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研究与探讨
65 纤维素酶活测定影响因素的研究⋯⋯⋯姜心等
Study on impact factors of determination of cellulaae

activity．．．．．．．．．．．．．．．．．．．．．．．，．．．．．．JIANGXin et al

69酸醇水解制备玉米淀粉微晶及其性质研究⋯⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯卢未琴等
Study 0n preparation and properties of corn starch

crystallite with ecid-alcehol hydkolysis．．．．．．．．．．．．．．．．．

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．LU Wei--qin at al

72 不同分子量葡聚糖对大豆分离蛋白冷致混合凝胶

的流变性质和质构性质的影响⋯．⋯⋯．闵维等
Effects of molecular weight of dextran册the rheological
behavior and textulp pmpe旧ies of soy protein isolate∞|d一

80rgels．．．．．．．．．．．．，．．．．．．．．．．．．．．．．．．MIN Wei et al

76 养殖场采样及市售草鱼肉气味成分的比较⋯⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．王璐等卿ison of the odors in grau carp meat#om fish farm
and market．．．．．．．．．．．．．．．．．．．．．．．．．．．WANG Lu et al

81 人初乳脂肪酸组成及s肝2位脂肪酸分布的研究⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯覃小丽等
锄动7 an conp拈ition of fatty acid and distribution of朝《
fatty acid in colost／zrn胁'nan milk,．．．．QIN Xiac-fi et al

85 十二种中国高粱的高粱蜡和高级烷醇含量分析⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．刘明等
Ana咖is of wox and policcsacol concentrations from 12

踟曙^埘varieties in China⋯⋯⋯⋯⋯．LIU Ming et al

89 Salami香肠挥发性成分的比较研究⋯⋯段文艳等
S矗udy on comparison of volatile o甜n口x，曲from Salami．．

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．DUAN Wen-yen at al

94恒定磁场强化羟丙基壳聚糖的抑菌与吸附性能⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯杨晋青等
Antibacterial and adsorption properties of hydroxypropyl
chitcsan enhancing with cor"tant m誉州ic field．⋯⋯．．
．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．YANG Jin-qing et al

97 Lipozyme TL 1 OOLU旨肪酶的固定化及其性质研

究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．朱珊珊等
Study on immobilization of Lipese TL fOOL and it8

properties．．．．．．．．．．．．．．．．．．．．．．．．2FtJShah-shah at al

1 01溶菌酶处理发酵剂加速干酪成熟的研究⋯⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯．．谢爱英等
Study on using starter cell modified by lysosyme

accelerated cheese ripening．．．．．．．．，．．．XIE Ai-ying ot al

1 04番茄中碱溶性果胶的含量和纳米结构的研究⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．辛颖等
Study on co#tents and nanosDl／ctures of sodicrn carbonate--

solublepectin in tomatoes．．．．．．．．．．．．．．．．XIN Ying et al

107传统酵子的评价指标及方法⋯⋯⋯．．韩婵娟等
．^捌筘删indicators and用哪蝴of Jiaozi quality．⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．HANChart_A脚et al

1 10大豆蛋白与酪蛋白比例对搅打稀奶油稳定性影响
的研究⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯．王琳等
Effects of soy protein and casein proportion on the stability
of nipped cr68tn．．．．．．．．．．．．．．．．．．．．．WANG Lin at al

11 4相同条件下不同酸酐／蛋白酰化程度与谱学行为的
研究 ⋯⋯⋯⋯⋯⋯⋯⋯⋯．姚玉静等
Study on the acylation of soybean protein 6y spectral

ar坩lysis．．．．．．．．．．．．．．．．．．．．．．．．．．．．YAO Yu-jing et al

1 1 7冻结速率对罗非鱼鱼肠品质的影响⋯．．李德宝等
Effect of different freezing rates on小e 9||properties of

tilapia(saroewndon nilotica)sausage．．．．．．．．．．．．．．．．．，
．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．LIDe-bag et J●，

1 21湿热处理法制备慢消化淀粉及其性质研究⋯．⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张二娟等
埘on preparation of slowly digestible鲥刚I耖^咖
moisture tree,went anditsproperties．．．．．．．．．．．．．．．．．．，

．．，．．．．．．．．．．．．．．．．．．．．．．．．．．．．．2HANGEr-juan et ol
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1 24 RS4．型抗消化淀粉载体的靶向控制释放特性⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯别平平等
The targeting conovlled--releese prol删y of resistant starch
type four．．．．．．．．．．．．．．．．．．．．．．．．．．BIEPing-ping at al

