulated release of the different core materials in

alginate--chites锄microcapsu／es in vitro．．．．．．．．．．．．．．．．．

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．ZHAN Ying-ying el a／

68 酶解方式对黄油酶解物风味物质的影响⋯⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘志东等

Effect of enzyme hydolysis On flavor of the hydrolysates
of butter．⋯．．．，⋯，⋯．⋯，⋯．⋯L／Uehi-da凹et宣j

72 娑罗子多糖的提取、含量测定及生物学活性研究
⋯⋯⋯⋯⋯．⋯⋯⋯⋯．⋯．．边静静等
Study on the extraction，determination and biologtcal

activity ofSemen Aesulipolysaccheride．．．．．．．．．．，．．．．．

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．BIANJing-jing el a／

75 豆渣的功能性研究．⋯⋯⋯⋯⋯．．卓秀英等
Study On functional properties of so咖an residue．．．．．．．．．

．．．．．，．．．．．．．．．．．．．．．．．．．．．．．．．．ZI-IJOXiu--ying el al

78 鲜切苹果致病霉菌的分离鉴定⋯⋯．．吴晓彬等
／so／e／ion and idantificat／on of pa蜥nic molds from fresh-

CUt alap／e7．．⋯．⋯⋯⋯⋯．⋯⋯竹U Xiso-bin et|f

82 甘蔗天然活性高级醇的柱层析纯化制备与分析．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯．．．⋯．陈赶林等
Colurno d以聊暂陀蚓r purification preparation and ana咖is
of natural active high日alcohols of嗣蟹新Ⅲ⋯⋯．．⋯．
⋯．．⋯⋯⋯．⋯，⋯．．⋯．⋯．．a衢VGan-Lin酣∥

85 羟基自由基氧化对乳清蛋白氨基酸含量的影响．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．崔旭海等
Effect of protein oxidation on content of amino acids of

whey protein isolate缈j free radical-generating system．．

⋯．．，．，．⋯⋯⋯．．．⋯⋯．⋯⋯，CUI X归hal et at

89 几种植物天然提取液的抑菌作用研究．．舒友菊等
Study On antibacterial activity of natural extract from some

plants⋯，⋯⋯⋯．⋯⋯．．．⋯⋯．SHU圪呻el al

92 不同淀粉对肌纤维蛋白流变学性质和凝胶持水性
的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯．吴满刚等
Effects of sta-ch characteristics on the rheclogy and water

袖|dlng capacity of myofibrillw protein gels⋯⋯．，⋯．．

⋯⋯．⋯⋯．⋯．．．．⋯⋯．．．⋯WUMan-p掰戳柚
95 辛烯基琥珀酸淀粉酯在乳化辣根精油中的应用．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．孙默雷等
Application of starch octeny／succinate in emulsified

horseradish essential oil．．．．．．．．．．．．．．SUNMo-lei el al

98 真空包装烧鸡中腐败细菌的分离、初步鉴定与菌
相变化分析⋯⋯⋯⋯⋯⋯⋯⋯刘勤华等
isolation and identification of the spoilage bacteria of

帽a脚骨叫坩d删roasted chickon and analysis On dH蛩防

ofmicroflora composition．．．．．．，．．．．．．LIUOin--hua et al

101三种吸附剂对芡实多酚的吸附特性研究．．张汆等
Study on adsorption characteristics of three adsorbents幻

polyphenol in gorgon nut(Euyale Ferro Sails，J⋯⋯⋯．
⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯WANG C．埘et a，

105菊粉对鲤鱼肌原纤维蛋白凝胶特性的影响．⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．李明清等
Influence of inulin on the chafactefistics of Common铆
(Cyprinus carpio)myofibrillar protein ge|⋯⋯，．⋯⋯．．
⋯⋯．⋯⋯．⋯⋯．⋯．⋯⋯⋯LI Ming-qing甜∥

