(ON']

R it

20106F 5888, £.23288

EFJ- % _r/-?l‘-(i/f_;{.‘_,v!

EREM
PEGTFTLER SR RZE
RRIBER
BRHTUREES EEERRZATE
RX B ERTE

LaTLELmE. FOFEARER

REeWA
'/ DRERERBORSRSHTR

':-9; & : f;ﬁ/;/(}‘mfs'«'r/?
EHEE

0 BRIV REeshaiSEraIR

ERRB
Y ARBFHRHREXINEROE

= Zﬂ] Gomirneeriécaliore

& VVEXTh
&Y WBER kS HFREGHISRE)
) RMEAH-MEBHRE. F—-RMATR A RHEER)
Y/ REEEG REEEFE THEEROE)
7/ DHEHRAFRE—EBRE(LES LT
7 TAPRL GOURMET™ fMF @Ik (BRotFRHEE)

W RE
/4 RABEFHIE, REFRERGY
—HRIEREREHARASIBREHER
/O FEERAGGH —REROTR 5 B
RIBLRAIA R H LRI PR
WREMEER, AT

— » .
‘IE % S nf ormation

U mRHS

A !“w. \ rlw '
4
| y A

RIEF#H55, IR T EEHE, #8
HEULASHERSTENRERN"R, B
ZriheyiER|

PSP L ERNTHMFHEE SREHER
HONAE, HEBZROMANR, RN
BEEBR. BEEE. TRENNEADE
HERHRLRIBENEN, BREAIEY

A apv [&BRAN, LuesgE

i K Yy die

SRIIMIE&. PEEL. ZEEARANIRS
BARnE, RE&EN

S, uewrem
r.‘-_-J! I E m g ’x *‘
I -

WM TH. K BhEE SanStar Rt

WL RREHEA (£ WERREER (LF)
Wik, 21 - 22085579 Wi 10 - 6567 8588
K. 21 - 67158282 4N: 10 - 8567 5679
M. 21 - 67158181 @iE. 10 - 5826 7000
R, 21 -6T158282 R 10 - 5926 7012




20104558101, £3332M4]

HESHK T

65

67

70

74

78

81

84

88

92

95

98

102

105

108

112

115

RERRMESARLERTFR. . R 2E

Study on antioxidant asctivity of Drynaria foriune extracts in

WD oo g g o 3w BT v e JI Guang—quan et al
IF'RAMBEILERALQENRAR........
.................................. BI%%

Study on oxidative problem of Cantoness moon cake during

storage. . ,BAl Weai—dong et af
ﬁEﬁiﬁ#N&&ﬁRﬁQ“%Mﬁﬁ ......
................................. EEAEE
Study on volatile flavor ds of Baiing moslemic
braised beefl with soy sawce. ... .... ZANG Ming—wu er al
HHEMREMET N EEHEOEBSENRE. .
................................. g%

Etfects of succinic acid dwamidation on the properties of
enzymatic hydrolysis of wheat gluten. ... ... ... ........
................................ QI Chao—ying et al
ﬁﬂﬁﬂ¥¢ﬁﬁﬁﬁﬂﬁﬁkﬁﬁ%%mé#
................................. E

Effect of irradiation on residval chloramphenicol and
physics—chermical indexs of horey. .. ... ................

. WANG Feng et al
3%&“&*%%###%#5&5%%%&
S IHA%

Study on the in vitro anti—free radical of procyanidins from
the bark of pinus massoniana, ... ... WANG Qiu—yue ot al
FREAMBERFREAMM. .. WEEAF
Effects of freezing—thawing cyclic treatment on the
solubility of chitin i alkaline solution, . LIU Ting—gue et
Em%ﬁﬁﬂ—mmﬁHLlhtMIﬁﬁgﬁ;

Study on influence factors of cholesterol removal by
Lactobacillus plantarum ST—I{] strain, . .. CHEN Shuar et al
METEEIEARERAEE. ... WaRE
Effect of chramium (Cr) on pork quality of finishing pigs.
.................................... XU Yun—he ot al
) A 9 Be e Fn Ao 1 X1 K BB R B R AV FI B AR
TRGL. © s MAESE

Study of discriminant analysis on the gradss of ham
sausages based on cohesiveness and chewiness properties. .

