





B Yk 20145E 45120, &a3081Y]

RmiL

b = L O P R MR R B <y AN £F1%%(49)
SN

N e oy e L N iR 22 B H%(55)
ETRFEHILTR (LF-NMR) R A R B 2. o oo e e et R IFEE(S8)
oL G L B 0 v Tk BiE%5(66)
b D7 L oA L) ) - DRI - -+ 11|
b LY R R e o L e TREE(T4)
LR Bl S ST o Y il 2 e HEE(TT)
i S5&RH

R K B A B T R I I A T T < oo ettt e e ERE%(81)
ENGL iR Wipicgs i - AE B FARE - : 5 2 LA -3 INBeRE(87)
H BB R G OB R R I I et e e e Xl SCEE(91)
Lz S i B R e FEI B 574%(96)
PNEILIP 08N o 20 -2 B %(99)
A B £ P B A B B M. . e oot W=4%(104)
B T R A R S B O R A Y R B . oo et e A H1%(108)
T B K R A B e R R B A T B B . . .ottt ettt e e e S ARMASE(113)
Z R B Al B R A R B I R o e XV HES(118)
R R B R T B . o oo HFE%(123)
BRI AR R B YRR R B BB T M. . oot e AP FEE(127)
AR B R B B I B B T T T . oo e et e e e e e B #RE%(133)
b T R S X R 1AL SE(137)
e AW G R h R R T ik 3= B 5145(140)
B Co— v AR R B R A R K A R B iU e oo vt ettt et e e e e B R % (144)
EHIE

G YA A L il b T L B2 (147)
T S E YA WA 3l N FEHRHREE(152)
MR AR KRBT B — 1, 3R A B . oo et i ®EE(157)
R R A R I R B I R R BRI . o e BrEH%((162)
I s e v 3 = ) 3 LV - 1 INIEEE(167)
EE3d g e R AL IR A L c /N X EE(172)
ToT R 2R T 2R T T P i 0 BB B R B R R R BT AT« oo ee et HiBE(176)
Uil e 4 A3 A ON i b N s A= 3 o JE #1%5(180)
ik & G a2 Lkl a2t T O Fimtg(184)
e e o B i Bt A B %(188)
B A R A e B I P B R B T T . oot e FE&%(192)
L8 R ek R . N L SN IR A X HEE(197)
B R R A B B R 0 B G . . . oo ettt i i i, ¥ CP5%%(202)
HIRE e el S o] a9 O o2, S FKIL%(207)
BAEG:T AR i fie g at. 2. s sl o A L AT S(210)
[Pl 2 GaE e N g a L = FEWF(213)
S U A B 2 B B B g e . ot ettt ettt et ettt et e ¥HI%E(218)
(SREE 2 Gl A N AN T DA =< W EE%(222)

B v I 2t R 4 B T P R e T te—uvr DI 83k I 2 B o o ettt e et e TZE(226)



H 7k 20144E 55 1210), E30811

IZEAR

PR - R R AR A T R DR . o R E 45(230)
PVDFBIEBHI B & R BREREAMSARA. . e v 2.4 (236)
LIS SURAA 3 EiT e 2 R EEE%(240)
A B R B A L R JS ) R  R A PR ) L 0T ..o ZFIh%(244)
P R R R B R L. oo X 5 H14(249)
KAy, MRS, KEABEEARARIHEIREBGIIEIH. ..o RERE%(253)
AR R MR L R B AT e X 41 45(258)
M . T AR A A P - AR A B RO PRI R A T2 K B% e 4%(262)
AR BRI L & R AN A ST . e INEH%(268)
M R T A S B A P A B R e R R R L. ettt HFEWEHQ272)
BT A R B B A B B A BT A . et B frs(277)
BRI A B RSB ARG L BB . e Kpp45(282)
W R A T R R R L JEI k45 (287)
AR R I R B R A AR . FNGES(291)
R B R R S B R A B T 2T e BAL 1R 45(295)
AR T R B L R R BRI . FH%(299)
AT R B R T R BB T . o XU TE 4% (303)
L) TR R AR 73 S BN R W R #F14%(307)
AR L T BRI AL EHeE%(312)
RS

A R B ) T B R T . . oo T %(316)
& & 3

B AR B T AN S 2 B AR KB R BT . et P57 %(320)
B TR ERE G . HHIRE(324)
ERETN KBEN IR P EER BT RREIEM. ... SHEIR%(330)
W32 PR 8

BT R A E B EERERER. .o FHB%(336)
B R B T BT B . oottt E1Jh4#(341)
YRGS S SRR AP RTERIBII . . e X $24(344)
SHRAH KRR ET B R R BIITIIT . TREICHE(349)
EXSHR

PRRTF. M, FRETAGYINSIFERETER .. JEER4(354)
AR M BRI A KB . TERD4(358)
BB R T S T B B I R . oo e B %(365)
Btk

G B % N 0 N7 R g = Ll ) A T HE%5(368)
KPR A R R N R R . oo fIEE(373)
B R B TR T B . e e FEHFHESE(378)
A R B B P B M B B . oo H&P4(384)
amiRNARAR R R AR B B R B B . oo i M IE%(388)
R g g HHES5(393)
R R AR I R B R T . . . FhI%(398)

