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研究与探讨

65 电子鼻在冷却肉货架期预测模型中的应用⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯肖虹等
Application of electric／7080 in shelf life predictive

modeling of chilled Do谯⋯⋯⋯⋯⋯XIA0撕俄硝
69 一种虾头综合利用模式的生命周期评价⋯⋯．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．易湘茜等
Stud’，On life cycle mnt(LCA)in shrimp h枷。
“竹p镥钿哺r，l竹utilization process model．⋯⋯⋯⋯⋯．

．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．⋯．．YI Xiang-xi at al

72 大麦蛋白组分对糖化麦汁的影响⋯⋯．．徐凯等
Effect of barley protein a，nw耵蚋on wort,⋯⋯⋯⋯

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．XUKai at al

75 牡荆挥发油的组成及其抑菌活性研究．．凌玮玮等
Constituents in the essential oil of Vitex俄蛩啪口b Lion．

晡．cannshifolia(Sish．el Zucc．)Hand．-Mazz．and their

antil均cterial activities．．．．．．．．．．．．．．．LING Wei-wei et al

80柑桔萜油抑菌活性的研究⋯⋯⋯⋯李雪玲等
脚on the bacteriostesis of d-lirfwaerm⋯⋯⋯⋯⋯

．．，．，．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．LIXos-Iingat al

82 食用油和脂肪酸的介电特性⋯⋯⋯．胡立志等
Dielectric properties of edible oils and fatty acids．．．．．．．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．m Li一南i毗融

87 离子强度和pH对大麦中热稳定蛋白稳定性的影响

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈霞等
Effect of ionic 8钒'rIg乇h and嘲on stability of heat-stable

protein in咖barley．⋯⋯⋯⋯⋯⋯．CHENXia at al

90 油脂乳化状态对淡奶稳定性及品质影响的研究．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯龙肇等
Effect of emulsified state of oil甜ataM／ity and quality of

evaporatedmilk．．．．．．．．．．．．．．．．．．．．．．．LONGZhao at al

94 鱿鱼骨壳聚糖的抑菌性能研究⋯⋯．．姜启兴等
Study on antimicrobial activity of squid pens chitosan．．．．．

⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯．．JIANGOi-xin et∥

97 超高压处理酸菜褐变机理初探⋯⋯．．易俊洁等
Preliminary study册the browning mechanism of sOU／"

Chinese a出响声after high hydrostatic p譬觥Lrea忉nent．．
．．．．．．，．．．．．．．．．．．．．．．．．．．．．．．．，．．．．YIJun-jie at al

100无机离子影响啤酒口感机理的初步研究⋯⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．张影陆等
Prelknin∞y尉啪少∞mechaniam of inorganic ions affecting

∞beer toste⋯⋯．⋯⋯⋯⋯．．ZHANG Ying-lu at al

1 04鲜切苹果微生物生长模型研究及货架期预测．⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．韩巍巍等
Study∞microorganism growth model and prediction to

shelf-life of#z如cut apple．．．．．．．．．HAN Wei-wei et a／

108山楂核精油的抗菌特性⋯⋯⋯⋯⋯．李敏等
Antimicrobial activity of essential oil from haw毒谢．⋯
⋯⋯⋯⋯⋯．⋯⋯⋯⋯．⋯⋯⋯．．￡，Minat al

110普洱茶(熟茶)中主要霉菌的分离与鉴定．⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯许靖逸等
Isolation and identification of th．main卮彬from犀嘲
tea．．．．．．．．．．．．．．，．．．．．．．．．．⋯．，．．．XUJing--yi et a／