METHEREAAROAR.......... BGEA¥%

Drying law of sweet potsto slice dried by microwave, . ..
................................... CHEN Jin—i at al
FIARENREASRERAALENTR. ...
.................................... BHE

Study on enhancing the emulsibility of soybean protein
concentration by ball milling. . ........... GAOQ Shan er al
KFUIRBH PR RS AL IR 3T R B B RR MU ACEHDHiE
1 01 1 [P KIERE

Influence of ACE inhibitery activity of anchovy enzymatic
hydrolysate static treated by macroporous adsorplion resin.

WERFEEFEREMAR. ......... HiEEE

Study on the stability of proanthocyaridins from hawthorn
fat. .. .. : . ZHANG Ze—sheng et al
ﬁmﬁﬁkﬁﬁ&iﬁiﬂﬁﬁﬁﬂﬁﬁ ......

Study on adsorption character of capsanthin by ADS-8
............. e i XU Bl ot af
Hﬁﬁﬂﬂnﬁ&ﬁ ﬁ&ﬁ AR UEERNE
i e e R B e O T $/AH

Study on antioxidant activity and mechanism of hesperfdin
ang naringin by pulsé radiolysis. ... ... BAQ Xiso—dan et af

118

121

123

125

129

132

135

137 &

141

144

147

August, 2010(No. 332)

EFRNERNSALEERM EFESAMBME. ...
.................................. FHREEE
Identification of endophyte from tartary buckwheal and s
influence on synthesis of flavonoids, . . .. LI Xigo—yan et al
FRARLEMEZFRSRENNHAR. ... ..
.................................. FEEE

Effect of different treatments on improving foaming
properties of salty egg white. ... WAMG Yan—rong et al
FFARBHAA BB FULERAR. ... ER%

Antioxidant activity of effective components of mustard in

0 T T ZU0 Yong et af
KIBHAMESBEEUNA A ERARANT £
. BiRA%E

Saparation, purification and identification of flavonowds from
chrysanthemum with AB—8 macroporous absorplion résin
. YAMG Li-gang el af
Eﬁ&ﬁii?ﬁﬁ?ﬁﬂﬂh ,,,,, %ﬁ%

Sty on feeding—protein prodcing with fungi residues.,
........................... veue. WU Png et af
N#Exﬁm#EMﬁﬁﬂE$§M$mam
A%

Inkibitary effect on the aflatoxin biosynthesis by a strain of

marine Baciiius megateriom__ ..., KOMG Qing et o/
BEHEBRUAMERSERR. ... . aRE
Stwdy on properties of phosphate amphoteric starch
advanced by enzyme. ... ... .. ... GAQ Jing et a/
B A M1 IMEFHERIC-PCRA R T & h H E# MR
A e R R R TARiE%E

Genotyping of Vibrio parahaemolyticus by ERIC-FPCR and
virulence gene detection. ... ...........0ING Ju—fa et al

FMaCamembert T S I ERMFAR. . ..
.................................. LHB%
Study on factors influencing mter—uniform matureness of
Camemberr, MENG De—yong et al
iﬁﬂmﬂ%ﬁﬁﬁkﬁﬁﬂER%MESMﬁ
................................ HERM%E
Sruo’y on domestic macroporous resins for purifying umami
peplide. . L XIA Ke=sheng et af

FEERMNEEEURANTIEL. ... BEEFE

Season variation of mam biochemistry of Acer Truncatum
Bunge’ s feaves. ... ... ............PANG Xuo—li &t af

£Y9IE

149

151

154

157

160

164

AN EFEAGE P A KRANTRREHR
.................................. EME
Study on cross—reactivity of food allergen buffalo [ —
lacroglobufin. . .. ............iiiiiiiieena Ll Xin at &
BRMAREFEREABOES . ... EHHF
Study on the breeding of citrie acid production strains., . ..
..................... ... AEN Xiso—li et af
xﬂﬁEFEﬁmﬁﬁﬁﬁ .......... SEATRE
Mutatron and screening for the production of phenyllactic
P CHA/ Hong—yu et al