IFERSI5 R&Hig416



CONTENTS june, 2014(No.308)

Food Safety

Establishment of a multiplex PCR detection method for three foodborne pathogens..... SO SRROPRION .SHU Chang et al(49)

Analysis and Determination

Discrimination of liubao tea by FTIR and principal component analysis..............c..cocovrvrrveirernecnrinnns LUO Yan et al(55)
Quality assessment of oils and fats based on the LF-NMR relax0Ometry CharaCterisStics. ........covuerrrirsiveisierseesssisseessssssisssssesssessesssessesseees ZHAO Ting-ting et al(58)
Screening the determination method of heparin sodium... ZHANG Xiao-juan et al(66)
Fluorescence quenching method for the determination of plumbum( Il ) in three kinds of VEZetables.................coorreeeeererrerereeseereseresresseesseenes XIONG Hai-tao(70)
Fabrication of organophosphorus pesticide biosensor modified by polythionine DING Jian-ying et al(74)
Detection and risk assessment of phthalic acid esters in marketed livestock and poultry meat in QIngdao...............ccooeeveeeeeeeereieesereerereeneseeeennns CHEN Yi et al(77)

Research and Investigation

Extraction and in vitro simulated gastrointestinal digestion of velvet antler water-soluble Protein................co..ccceveerieerererereseressereeerseeeseeessens WANG Xuan et al(81)
Antioxidation analysis of red pigment from purple sweet potato by different test methods..............vvvrvevereeermersroererrereerennen ....SUN Xiao-xia et al(87)
Study on the relationship between nutritional ingredient and taste quality of SWEELPOAtO VATIEHES. ... ...v.vveerrrreeerereereeereessrsrerssesseessesesessssens LIU Wen-jing et al(91)
Study on antifungal activity of Rarnulus cinnamomi ettt bttt ZHOU Meng-jiao et al(96)
Effect of different pretreatment on the germination Of BIOWILTICE...........vcvueeuireerreesiencisesessssasessessoseseeesreessecssssessassnsssossesesssssssssssesesssses CHENG Wei-wei et al(99)
Effect of heat treatment on protein in physical and chemical properties FAN San-hong et al(104)
Preparation and characterization of olaquindox molecularly imprinted polymer using the chit0San Carmier. ...............coreerneeereeerersssrnn. ZHAO Dong-yan et al(108)
Effect of lipase deactivation through radio frequency on the rice bran’s quality and Stability................coocooeeeeerrereeeeree e seereeeeereseeeseressssessenn SHI Le-wei et al(113)
Purification and non-enzymatic glycation inhibitory activities of polyphenols from SESaAMe 1€af...............ovueereeeereeeeeesseossrossresssesseesssesssenns LIU Jiang-hui et al(118)
Study on the fermentation and function characteristics Of ENferoCOCCUS FAECIUML. ..........cvovveevveveoeeeeeoreerrereesseeseesssesessesssssesseeseesesssseseeseeseeseeeesso XIA Yu et al(123)
Effect of extraction solvents on phenolic contents and antioxidant activities of Picea korajensis NaKai's CONES........oov.oevrvvvvvcersesssronnse ZHENG Hong-liang et al(127)
Study on the antimicrobial activity of Albizia julibrissin Durazz. bark extract against ASpErgilllis MIgEr.................oo.owveoreeeeeseeresseresseressennns BAI Xian-qin et al(133)
Study on the rheological PrOPETties Of tAIA BUITL............ccuicuiiueceirrirrc et sens et ves s esss s sssssstsssossesneeneesesesaeseseesesesessassesssssssssseessesessssessas WU Yan-bei et al(137)
Effect of sodium replacement and pre-emulsifying oil on properties of low-sodium & low-fat emulsion-type sausages...................ccooev.een. WEI Chao-gui et al(140)
Effect of water and oxygen on gelatin crosslinking during process of ®*CO-y irradiation.................cooce.veerveenrene. ..GENG Sheng-rong et al(144)
Bioengineering