1 15 c【一和D一环糊精对异硫氰酸烯丙酯的包合及其

热稳定性研究⋯⋯⋯⋯⋯⋯⋯．李学红等
Complex of ally isoehiecyanate by a一∞d 8--cyclodex=rin

_d their d强nwal stability．⋯⋯⋯⋯LI Xos-hong et al

118黄芪内生菌抑茵活性的研究⋯⋯⋯．赵春杰等
脚on amirmcrobial卫出硝n碧of_d和嗨from Milkvatch

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．ZHAO Clze--jie鲥a／

121不同品种姬松茸菌丝体蛋白质和水溶性多糖含量
的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵爽等
&z砂舶cOntont of protein and hyOPophillc polysaccharide

in myceliurn of difforent Apricm b|珊i strain8⋯⋯⋯．

⋯，⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯2HAO 9咖|，|，
123不同品种橙汁中有机酸和无机阴离子分析⋯⋯

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．米顺利等
Analysis of the orgmic acids and inorganic anion in the

differ州species of oran伊⋯⋯⋯⋯⋯MI Shm--li甜∥

1 27响应曲面法优化早籼米品质改良剂配方研究⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．陈建芳等
Smdy On db fonwula of quality improvement additive of

early，a冒_硝叫rice耖偿驴嘲sdJrface analysis⋯⋯．

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．CHENJian-fang et al

1 31微量成分对葛根淀粉凝胶特性的影响．．艾芳芳等
Effect8 of microcomtituonts 017 puararie 8tel'2h gels prop叭ies．

⋯⋯⋯⋯．．⋯⋯⋯⋯⋯⋯．．AIFang-fang甜a／

134覆盆子糖蛋白粗提物体内抗氧化作用研究⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．牛付阁等
&时铆ant／oxidation effect in vivo of glycoprotein from

expect of№chingii№⋯⋯．⋯⋯⋯NIU矗卜pm■
1 37灵香草浸膏及其净油的抗氧化活性研究⋯⋯．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘贤贤等
ShtIv∞the Ant／oxidation of the concrete and essential o“of

Lysirnachia foe'xtn-graac”n Hanos．．．．．．LILY Xion-xian at al

1 40酸奶的储存温度对产品品质的影响⋯⋯孙健等
Effect of storage temperature On yogurt quality．．．．．，．．．．．．．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯＆ⅣJian at a／

142鱿鱼副产物自溶水解过程的生化变化及其机理．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．姜艳喜等
Biochemical d峭in加squid processing Westes’副沪
hydrolysate and rmch扪isrn analysis，．．．．JIANG Yan-xi et al

146储藏期猕猴桃质构变化的研究及人工咀嚼的建立
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．吴晏丹等
Detection ot texnJre propeni斟of#iwl fruits埘textbre profile

a旧Iysis and simulation of r|强帕|chewing．⋯⋯⋯⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯．．删Min-dsn甜al

1 49热敏性果蔬物料常温热泵干燥行为研究．⋯⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．徐建国等
汹∞毋ying behavior of fmits蕾蝴vegetables出if畸heat

pump蕾ying．⋯⋯⋯⋯⋯⋯⋯．⋯XUJian-guo鲥al
1 53洋葱醇提物抑菌效果及其热稳定性研究⋯⋯．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．贺菊萍等
斑砂∞bectariostesis and t砩ma／stability of AIIi口n cepa L．

e#uno／expect．⋯⋯⋯⋯⋯⋯⋯⋯．PEJu-p向砒酗

1 56预处理方式对酶修饰大豆分离蛋白水解程度的影
响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．齐莲子等
Effect of pretreatments册the d咿'oo of hydrolysis of

hyaPolyzed soy protein isolate．⋯⋯⋯．⋯OI Lian-zi甜∥

1 60尿素包合法纯化孔石莼不饱和脂肪酸⋯⋯⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．楼乔明等
Pafification of anuntzced商I矽acids翩thYa pertuso Kjeltm