BEEETRABBIBEKARHR. SERE

Study on micro—flora development of water—cooked salted
duck under refrigeration. LI Yan—liang er al

AAEBHARES HEBNYERHHEE
RO BEAE

Effect of different nitrogen forms on fermentation of
pyruvate in batch process and kinetic modeling, . .. .. .. ..
MUY Xigo—bing et &/
—&ﬁﬁﬁﬁﬂw&D§MﬁE§EEEF§ﬁﬁ
G AN Hia#F

The identification and aroma components analysis of Fichia
30, yeast saparsted from grape wine mud.

. XIAQ Yang er al



167

170

172

176

180

183

20104E45810], 2333210

B EEBBR & AHSARMEE
PUSRBRIEY < v mn v HEEE

Experimental research on animal proteasome enzymatic
hydrolysis for preparing antitumor bivactive peptide from
oyster of Guangxi province. .......... CHEN Yan—hui et al

BOUHKRR b -1, 3-HRAETEAY S E 0L R
EH%

Isolation and properties of f —1, 3—glucanase from
digestive gland of sealfop. . ................ LI Wer et al
ﬁlﬂiﬁmﬁﬁfﬁﬂiﬁ*ﬂ@i,ﬁ%ﬁ%ﬂiﬁ- s
M P g A
static fermentation method. ... .......... CHEN Jing—gang
[Z FPlackett—Burmanig@ it Xt RAFEKHBC-37~
EPAFABIZVNEARORE. D BE

Application of Plackett—Burman Design in screening
the main affecting factors in the fermentation of the

bacteriocin—like from Ent faecium BC-3
............................... MIN Zhong—man et al
HUERBUREEL S -EHRESEAH
B s e R e S T E
Study on  fi =fructoft idase fmmobrlized with magnetic
chitosan microspheres, . ............... XU Mu—dan et s/
BMEPREEESTHEQ ATEY RFE ML LIS
3 L BETRH

Study on adding precursor substances to optimum culture
conditions of coenzyme Q,, produced by yeast during
WE! Bao—dong et al

formentation process. .. .............

IZHA

186

190

194

197

201

204

208

212

Bt Z SRR SRR SG B 1L & AL i A PR AR A R
B o R HAEE
Phosphotungstic acid supported on silylated activated silica
for the preparation of methy! oleate, . ,ZHANG Li—xra et af
MMEEEE A ERERMNERIZ..........
................................. g%

Optimization of extraction technique of pigment from
Rhodomyrius tomentosa by resp surface hodology. .

BEEFOREMMIIZHR. ... BiRES

Stwdy on preparing technology of & nutrition oral liguid

from fish swimbladder, ., .......... DUAN Zhen—hua er af
08 iz g T = AR 44 SO E R AP - R B ROBB RRI IR ER
5 PUSAE

Study on the optimization of extraction processing for
Xanthoceras sorbifolia bunge kernel protein by alakii—

and acid—isolation, .. .. ........ DENG Hong et af
BIER -FUEBENEHEH EERTRER. .
.................................... HEE

Preparation of chitosan microparticles loaded with lutein
using supercritical carbon dioxide impregnation technology. .

..................................... HONG L et al
TiphEgdmB-BoBEStEaRKEAED
TVl . Bi8%%

Praparation of antioxidant peptides from scale collagen by
continuous coupling of enzymatic hydrolysis and rmermbrane
separation without material feeding, . . ... MA Hai—fe er al
BREURESERTELEEANIZHAR. ...
N

iﬂfﬁg
Study on the technology of continuously hydrolyze peanut
protein in the enzyme membrane resctor. . . ... ... .....
............................... XIONG Zhi—ging et al
FHABUEMAFHBOATZHAR. . BkAF
Study on the decoloration of insoluble dietary fiber from
Juube residves ... . . ........ .. TAO Yong—xiz et al

215

218

220

223

225

230

233

236

239

242

245

248

251

255

258

261

265

268

August, 2010(No. 332)