127好氧反硝化菌的分离及脱氮特性研究⋯⋯⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李秀婷等
Study on isolation and dacitrification characterization of

aerobic deni￡rifier．．．．．．．．．．．．．．．．．．．．．LI Xiu-ting et al

1 31顶空固相微萃取一气质联用技术分析猪脂控制氧化
挥发性成分⋯⋯⋯⋯⋯⋯⋯⋯．．徐永霞等
Analysis of volatile controlled oxidation components in
lard如solid-phase microextraction coupled with gas

chromatography-mess spectrometry．．．，．XU Yong-xia at al

1 34膳食纤维对油脂、胆固醇．胆酸钠和亚硝酸根离
子吸附作用的研究⋯⋯⋯⋯⋯⋯．．钟希琼等
Study on the adsorption of dietary fiber for oil and fat,

cholester01．sodium cholate andNO；．．．，．．．．，．．．．．．，．．

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．ZHONGXi-qiong ot al

1 37不同微波功率对自来水中细菌杀菌效果的研究．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘高福等
&z曲on bactericidal effect of different microwave power
on the bacteria in tap water．．．．．．．．．．．．LIU Gac-fu at al

1 40甘蔗汁酒精废液色素抗氧化活性的研究⋯⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李晶博等
Sh砌，Oli antioxidant activity of pigment from sugarcane

juice alcohol wastewatar．．．．．．．．．．．．．．．LI Jing-bo et a／

1 44逆研磨对木薯淀粉理化性质的影响．⋯．徐中岳等
Effect of ceunter-cnillit暂on physicechemical properties of

馏蹭旧starch⋯⋯⋯⋯⋯⋯⋯XUZhong-yue st∥
147两种优质鸡和快大鸡肉品质特性及微观结构的比

较研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吴婧婧等铆ison of quality characteristics and microstructure of
two伊oups of high quality chicken and F嚣卜罾∞w chickens

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．冲U Jing-jing et al

1 52大豆分离蛋白复合薄膜对油脂的抗氧化效果评价．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯孙庆申等
Evaluation of anti-oxidative effects of compound soy

protein isolate films on|ipI出⋯⋯．SUN Qing-shen et al

154生姜提取物对油脂抗氧化作用研究⋯⋯．于洁等
Study Oll ant／oxidant of ginger extracting components on

lard．．．．．．．．．．．．，．．．．．．．．．．．．．．．．．，．．．．．)IIJie et al

1 57油炸食品吸油过程的机制分析⋯⋯⋯．苏宗祧等
Study on machan／im of oil absorption in fried foods．．．

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．SUZong-tiao et el

160海带多酚的纯化及其抗氧化活性研究⋯刘晓丽等
Purification of polyphenols from Laminaria Japomica and

its entioxidant capacity．．．．．．．．．．．．．LIUXiao—li et al

164美昧牛肝菌胞外多糖的分离纯化及组分分析⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯矫丽曼等
Separation，purification and component analysis of

extracellular polysaccharide of bo／etus edudis bull．．．．．．

．．⋯，．．⋯．．．．．，．，．．．．．．．．．．．．JIAO Li-man et al

生物I程

1 67响应面法优化产酸丙酸杆菌丙酸发酵条件的研究．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．刘寅等
Optimization of f洲tation conditions for the production
of propionic acid 6y Propionib瞰tarium acidipropionici using
response sLtf跏methodology．．．．．．．．．．．．．．L／U Yin et al

1 71 Bacillus purnilus CN8菌株降解猪血№酶的分离纯化
及酶学性质研究．⋯⋯⋯⋯⋯⋯⋯李浩丽等
Study on the isolation，purification and zymetology

properties of porcine hemoglobin enzyme degraded bV
Bacillus p㈣I缸c}姻⋯⋯⋯⋯⋯⋯，．u H鲁。一||et引

1 74脂肪酶固定化研究及应用初探⋯⋯⋯．王章存等
St=dy 017 immobilization of lipase and its application．．．．．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG刀h矽吨刀et al



CoNTENTS
2010年第5期，总229期

1 78冷却猪肉中优势腐败菌致腐能力研究⋯董庆利等
stu西／on putrefaction potential of specific spoilage bacteria

in chilledpork．．．．．．．．．．．．．．．．．．．．．DONG Oing-li el a／

1 81 枯草芽孢杆菌BS-05产纤维素酶条件的研究⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯涂宗财等
岛t加on the cellulase producing condition．亭of the Bacillus

subtilis BS-05．．．．．．，．．．．．．．．．．．．．．．TUZonE-ca／et al

1 84传统发酵面团的菌相分析⋯⋯⋯⋯．韩春然等
Microflcra analysis of uad#ionel fermented dough．．．．．．。．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HAN C瓶胛—脚et al

186应用二次回归正交旋转组合设计优化转谷氨酰胺
酶作用下的乳清蛋白交联条件⋯⋯⋯胡慧玲等
Optimization of whey protein cross-linking via

transglutaminase using quadratic regression rotational

comb／nadonel design．．．．．．，．．．．．．．．．．．I-IJHui-ling et al

1 91山楂罐头中腐败微生物的分离鉴定及其特性的研
究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．闰训友等
Study on isolation and identification of the spoilage

microbes in cawed加wthom and their characteristics⋯。。

⋯⋯．．．⋯⋯⋯⋯⋯．⋯⋯．．瑚／vXun-youat al

1 95白酒酒曲中9株酵母菌的分离与特性研究⋯．⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯高玉妹等
&z西on separation and characterizations of 9 yeast strains

from wine yeast．．．。．。。．．．．．．．，．．．．。GAO Yu-meiat al

199制备大豆降血压肽最佳用酶的筛选⋯．．于胜男等
Screening of the bast enzyme on the preparation of

soybean ant／hypertensive peptides．．．．．YU S№m-nen at a／

202市售鲫鱼体内菌株及其抗生素耐药性分析⋯⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯侯进慧等
Analysis of bacteria／strain from Carassius葺罅管扎哆sold in
market and its曲ug resistance⋯⋯⋯HOU Jin-hui et翻