姊嘲eddY'on．⋯⋯⋯⋯⋯⋯LOU Q∞_哺譬at■

生物I程

1 62黑曲霉产壳聚糖发酵工艺的优化⋯⋯李一婧等
Optimization of technology of chitosan fermentation by

Aspergillus niger．⋯⋯⋯⋯⋯．⋯⋯．．LI Yi-jir可甜al

164乳酸菌发酵剂菌体自溶及产酶特性⋯⋯孙洁等
Lipase and pro盥ase act／v／ties and autolys／s propertie日of lactic

acidbacteria．⋯⋯⋯⋯⋯⋯⋯⋯⋯．．RⅣJie村∥
1 68干酪乳杆菌LC2W发酵性能的影响因素⋯⋯⋯

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．周凌华等
Inflosnc，factors on laaDb∞诅k尊easel。LC2W‘S fen-ner栅ion
∞时∞啊懈⋯⋯⋯⋯⋯⋯⋯，．拍|Ling-h幽越al
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I 71黑曲霉固态混菌发酵苹果渣生产多酶生物饲料．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯庄童琳等
Production of bio-fesd enriched of enzymes from epp／e

pomace in solid etot8 fennmtotion埘Aepergillm蚺⋯．．
．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．2TIJANG Tong-lin el al

1 76复合酶降解高温蒸煮玉米秸秆的饲料化研究⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈合等
Study on feed of ateanP-pratrestad corn 8toy研"幽铲蒯。
6y complex enzyme．⋯⋯⋯⋯⋯．⋯．CHEN He et叠}

1 79利用乳清为主要原料高密度培养千酪乳杆菌⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯．．李云等
High cell density cultivation of Lacto蚰cillus casei in whey

basedmedium，，．．．．．．．．．．．．．．．．．．．．．．．．．LI Yun at al

182金针菇F1el=多糖液体发酵条件优化⋯．朱建勇
Effects of non--nutritional factors for liquid ferrrmntation of

}|孙舢“怕Velutip∞on the yield of吩lysacc}料ide⋯⋯

，．．．．．．．．．．．，．．．．．．．．．．．．．．．．．．．．，．．．ZHUJian-yong

1 85九株谷氨酸生产菌的生物学特性研究．．杜巧燕等
Biological characteristics of nine glutamate aci毒-p∞缸ing
bacteria．．．．．．．．．．．．．．．．．．．．．．．．．．．DUOiao-yen at al

189泡菜中乳酸菌的分离鉴定及模拟环境胁迫抗性的
研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯葛林立等
Study Oll the isolation，identification and antagonistic

property of lactic bacteria from pickle．⋯．6E Lin_ii at al

192裂褶菌固体发酵葛根渣获取功能产品的条件优
化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．邬建国等
Optimization of solid fermentation condition of kudzu root

residue by Schizophyllum cc盯孵I啪．．．．VVU Jian-guo el al

1 95天祝牧区牦牛乳酥油中产脂肪酶菌株筛选及产酶
条件的研究⋯⋯⋯⋯⋯⋯⋯⋯孙国政等
Screemng I／pase-produciog microorganisms from yak butter

of Tianzhu pasturing irea and study on its fermentation

conditions．．．．．．，．．．．．．．．．．．．．．．．SLIV Guo-,确eng at a／

200不同菌种发酵绿茶对其茶多酚及咖啡碱含量影响
的研究⋯⋯⋯⋯⋯⋯⋯．⋯⋯王秀娟等
Effect of different bacteria fermented tee on pol'phenols

and caffeine．．．．．．．．．．．．．．．．．．．．．WANGXiu-juan at al

202黑曲霉固态发酵菊芋粉产菊粉酶的工艺条件优化
研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王丽威等
Optimization of solid-atate fermentation conditions with

Jerusalem artlchoke powder for production of inulinme by

Aepergillus niger,⋯．⋯⋯⋯⋯，．WANG Li—weI at a／

206发酵条件对嗜热链球菌STl发酵乳粘度的影响．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．张铁华等
Effect of cultural conditions on咖viscosity of fermented

milk by Su目ptoooccus曲甜唧hI妇STI⋯⋯⋯⋯⋯．
⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯ZHANG T／e-hua at aI