109唐古特白刺果浆中原花青素提取工艺及抗氧化性
研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯高海宁等
Study on extracting technology and antioxidetion activity of

the proanthocyanidins in Nitraria tartgulorm 8口玉r⋯．⋯⋯

⋯⋯⋯⋯⋯⋯．⋯⋯．⋯．⋯GAOHai-ning et越

113 PEG／(NH4)：sO．双水相相图制作新方法的研究⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．马伟超等
A novel method on establishment of P￡G／ImI)≯0。
aqueous two-phase systemphase diagram．．．．．．．．．．．．．．．

．．．．．．．．．．．．．．．．．．．．．．．．．．，，．．．．．MA Wai--chao el al

11 6阴离子交换树脂的粒径和吸附时间对植酸吸附容
量的影响⋯⋯⋯⋯⋯⋯⋯⋯．．戴传波等
Effect of particle diameter and adsorption time of anion

exchanges resin on the adsorption capacity of phytin acid．．

．．．．．．．．．．．．．．．．．．．．．．．．．．．，．．．．．DAI Chuan-bo el al

118榨菜挥发性风味成分的分析⋯⋯⋯．刘明春等
Analysis of volatile flavor compounds of pickled mustard

tuber．．．．．．．．．．．．．．．．．．．．．．．．．．．．．L／UMing-chun et a／

1 21蛹虫草固体发酵培养基多糖的分离纯化及组成分
析⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯．任大明等
Purification and composition册alysia of polysacchar／des

from Cordyceps militaris solid fermentation medium．．．．．．．

⋯⋯．．．．．．⋯⋯⋯．⋯．．⋯⋯．RENDa-ming酣a／
1 24 TiO：光催化降解乳酸反应动力学研究⋯梁欣泉等

Study On kinetics of photocatalytic degradation of lactic

acid6y Ti02．⋯⋯．．．．⋯．⋯⋯L／A／VGXin-quan el a／

126丁香叶黄酮的抑菌作用研究⋯⋯⋯．常丽新等
Study on antimicrob／a／effect of flavonoids from lilac／eaves

⋯．⋯⋯．．．⋯⋯⋯⋯⋯，⋯．CHANG Li—x洒et aI

1 29花生红衣中多酚类物质清除DPPHI!i由基能力和抑
菌性能的研究⋯⋯⋯⋯⋯⋯⋯．．．赵萍等
Study on capab#ity of scavenging D孵，·and bacteriustasic

activity ofpolyphonols frompeanut testa．．．．．．．．．．．．．．．．

⋯⋯⋯．．⋯⋯．⋯．．⋯⋯⋯⋯，ZHAO Ping et af

132沏茶方式对其微量元素的影响⋯⋯．．包婷婷等
Effect of way ofinfusing tea on elements in tea．．．．．．．．．

⋯⋯⋯⋯．⋯⋯．⋯⋯．．．．．．．BAO Ting-ting et aI

136采后厚朴提取物处理对桃果实抗病性的影响⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张莉等
Effect of Codex Mag∞lia Officinalis extract treeowont on

disease resistance of harvestedpeach fruit．．．．．．．．．．．．．．

⋯⋯⋯⋯，．．⋯⋯．．．．．⋯⋯⋯．．ZHANG Li et af

139硫酸酯化亚麻胶的制备与分析⋯⋯．．张泽生等
Study on pr即eraubn and analysis of sulfated flaxseed鲫
．．．．．．．．．．．．．．．．．．．．．．．，．．．．．．．ZHANGZe--s蛔ng at al