BRI TROUBMENIIZNHER. HELS

Study on the physicochemical property and processing
technology of processed cheese, . ... ... XIE Yve—pe et &/
BEHIFEERPOEUEHHAR. . HHEES
Study of optimization conditions for green pigment
axtraction from green tea. ... . ..... ZHONG Shi—rong et al
Wmﬁﬁ&ﬁﬁmﬁﬁﬂiﬁ%ﬁmﬁﬂzﬁé

Effects of extracting methods on active component in
Gastrodia elata by HPLC analysis. . ... ... .... YU Lan et al

HEHDRIEEMEOIZHA. 25HS
.S‘IM on il d ex, process of phenolic

.................................. IEEE
Optimumn of casein phosphopeptides production p by
using resp surface hodafogy. . . ..oooiii i

Study on atmospheric pressure drying technology of lactic
agcid bacteria powder for fermenting fruit and vegetable, . .
................................ ZENG Hai—ying ot al
IAHE L EEIRENAELSOD. ... &%
Extraction and purification of 500 from Hericiun Erinaceus.
.................................. ZHANG Shuai et al
EFXERHMERETIENME. . EXHE
Microwave geodorization process technology of beverage of
soybean QermIinalion, .. ........eiieins Lt Xigo=mer et a/
EFPRO/ Il A i I AR AR ...
................................ XERF

Simulation of distillation of pine oil based on PROIf . ...

—MEEmEAFLINENES. ... ot

Research and preparation of a brown milk drink with
Probiolic. ... ..o XU Zhi—yuan 8t al

BEEOBKBEELEEATZAMRR. ... ..

Preliminary study on the biogas fermentation for mixture of
straw and por afe. .. ................... GUO Ting et af
HRns I ARNFERGERANNTHRE. ...

................................ HamE
Frelimmary study on techniques of improving soft texture

of Perv squid muscle............... YANG Hong—Ii et al
BAEHRIVSEBBIENIZHME. . HII%
Study on witrasonic extraction of lecithin from the yolk. ..

................................... XIAQ Hong et al
ERPERMBARBME............ ikin%E
Extraction and o jon of the saponins in

W & iivsvvimss waswmnsna e soams Qiao Zhao—yang et al
M ZHOEE R RN ELEE. K
s EHEHE

Studies on ultrasound—assisted extraction, antioxidant
activity and composition of phenolics from burdock leaves

................................. LOU Zai=xiang et al
ﬁ%#ﬁ&ﬂ$iﬁﬁ¢¢ﬁﬁﬁ*ﬂ%ﬁé%

Study on extracting technology of total flavones from bran
skin of wheat using cellulase, . ... ZHAQ Xiao—chun et af
ETFEUTHEANE EXHEFREHAR. ...
................................. TEBEE

Experimental study on the pulverization for sweet com seed
based on high—shearing technology. . . . . SHEN Pei—yu et af




2N

274

2717

280

283

286

Rz

POCSIMATION UG, . . ... \viiineniiaanrrnns Lt Peng et af
HRGFFEAZERFAHAR.......... FHEEE

Study on deproteinization of Rizhao green rea crude
polysaccharides. .. ............. WANG Chuan—ming et a/

BRERNLNF NI ZRR. . ... BAEE%
Study on the solvent extraction of luffa seed odf, ... ....
............................... ZHOU Wen—wen et al
We R T AR A AT R A U S BN R R T Z .
.................................... ;%

Study on optimization of microwave—assisted extraction

CO, fluid extraction technology. .. ... .. GAN Zhi-fin et af

NABREEFEREMIIERR........ g%
Sty on processing technelogy of & cool drink of mung
boan and miller, . ... ......cvcvvvunnnr. . SN Jian or ol

i

290

294 E

297

300

2 P W Rz 0 3 AT TR AR AL R KRR IR R A% . . .

/ thodofogy on aplimization
o.f flavor aa'a’;mm for cooked ham. . CHENG Xiao—yu et al

Selective separation of tagatose by solvent extraction with
1ON=pair GRIaCant. . ... ........ooou.s XU Gui—giang et al
BRAMAGEFREBENRNE. RRI%
Effect of food additives on gel strength of hen egg white