209海藻酸钠．卡拉胶联合固定化木瓜蛋白酶特性研

究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．唐远谋等
Study on immobilized pepain property with alginete and

gum kale mixture．．．．．．．．．．．．．．．．TANG Yuan--rnou at al

212曲酸生产菌的∞c卜v射线诱变选育及表征⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯解西玉等
Smdy on 协y irradiation mutation breeding of kojic

acidproduction strain end its characterization．．．．．．．．．．．

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．XIEXi-yu el al

21 4阿舒假囊酵母摇瓶分批补料发酵产核黄素的研究
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘志文等
Study 0／7 the shake-flask fed-batch fermentation of

riboflavin如Eremothecium a．曲byii．⋯．LIU Zhi-wen at al

218产葡萄糖氧化酶黑曲霉的诱变选育及葡萄糖酸钙
发酵条件的研究⋯⋯⋯⋯⋯⋯．．梁静娟等
Study on mutageneais of oxiabs争-producing Aspergdlus

niger and its ferrr擒ntation coMition of ca／clam gluconate

production．．．．．．．．．．．．．．．．．．．．．．LIANG Jing-juen at al

December,2010(No．eas)

221黑曲霉生产葡萄糖酸钠的分批发酵动力学模型．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．张小昊等
Kinetic models for sodiam g|u∞n融e batch fermentation姆

Aepergillm niger．⋯⋯⋯⋯⋯ZHANG X#o-heo at翻

I艺技术

224桂皮黄酮的提取工艺及抗氧化性研究⋯．马世宏
study on extraction technology and ent／oxident脚叭y of

total f／avono／bb from cess／b⋯⋯⋯⋯⋯，MA shl悯
227南美白对虾虾头蛋白酶提取工艺的研究⋯⋯．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．庄志凯等
Study on extraction technolo#y口，protease from shrimp

(Pan．us vannamei)heed．．．．．．，．．274JANG Zhi-tei at a／

231萌发糙米中不溶性多酚提取工艺的研究⋯⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．孙兆远等
F_xtr粥tion抽。抽o|o孵of bo州aI嘲∞Ii璐in pre-gerrnineted

brown rice．．．．．．．，．．，．．．，．．．．，．．．SUNZhen-yuan at a／

235基于Flash GC E-Nose的鲲鱼酶解液吸附脱腥后树
脂洗脱条件优化的初步研究⋯⋯⋯．米恒振等
Optimization of e]uent conditions after enzymatic

hydrolysate of anchovy deodourization treated by resin

basedon flash GCE-Nose．．．．．．．．．．．MIHeng-zhen at a／

238微胶囊技术制备粉末荆芥精油的研究．．刘艳芳等
Preparation of powder of Schizonepata tmxJif olia Briq．

volatile oil by microcapsule technology．⋯⋯⋯⋯⋯．

．．．．．．．，．．．．．．．．．．．．．．．．．．．．，．．，．．LIU Yare-feng at a／

240海带食用菌膳食纤维颗粒的制备⋯⋯孟秀梅等
Preparation of dietary fiber granules of ke|o and rr础ocrn
．．．．．．．．．．．．．．．．．．．．．．．，．．．．．．．．IVENGX／u-me／at a／

243响应面法优化月见草籽油中Y一亚麻酸的富集工
艺参数⋯⋯⋯⋯⋯⋯⋯⋯⋯．欧阳辉等
脚on optimization of ’，--Iinolonic acid enrictw跏t from
evening Primrose seeds oil by用掣哪口＆ffsco methodology
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．OUYANG—Ⅳat al

246漂白紫胶水洗工艺研究⋯⋯⋯⋯．．于连松等
stoop on the washing Process of bleached shellac．．．．．．．．

．．，．．．．．．．．．．．，：．．．．．．．．．．．．．．．．．．YU Liar-songat a／

250超临界cO：萃取银杏叶中银杏内酯工艺的研究⋯
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