142甘露寡糖对罗非鱼肠道菌群的影响⋯．汪立平等
Effect of力鲁，，瑚oligesacchar／des on intestinal microflora of

tilapia．．．．．．．．．．．．．．．．．．．．．．．．．．．．WANG Li-ping el al

146功能性鸡肉蛋白食品加工性能研究⋯．李作为等
Study on food precessing properties of h∞ctional chickon

protein．．．．．．．．．．．．．．．．．．．，．．．．．．．．．．L／Zuo-weiel a／

149大豆发芽过程中酶的含量变化及营养变化研究．．
⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯李新华等
Study on changes of enzyme and nutrition during the

processing of soybean germination．．．．．．．．LI Xin--hus et al

1 52紫花松果菊挥发油抗氧化作用研究⋯．袁彩红等
Study On the antioxident effect of volatile oil of Echinacea

purpLfea￡．．．⋯⋯．．．．．⋯⋯．．．YUANCai--ho愕et暑I

154如皋火腿加工过程中脂肪降解和氧化研究⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．张新亮等
&z加On lipolysis and lipid oxidation of Rugao Ham dudng

processing．．．．．．．．．．．．．．．．．．．．．．．ZHANGXin--liang el al

158柿子酒中非花色苷酚物质的提取及组成分析．⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．贾翠英等
Extraction and粕|ysis of non-ac#，ocyanin phenohcs in

persin*non wine．．．．．．．．．，．．．．．．．．．．JIA Cui-yingat a／

1 61茅台红葡萄酒风味物质超临界萃取GC-MS分析研
究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．王道平等
Extraction of∥b flavor volatiles from Moutai red wine with

supercritical fluid exffaction and its G口刀口甜x哪analysis⋯．

⋯⋯⋯，⋯⋯⋯⋯⋯⋯⋯WANGDac-ping甜a／

1 63黄河三角洲耐高渗碱性纤维素酶产生细菌YRD一1 9

的诱变育种和产酶条件优化⋯⋯．⋯桂春燕等
Study on the sofeen／ng and fermentation of oernophilic

of alkaline cellulaso hi曲料praduction strain Bacillus sp．

YRD-19．⋯⋯⋯⋯．⋯⋯⋯⋯．GUI Chee-yan酣al
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1 68平菇产木聚糖酶固态发酵条件优化和酶学性质研
究．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吴萍等
Study on enzymatic characteristics and solid-phace
fermentation condition of xylanese from P／eurotus Ostreatus

．．．．．．．，．．．．．．．．．．．．．．．．．．．．．．．．．．．．．WUPing et a／

173花生Ara h6基因的克隆．表达以及免疫活性鉴
定⋯⋯⋯．⋯．⋯⋯⋯⋯⋯⋯．．闫浩等
Cloning,expression and characterization of peanut allergen

Are h6．．．．．．．．，．．．．．．．．．．．．．．．．．．．．．．YAh／Hao et al

1 76白地霉发酵苹果渣的产香特点研究⋯⋯朱静等
Study on productlbn of volatile aroma bv solid-state

fermentation of Gootrichum candidum in apple pol??ace．．．．

．．．⋯⋯．．．．．⋯⋯⋯．⋯⋯⋯⋯．Z砌Jing et a{

1 82大蒜果聚糖对乳杆菌的体外增殖作用研究⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．魏华琳等
Study Oll evaluation of prabiotic effects of three garlic

fructarm in vitro?⋯⋯⋯，．，，⋯⋯．WEI№a一|油et al

1 86直投式干酪乳杆菌鼠李糖亚种冻干粉的研制⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘冬梅等
Preparation of DVS starter culture of the freeze-dried

Lactobacillus cesai奠衄．—b口加雠719．⋯．⋯⋯⋯．
．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．L／UDong-mei et al

1 90一株具高木二糖和木三糖形成活力木聚糖酶链霉
菌的鉴定⋯⋯⋯⋯⋯⋯⋯⋯．．余元莉等
／ndentification of a xy／anase producing strain of

Streptomycee sp．F0107 with the h曲formation ability of

xylobiose and xylotriose⋯⋯⋯⋯．．翳萑Yuan-li et aj

194从自然发酵风干肠中分离出的葡萄球菌生产性能
的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯．赵俊仁等
Study on fermentation properties of five strains of