.................................... XU Bao—Ii et af
HeaRAEYE T REFERTIZORAR. ...
.................................... IHR%E

Study on extraction of pigment from wild herb of Barberis
kaschgarica Rapr. berries. . . ............ WANG Yan et al

Rz %%

303

308

310

MFRELNESLLLEETNNARRE.
.................................... Seihal
Application of on—site fast detection for food safety. ... ..
..................................... ZHU Xiso—hong
iRHR R RBPEFBECE NG ENEEA
WERTREE. ............oool BEEE

Monitoring and analysis of heavy metal content in mussels
from coastal by microwave digestion and GF—-AAS. ... ...
................................ CHEN Zong—bao et al
HACCPZEERR BB PMIEA. ... .. HEA
Application of HACCP in processing of seasoning wine. . . .
TAQ De—car

313

316

REMA RN DR EREFEQFHFARIMA I

FEkA %

Effect of chitosan reatmen! on reactive oxygen spacias
metabolism in potato tuber slices. .. .. .. Ll Yong—cai et af
ES—2 (Bacillus amyloliquefaciens) & Bt
BRE "FAE—S" BENRENEEHEN
WM i ospiwm s HARE

Effects of ES-2 (Bacillus amyloliquefaciens)
fermented product on the quality and physiology of
Donglangrmiyihao ™ melfon, ... ....... .. ZHANG Li et al

321

August, 2010(No.332)
EXOEHNEEPHANEEREXHEEINAR
Study on browmng and the activity of relationship enzyre

of Volvariella volvacen and Tricholoma giganteum during
BIOBOW. L sy e e YANG Chun—min et &/

324

329

332

334

338

343

345

348

351

353

B 0ROk BRI RIS IE TR . T %

Characteristics of fatty acids in ten freshwater fish of the

Foysogrlake i i iR s LI Guang—yan et al
#%ﬁﬁﬁﬂﬁﬁﬁﬁﬁﬁﬁﬁﬁﬂﬂﬁ#ﬁé
Freventive effects of burdock oligo—saccharide on alcoholic
Tiver fofury. ..o Zhang Bo et af
BB EHD B MRS NN RER AN
B oo e e e i %
Anti—tumor and antagonism of side effects caused by
cyclophosphaide of Fi citrinopileatus pwce beverage
L SHI Su—yun et af

FARZERXM/EREDENHA. .. FREF

Effect of black oats vinegars on platelet aggregation
PRGN s SR SR CHANG Xrao—jie et al

AR E SRR AR EEE TR AT RERT
BEMAEAET. .. A%
Quantitative determination of deoxynivaleno! using
light initiated chemiluminescence a8ssay............
................................ ZHOU Bin et al
GIRPILERESEHNERAELR. .. KEF
Determination of catechin n Cynomorim songaricum
Rupr, and comparison of different methods. . ... ...
............................... ZHANG Jia er af
HER OIS RRE T WG, ..
............................. O (o=

Effect of honey color on determination model
astablishment of near infrared spectrum, .

.............................. J .S‘hu—-;uan et al
ﬁﬁiﬁi&ﬁﬁ&i&;‘fﬂﬁﬁﬁqﬂmlFEJHIE!E!%EI%

Determination of type Il collagen in cartilage by
reversed—phase high performance liguid chromatography
.CAC Hui et al

Study on formaldehyde testing rechnology of aguatic
products and water—risen food. . .. JIANG Li—yan et al
BHARZRAMAUERFRIT P EERETR
B R e o e B EILE

Determination of major sugars and citric acid in raw
orange juice by Nuclear Magnetic Resonance ar the
O L L YAN Zheng—Ili et al

360

364

BASBEEERIZHMRTERE. ....... BR%

Advance in research and development of foam
fractionation devices and technologies. ... YIN Hao et al
FHARFEDFHBRBIENRARER. ...
.................................. #h

Research progress on brological activity and prevention
disease mechanism of genistain ., . .. QU Yan—yan et 3l