204利用微生物酶两步法生产没食子酸的初步研究．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．。王啸等
嗣姊on producing of gallic acid椭吲mi翻obial enzyme
6y two-stage method⋯．⋯⋯⋯⋯WANG Xiac et a／

207番茄果酒酿造酵母菌的筛选研究⋯⋯．吴俊琢等
Study on screening of brewing yeasts for tomato fruit

wine．．．．，．．．．．，．．．．．。．．．．．．．．．．．．WUJun-zhuo et al

209聚乙二醇／硫酸铵双水相体系萃取葡萄糖氧化酶

的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈利梅等
Extraction of gluco∞oxida阳砂PEG／(NH2芦O,aqueous

two-phase systerr够⋯⋯．⋯⋯⋯．C挂孤Li呐|at||
2 1 2野生灰离褶伞菌丝体液体发酵工艺研究⋯⋯⋯
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．．陈今朝等
Study oll liquid f㈣tation technology of mycelia of wild
Lyophyllurn cinerasoens．．．．．．．．．，．．．CHiNJin-zhao at al

21 5不同初始pH对丙酸杆菌细菌素发酵的影响⋯⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯马悦培等
Effect of different initial pH on the fermentation of

Propionibactcri“m s／㈣nii．⋯⋯⋯．．朋Yue--pei at al
218发菜细胞在不同润湿性的固体基质上生长情况的
研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．陈雪峰等
Study Oll the growth of Noatoc Flagallifcrrne on solid 6咖
materials with different wattab／Tity．．C／-妇V Xue一，匆静et a／

220 SAS优化紫外诱变菌发酵产酶培养基及酶性质探
讨⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯米芳等
Study Oll optimization of UV-induned mutation fefrnentatien

rnedi绷n for cellula噶e研SAS and ira crude properties⋯．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．M／F嘲砒a／

224荷叶离褶伞可溶性多糖提取工艺研究⋯张芬琴等
Smdy on extraction technology of soluble polysaccharid瞄
from Lyophyllurn d瞰aates Sing．⋯．ZHANG Fen--翻'n at暑I
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226虎眼万年青皂苷提取工艺研究及其口服液的研制．

⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯．．．李明
Study on extraction of saponine and production of seponine
oral liquid of Omi纺ogalum caudatum Air．，．．．．，．．LI Ming

229微波辅助提取番石榴叶中多酚物质的工艺研究⋯
⋯⋯⋯．⋯⋯．⋯⋯⋯⋯⋯⋯⋯楠极等
Study on microwave--assisted extraction of p加nol from

guava leaf．．．．．．．．．，．，．．．．．．．．．．．．．．．，．．．NANJi at al

231超声波法去除油脂中残留表面活性剂的研究⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈复生等
&崎on removal of residual surfactant in oil by ultrasound

．．．．．．．．．．．．．．．．．．．．．，．．．．．．．．．．CHENFu-sheng et a／

234树脂提纯五倍子中没食子酸的研究⋯．．王广娟等
Study o／1 separation and purification of gallic acid from
Chinese gall by resin⋯⋯⋯⋯WANG Gu嘲-juan et a／

238鸡腿菇菌柄多糖提取工艺的研究⋯⋯⋯李波等
Study on extraction technology of polysaccharide from stalk

ofCoprinus cornatus⋯⋯⋯．．⋯⋯⋯⋯．LI Bo er a／

241内，外源酶复合酶解南美白对虾虾头．虾壳的研

究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．周爱梅等
Study on multi-hydrolysis o∞ditiI，ns of white shrimp head

and shell砂捌d蓍研确曙and exogenous protease．⋯⋯．，

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．ZHOUAi-mei at a／

245地鳖虫中抑制AchE活性物质的提取工艺优化⋯．．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯朴美子等
Optimization of extraction technology of inhibitor of AchE

from Eupolyphaga Sinensis Walker．⋯．．P／AO Mai-zi af a／

248超iI'a界co：萃取废弃绿豆种皮中的绿色素．⋯⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王传虎等
Extraction of green pigment from mung bean skin by

soparcritical C02⋯⋯⋯⋯⋯．．WANG Chuan-hu et a|

252不同型式和洗脱剂对离子交换树脂纯化发菜多糖

的影响⋯一⋯⋯⋯⋯⋯⋯⋯⋯．秦韶燕等
Effect of the different types of DEAE cellulose resin，

e／ution re筘Tts and e／ution methods on the purification of
extracelluler口o|y∞c曲雀i幽8 of l‰t∞flagelliforme⋯⋯．
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯OINSheo-ya"ef a}

255绿茶中提取茶多糖最佳工艺的优化⋯⋯．原龙等
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