Staphylococcus isolated from the Chinese—-style naturally

咖fermented sausages．．．⋯．⋯⋯ZHAO Jun-ren et al

197高温甲壳素降解酶产生菌筛选及其酶学性质研
究⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯．戴德慧等
Study on screening of high temperature chitinese-producing

microorganism and analysis of its enzymatic properties．．，

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．DA／De-hui et al

200米曲霉外切B-D-氨基葡萄糖苷酶活性部位研
究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．李冬霞等
Study on active site of exo-啦glucesaminidase from

Aspergillus Oryzae．．．．．．．．．．．．．．．．．．．LI Dong-xia et al

203微波与纤维素酶协同水解杨木制备还原糖的研
究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．余先纯等
Preparation of reducing冀缈with synergistic hydrolysis

of microwave in'adiation and cellulese from poplar．．．．．．．

⋯．．⋯．．⋯．⋯⋯⋯⋯⋯⋯?YUXian-chun et a|

206谷氨酰胺转胺酶对小麦中非麦谷蛋白组分的作
用⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯．张若愚等
Effect of transglutaminase on the interaction among the

non--glutenin protein盘耵静优，地in wheat⋯⋯⋯⋯⋯
，．⋯⋯．．⋯⋯⋯⋯．⋯⋯⋯ZHANG R伊州et aI

21 0产环糊精葡萄糖基转移酶菌株的筛选．鉴定与应
用研究⋯．⋯⋯⋯⋯⋯⋯⋯⋯．．孙涛等
Screening,identification and epplications of a cyclodextrin

glucanotransfarase-producing microbial strain．．．．．．．．．．．．

⋯⋯．⋯⋯⋯⋯⋯．⋯⋯⋯⋯．．SUN Tao et a|

21 3酶法制备家蝇幼虫抗氧化肽条件的优化⋯⋯．．
⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯王丽媛等
Optimization of enzymatic producing of疗x脚dornestica
larvae andoxidant pept，de⋯⋯，⋯WANG Li-yusn et aI

21 6培养条件对细脚拟青霉抑制金黄色葡萄球菌的影
响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．桂琳等
Effects of liquid culture conditions o／1 inhibition of

Paecilomyces tenuipes against Staphylococcus ac门Bus．．，．．．

⋯．⋯⋯⋯．．⋯⋯⋯．⋯⋯⋯⋯．GUI￡加矗r a，

21 9柿酒发酵过程中酚类物质的变化规律研究⋯
⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯．．郭敏等
脚on d峨regulation of phenolic饯种p腑during
persinvn啪wine fermentation．⋯⋯⋯⋯盈鼢朋胁甜a／

223羊肚菌菌丝体液体发酵醋的研制⋯⋯．．江洁等
Preparat／bn of Morchel／a esculenta mycelium／／qu／d
fermentation vinegar⋯⋯⋯⋯⋯⋯．GANG Jie et暑l

226优质白酒立体发酵模式的研究⋯⋯⋯．李丽等
Study on high-。quahty liquor through three-dimensional

fermentationpatterns⋯⋯⋯⋯．⋯⋯⋯．．L|Li et e|

229蚕豆根尖微核实验阳性结果判断标准研究⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李红等
Study on／ud鲫eet criterion of positive result in Vicie Faba

root tips micronucleus test⋯．．⋯．．．．．．．．L／Hong鲥a／
232维生素C对发酵白菜中亚硝酸盐含量的影响．⋯．

⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯燕平梅等
Effects of vitamin C on the cont狮t of nitrite in fermented

cabbage⋯⋯⋯⋯⋯⋯⋯⋯⋯瑚NPing--mei et al

235高温碱性果胶酶产生菌的筛选及部分酶学特性研
究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．刘连成等
Isolation of alkaline pectinase-producing strain and its

enzymaticproperties．．．．．．．．．．．．．．．L／U Lian--cheng at al

239一株放线菌产棕色素初探及其1 6S rDNA序列分
析⋯⋯⋯⋯⋯⋯⋯．．⋯⋯⋯．．施思等
Preliminary study on an acfinomycate producing bfown—

pigment and its 16S rDNA sequence analysis 7．SH／Si et al

241不同方法观察单增李斯特菌生物被膜的比较研
究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．李燕杰等
Comparative research on Liateria monocytogones biofi／m

with various observation methods⋯⋯，，LI Yan--jie鲥a／

I艺技术

243硫酸酯化修饰米糠多糖的研究⋯⋯⋯．王莉等
Study 017 sulfauGr，technology of rice bran polysaccharide．．