(\l\(E TOI(T

BEAERE

20104F58 1], £i3321

370 FESYPEHMEYESEREBREEAENTR

BERE e R R wIHH
#*ﬂ%ﬁﬁ Aesearch progress of phenolic compounds and
o HAAMERS phenylalanine ammonia—/yase in pre—germinated grains. .

s HERNEZE 000 TR ZHA! Wei—wei
o TANXARTHRT 373 E:F%Iﬁmwﬂi &%ﬁ*&ﬁérﬁf{%ﬁﬂw

RESHNEHTENES e I DT DR, EARE

o EFEEW Application of odor fingerprint tachnology based on
gm PLC % 2] %nﬁﬁgﬂ electronic nose for the research in harmful micro—
arganisms detection, .. ... ... WANG Dan—feng et af

377 BITARE @R EMEEKRELES. ... ..

£ABXFEE B

e ARRNEARE BN nna,f/c, s of leather protein hydrolyrate ;H:;’t :n::' a’aa'u;
o Progieets, . .. —_— ang et &
chNEE 381 *&iﬁﬁlﬁﬁtaﬁif"ﬁﬂﬁujﬁﬁﬂqﬂh+ﬁﬁ

RESH HERE o s e e R REF

Advance in haluronic acid batch fermentation by

o =M
KR PLC 2EMBRIES

Streptococcus and fts kwetic study KANG Chao et al

386 MEMEMBELBBIIENFRER. .. WEF

Reseach on the engineering of glycosidases and

glycosyltransferases, . ............... L Jding et af
LWEREE 301 BENEARNSEBIE. ... ....... BES
© iR MLk RO Bk Nutrittonal ngredients and health functions of amaranthus
e RAME HABZR HONOBNUS WL i saiiiiiadie s, ZHAQ Xiu=hng
SRRt NEAALy 393 BBMREARUEARNERRELBINE
oo 5%
Antioxidant compounds of kiwifruit and theirs changes
T B T e P YANG Dan et &/
=
L e L > . 396 Tiﬁb’l.f"éil—l"‘?i f#EﬁuaI..k‘F'Fl’]
e EATRE. WEAB_AKE N B e e &EI%
o MR EREYS e pr,’a_.,n..m of solid—state fermentation of agricultural
o WilEnr AN " i | a4 wastes in food industry. .. ... .. ....... REN Hong et al

400 BRREPEARRZBERNATEARER. ..
............................... L RIRLE
Development of analysis methods of ethyl carbamate in
alcoholic beverages. . ... ... .. LIANG Xin—hong et al

404 PMEEMARERATUSABEER ..
BEREE 0000 BBEZ

o Fdhite& Analysis of relationship batween collagen variation and
B AN =SB meat tenderness postmortem. . .. .. CHANG Hai—jun et al
ErFRE 409 FELEAS. EERBYENKEFEMIN

* RKLERN REZRES. ... BELE
SExitmETRRATLER Chemical compasition, physiological functions,

® (EMEE processing status and industry trend for onion in China
i MLk E ek LIAQ Chun—iong et al

o ARLMESR 413 %E_FWT :Pﬁﬁ*ﬁﬂn,&ﬁﬁrm ‘‘‘‘‘‘‘‘
2psEEhEmiEE 00 IEEz

® HE Research progress of traceability technology of livastock
LFHAVE FSRARIDEER and poultry and its applications. .., WANG Hu—hu et sl

417 BOERSEIZAMRHER.......... HEZ

Frogress of preparation technology on antihypertansive
................ XIAC Ping et &l

RERGHPOERERSTEEERRML
r_ﬁ :‘ﬁ E ._%_ 5% B % ‘ﬁ' %IJ i% ﬁ BE N a Functiona! and healthy components in Actimidia arguts

peptides. . .

42

HEREFLS and their applicaticns in food processing. ............
i FFRITHAAEXBER® 6008 P.C.:211151 8 T AR oA e apETS R Wang Fei et al
% -025-52733617 f§ | -025-52733700

FE-mail:retort.sales@lehui.com

B AA424 [FERS433 Refiseed

www.relort.com.cn

www.lchui.com