．．．．．．．．．．．．．．，，．，．．，，．．．．．。．．．．．．．．，WANG Li at al

247银杏肉脯加工技术研究⋯⋯⋯⋯⋯。姚芳等
Study on proceasing technology of ginglco--蕾ied pork sh'ca

．．．．．．．．，，．，．．．．，．．．，．．．．，．，．，．．，，．，YAOFangat al

251响应曲面法优化中空纤维膜澄清保健酒工艺的研

究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．熊璞等
Optimization of clarification technology of healthy wine

through hollow fiber membrane by response surface

methodology．⋯⋯⋯⋯⋯．⋯⋯⋯X／ONG几at al

255葱白多糖提取工艺优化及体外抗氧化活性研究．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张英等
Study on the optimization of extraction technology and

antioxidation activity of Fistular onion stalk阳Ilium

achcenoprasum￡．J polysaccharides．．⋯ZHANG细at a／

259苎麻叶中黄酮类化合物的提取工艺研究．．贺波等
&嘶on extraction of flavonoids from leaves of ramie⋯．
⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯HEBo甜a／

263糖玻璃化抗坏血酸胶囊制备的挤压工艺研究⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．常大伟等
Study册extrusion technology of encapsulating aacorbic

acid in a glassy carbohydrate⋯⋯．CHANG npwei at al

266酒精酵母中海藻糖提取液的精制⋯⋯高梅莹等
stu#o／1 refinement of extracting solution of trehaluse from
alcohol yeast⋯⋯⋯⋯⋯⋯⋯GA0 Mei--ying毒f a／

269复合酶法制取笋头水溶性膳食纤维的研究⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．李月华等
Study on preparation of water-soluble dietary fiber 6J，

cellulase c甜nm)删enzymlysis me曲od．．jLI Yue-hua at al

272合浦珠母贝壳制备碳酸钙。丙酸钙的工艺研究．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯尚军等
5lz西on咖technology of preparation of calcium carbonate

and calcium propionste from Pinctade mstensii shell．．．．．．

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．SHANG Jon et a／

276枸杞中色素的超声辅助提取工艺研究．．史高峰等
Study on extraction process of pigment from Lyceum

barbarMn L．with ultrasonic-aasisted．．．SHI Gao-．fmg酣a／

280绿茶橙汁酸奶的研制⋯⋯⋯⋯⋯⋯王卫等
Sh动，on development of yogurt beverage with口reen tea

舢d crol蟹e j埘∞⋯⋯⋯⋯⋯⋯⋯．WANG Wei毗al
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283利用苹果醋双歧杆菌发酵液制备活性饮料的研
究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯安红娟等
Study o／1 development of active drink with apple vinegar

and bifidobactaria fermented liquid．．．．．AN Hare-juan el a／

285响应面法优化闪式提取陈皮中橙皮苷工艺的研究
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯谢捷等
Optimization for homogenato extraction of heaperid／h from

pericarpium citri reticulatae by usine response surface

methodology．．．．．．．．．．．．．．．．．．．．．．．．．．．．XIE Jie el al

289双歧杆菌发酵西红柿生产功能保健饮料．．齐帅等
Development of functional health beverage of tomato

fermented by Bifidebacteria．．．．．．．．．．．．．．．．O／Shua／el a／

291微波辅助提取花生粕中植酸的研究⋯⋯余安等
Study on m／cl'owaye-a：glsted extraction of phytic acM from

peanut residue．．．．．．．．．．．．．．．．．．．．．．．．．．．．YUAn el a／

294分子蒸馏技术纯化花椒籽油中o【一亚麻酸的研
究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．谢静等
Study on purification of口-linolonic acid from Chmesa

pricklyash seed oil⋯⋯，j．．．．⋯⋯⋯．XIE Jing el al

297水溶性叶黄素功能饮料的研制⋯⋯．．赵丛丛等
Development of weler-solubfe lutein functional drink．．．．．．

．．．．．．．．．，．．．．．．．．．．．．．．．．．．．．ZHAO Cong--cong el al

300水溶性叶黄索两亲性共聚物纳米胶束的研究．⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．张泽生等
Study on water-soluble nano-rnice／le formulation of lutein

loaded in aTphiphilic block copolymer．．．．．．．．．．．．，．．．．．

．．．．．．．．．．．．．．．．．．．．。．．．．．．．．．ZHANGZo-曲ong at al

303酸角果肉多糖的提取工艺优化研究⋯．涂宗财等
Study on optimizing technology of extracting polysaccharide

from Tamarindindica Linn pulp．．．．．．．．．TUZong-cai at al

306研磨法制备p一胡萝卜素水性分散体系工艺研究．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘玉洁等
Study on process conditions of 8-carotene dispersions

prepared by milling method．⋯⋯⋯⋯．LIU札-j泊el al

310低脂发酵香肠的工艺研究⋯⋯⋯⋯孙彩玉等
Study on technology of low--re／formula fermented sausage

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．SON Cai-yu el al

313牛蒡叶中蛋白和多糖提取工艺研究⋯⋯孟岩等
Study on extraction of protein and polysaccharide from the

／eaves ofArctiom lapps．．．．．．．．．．．．．．．．．MENG Yen el al

31 6超临界CO：萃取牡蛎中多不饱和脂肪酸的工艺研
究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．刘程惠等
Study 017 extraction of polyunsaturated fatty acids from

oyster by雌rcntical fluid COz．⋯．，LIU Chong-hui el al

31 9纤维素酶法提取黑豆皮色素的工艺研究⋯⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．孙晓侠等
Study on extraction of pigment from black soybean hulls

with cellulase⋯⋯⋯⋯⋯⋯⋯．奠州Xiao-xia el a／

322木薯氧化淀粉一壳聚糖复合膜的成膜特性研究⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．高凌云等
Study on film forming characteristics of oxidized cassava

sterch-chitosan blendfilm．．．．．．．．．．．GAO Ling-yun et al

325关于提高TPG调味料喷雾干燥机科技含量的设想．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯徐剑等
Assumption of improving the scientific and technological

content of 1TG flavorin9 spray dryer．．．．．．．．XU Jian el al

328新型抗氧化剂芝麻酚的合成研究⋯⋯李江平等
Study on synthesis of sesamol from catach01．．．．．．．．．．．．

．．．．．．．．．．．．．．．．．．．．．．，．．￡I Jiang-ping et al

331酶法合成麦芽糖肉豆蔻酸酯⋯⋯⋯⋯孙平等
Smdy on I／pasa-celalyzed synthesis of the maltose myristele．

⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯．⋯⋯&州Ping el al

October．20lo(N0．234)

食品安全
334肉羊屠宰加工阶段溯源指标优化⋯⋯王兆丹等

Opt／m／zat／on of traceability index in sheep slaughter-process

phase⋯⋯⋯⋯⋯⋯⋯⋯．．WANG 2h鲫—幽，el a／

贮运保鲜
338 1-MCP．CIO：对兰州百合贮藏保鲜效果的影响．．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．巩慧玲等
EHect of I-MCP oF chlorine dioxide o／1 the storage and

fresh-keeping of Lanzhou IiIy．⋯⋯．GONG№i—ling el a／

340涂膜处理对板栗仁保鲜影响的研究⋯．李亚新等
Study on effect of coating treatments on the preservation
of chestnut keme／．．⋯⋯⋯⋯．．．．．．．．LI Ya-xin 8f a／

344茄子冷冻过程热湿迁移数值模拟研究．．陈天及等
Nurnertcal simu／at／bn on heat and moisture movement of

eggp／ant during freezing．．，．．．．．．．．．．．．CHEN Tian-ji et al

营养与保健

347野生藜篙提取物毒理安全性研究⋯⋯范青生等
Toxicological safety assessment on extraction of Arternisia

selengemis Turcz．in wildness．．．．．．．FAN Oing-sheng el al

352模拟中国母乳配制的婴儿配方奶粉对幼龄动物生
⋯长影响的实验研究⋯⋯⋯⋯⋯⋯．．陆翔等

influence of a Dew infant formula simulated Chinese breast

milk 017 the growth of young animals．．．．．．LU Xiang el al

356不同基因型树莓营养成分比较的研究⋯．袁艺等
Comparative study on nutrient components in different

gontotypes of raspberry．．．．．．．．．．．．．．．．．．YUAN Yi el al

359不同剂量蔗果低聚糖对小鼠免疫调节的研究．⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯杭锋等
Study on the immunomodulatory effects of

fructooligosaccharides on，7翰c脚⋯⋯⋯HANG Feng el a1

分析检灏

364用于有机磷农药检测的植物酯酶生物传感器的研
究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．姜彬等
Study on biosensor based on plant esterase for

determination of d可刮码例如喝撕糟pesticide⋯⋯⋯⋯．．
．．．．．．．．．．．．．，．．．．．．．．．．．．．．．．．．．．．．J／AN3 Bin el al

367 GC-MS钡IJ定软包装饮料中光引发剂2一异丙基硫杂
蒽酮的残留量⋯⋯⋯⋯⋯⋯⋯．张耀海等
Determination of 2-isopropylthioxanthone residue in

peckaged beverages by gas chromatography with mass

spectrometry detection．．．．．．．．．．．．．ZHANG Yao-hai el a／

370蒽酮一硫酸法和3，5一二硝基水杨酸法测定杜仲水
提液多糖含量⋯⋯⋯⋯⋯⋯⋯⋯李强等
Determination of polysaccharide in water extraction

from Eucommia ulmoides Oliver by 3，5-dinitrosalicylic

acid(DNS)method and enthrone-sulfuric method．．．．．．．．．
．．．．．．．．．．．．．．．．．．．．．．．．．，．．．．．．．，．．．．LI Oiang el al

372花椒总黄酮测定方法研究⋯⋯⋯⋯吴亮亮等
Study on the determinat／bn method of total flavonoids

content in Zanthoxylom by spectrophotomelry．．．．．．．．．．．．

．．．．．．．．．．．．．．．．．．．．．．．，．．．，．．．WU Liang-Iiang et al

375气相色谱质谱联用法检测牛奶及奶粉中肌醇⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．姜瑞清等
Determination of myo-inositol in milk and milk power by

gas chromatography and疗嬲spectrometry⋯⋯⋯⋯．．
．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．J／ANGRui-qing et a／

377基于近红外的蔬菜农残快速定性检测技术研究．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．吴静珠等
Study on rapid qualitative analysis of pesticide roe／due in

vegetable based on nesr infrared罐婚：‰opy，⋯⋯⋯，
．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．VVU Jing-zhu el al

380葡萄球菌A型肠毒素检测竞争ELISA方法的建立．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．徐丹丹等
An Indirect competitive ELISA method for quant／tel／ve

analysis of Staphylococcal Enterotoxin A．．．．，．．．．．．．．．．．

．．．．．．。，．．．．．，．，．．．．．．．，．．。，，。。．，．XU Dan-dan e口al
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383超高效液相色谱一串联质谱法测定苹果中的赤霉
素，脱落酸．甲萘威．多效唑和烯效唑残的残留
量⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯张慧等
Determination of gibbers／／in，abscisic acid．carbary／,

paclobutrazol and uniconazole in apples by ultra performance

liquid chromatography-tawdam，nw spectrometry．⋯⋯．
．．．．．．，．．．．．．．．．．，．．．．．．．．．．．．．．．．．．ZHANGHut'et a／

386云南文山野生金线莲中微量元素研究．．李洪潮等
Study 0n the microe／ements of wild Anoectochi／ua

roxburghii in Wenshan of Yurnan Province．．．．．．．．．．．．．．．．

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．，．．LI Hong-chao et a／

388食品中低聚异麦芽糖高效液相色谱检测方法研
究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．傅博强等
Study 0／1幽t斜mi培ti∞of isomaltooligoseccharides in foods

by high performance liquid dTomatography method．．⋯．．

⋯⋯⋯．．．．⋯．⋯⋯．．⋯⋯⋯FUBe—qi∞g et引

392低聚半乳糖混合物的分离与检测⋯⋯．．罗倩等
Detection and separation of galactooligosaccharide．．．．．．．．

⋯⋯．．⋯，⋯⋯⋯⋯⋯⋯⋯⋯，LUO Oian et af

396食品模拟物中邻苯二酚．间苯二酚、对苯二酚的
测定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯郭启雷等
Determination 0f 1．2-dihydroxybenzene．

|，3--dihyo^oxybenzene and'，4-dihydroxybenzene in food

simulonts⋯⋯⋯⋯⋯⋯⋯．⋯⋯GUo Qi一|eI et暑l

398裂殖壶菌发酵生产DHA研究进展⋯⋯．．魏萍等
Research progress on DHA proOxtion by Schizonhytriurn．．．

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．WE／Ping at a／

402传统发酵食品——浆水研究概况及发展前景展
望⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．孟宪刚等
Research and developing prospects of traditional

fermentative food--J,'ar咖i．⋯．．^证A幅Xian-gang et a／

405抗癌大豆多肤Lunasin的研究现状⋯⋯．．季国等
Research status of曲茸cancer--preventive peptide of Lunsein

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．JI Guo Ot a／

408 L-缬氨酸生物合成的基础研究和菌种选育的进
展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．刘焕民等
Progresses of basic research on L-valine biosynthesis and

the b|e删jn9 of L-valine hypar--producar．⋯⋯⋯⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯L／UHuan--rnin盯al

413肉蛋白中衍生的生物活性肽的研究进展⋯⋯．．
⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯李星云等
Research progress of bioactive peptides derived from meat

prote／ns．．．．．．．．．．．．．．．．，．．．．．，．．．．．．L／Xing-)“n at a／

41 5电化学酶免疫传感器在食品安全检测中的研究进
展．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．丁建英等
Research progress of electrochemical enzyme-linked

厅n-，’叫船喀刮驸 in detection of food safety．⋯⋯⋯⋯．
．．．．．．．．．．．．．．．．．．．．．．，．．．．．．．．．DING Jian--ying at al

41 8壳聚糖的功能性质及其在微胶囊技术中的应用．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．李春杰等
The function of chitosan and its application in

microencapsu／ation．．．．．．，．．．．．．．．．．．L／Chun-jie at a／

421近红外光谱、中红外光谱，拉曼光谱无损检测技

术在食用油脂分析中的研究进展⋯．．．张菊华等
Review on application of riser-infrared spectroscopy,mid--

infrared apactroscopy and Rarrm epectroscopy in analysis

of edible oil．．．．．．．．．．．．．．．．．．．．．．ZJ-IANG Ju．-hua at a／

426修饰麦芽糊精在食品工业中的应用⋯⋯张晶等
Application of modified maltdextrin in food industry．．，．．．

⋯．．⋯．．⋯⋯⋯⋯⋯⋯⋯⋯．ZHANG Jing甜a／

429马铃薯病毒研究新进展⋯⋯⋯⋯．．马雪青等
Research advances of potato virus⋯．．MA Xue--qing a，a／

435鸡蛋涂膜保鲜技术研究．⋯⋯⋯⋯⋯李宁等
Study On the fresh-kseping effect of egg coating．．．，．．．．

⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯．LI Ning et al

食品人才468 广告素弓144e 展会预告480