Pretreatment of vegetable oil deodorizer distillate by microbial feTmMENtAION............c..ccvcvueieeririeeeereneecsseisiisseseseesa s reerseseeseseesesssesessesssssessenns HU Tao et al(147)
Research of high-quality fermentation starter of yak "Qula" in PaStOral ATEaS. .............cc.vveeeemeeememeereneeore e eesseesessesseseeseesesseseessesssssesessan WANG Lin-lin et al(152)
Purification of an endo-B-1,3-glucanase to degrade curdlan from TriCAOErNa BAIZIAIUML. ..................coveevveeeseereeeseosereseessesseesesesssessessessessesssee e XU Min et al(157)
Isolation and identification of high-yield soy isoflavone glycosidase of lactic acid bacteria and optimization of fermentation conditions..............eooevremerveevrevresrnnns
..................................................................................................................................................................................................................... ZHAI Qing-yan et al(162)
Preparation of ethyl esters highly enriched in DHA via enzymatic ethylation and molecular diStillation...............ccc..veeveremerecevermernreeesnens SUN Zhao-min et al(167)
Study on the modification of dietary fiber from garlic skin and antIOXIAANHON. ...............oovvreveieeiecisesseeeeeeee st se st se st eessenas LIU Wan et al(172)
Study on the interesterification catalyzed by surfactants modified porcine pancreas lipase in solvent free SYSteM............c..veveiiveivneeesiisecrnnns YANG Min et al(176)
Property of papain immobilized on magnetic ferroferric oxide by biosilicification................ccoeuevrieeiuieeceeveenececnaee ZHOU Ran et al(180)
Isolation and identification of Pichia fermentans strains from traditional fermented yak yoghurt in the northwest of Sichuan provinge..............ccooceevvevcvrecrecerennns
............................................................................................................................. WANG Yuan-wei et al(184)
Study on preparation of enzymatic hydrolysis Yak Meat POWAET...........ovrrvirevruiionnieiiiesiessesiescessese s tresssss s ses s sess st sssensossssesscnnenns XIE Zhen-jian et al(188)
Study on fermentation characteristics of immobilized yeast CElls i SOY SAUCE........cvuvererrireirverereiieeesiss e esmcesteeesseeesenereeseeseseesesessaseseneen WANG Xin et al(192)
Study on preparation of soluble dietary fiber by enzymatic method from kiwifruit and its antioXidant aCtiVILY..........cc.oeveerverrrmemrenrenisnnrscisinens HAN Lin et al(197)
Isolation and screening of Sacchamyces cerorevisiae from grape harvested in Changli............ccc.vvevveeuiveieevneeniieciniiiesesesse oo JIANG Wen-hong et al(202)
Specific spoilage organism of instant jellyfish’s isolation and PCR teChOIQUE........c.cccuovrrernerieiecsentinrie e rssesses s sssssstsssesssee LOU Yong-jiang et al(207)
Application of transglutaminase from Streptomyces mMobaraense N YOZNULL........c.c.ovceerevrereiireeeesiresssesesse st sesestetesss sttt stssenssesnnen ZHANG Li- li et al(210)
Isolation and identification of facultative anaerobes from northwestern JIangshui............cc.cvueveeieieeiieerceirece s esseseeseeas LI Xue-ping et al(213)
Separation, identification and control of spoilage bacteria in tofU.........ovvovrvrrerrrrrrese e st YANG Ming et al(218)
Batch fermentation kinetics of - Polylysine by Streptomyces AIbus KD-11........ooovvuorricereicrriesnirnsessienesessessssssssssssssssssssssssesessens ZHANG Jian-guo et al(222)

Clone of Tte-uvrD from Thermoanaerobacter tengcongensis and activity of crude eNZYMe............coeveveieeeriionieceieseiessenee e ssenssererssesesnens ZHANG Li et al(226)



CONTENTS june, 2014No.308)

Processing Technology

Heat pump and hot air combined drying of carrot slices XU Jian-guo et al(230)

Preparation of polyvinylidene fluoride ultrafiltration membrane and its application in separation of soybean proteins.............c.eeverucrnes YAN Long-long et al(236)

Optimization on response surface models for the optimal extracting conditions of polysaccharides from purple yam via ethanol precipitation

WANG Ze-feng et al(240)

Study on the preparation of seasoning powder from the residues after the extraction of lycopene from tomato paste LI Shuai et al(244)
Optimization of the processing of thermal reaction seasoning with mutton flavor..... LIU Jin-kai et al(249)
Effect of water, modified starch, soy protein isolate and carrageenan on low- fat sausage YUAN Xiao-long et al(253)
Study on extraction technology of total flavonoids from banana peel and its antioxidant activity. LIU Xi-xiang et al(258)
Ultrasonics- alkali extraction technology of soluble dietary fiber from corn cob by response surface method ZHANG Xiao-long et al(262)
Study on the extraction process of crude polysaccharide from Daphne giraldii and its antioxidant activity in vitro SUN Xue-ping et al(268)
Optimization of microwave-ultrasonic-assisted extraction of chlorogenic acid from Flos Lonicerae using response surface methodology......YOU Xiu-li et al(272)
Preparation of high purity capsaicin from Capsicum chinense. DUAN Zhou-wei et al(277)
Optimization of parameters for preparation of maize retrograded starch by acid-microwave method ZHANG Zhong et al(282)
Optimization of cooking process for instant rice by response surface method ZHOU Wei et al(287)
Study on extraction and antioxidant activity of protein from Chinese chive seed SUN Jie et al(291)
Study on microwave-assisted extraction and the antibacterial activity of phenolics from mango core HUANG Zhi-jian et al(295)
Study on extraction process and content determination of polysaccharides from Semen vaccaria LI Qing et al(299)
Method for non-sulfite color protection and hot air drying way of Agaricus bisporus LIU Li-na et al(303)
Study on the preparation technology of cold-pressed evening primrose oil by response surface methodology............c.ccervvririincenans HAN Dan et al(307)

Optimization of fermentation conditions for chitinase production by the Pseudoalteromonas sp. DL-6 using the response surface methodology...............ccooounnn.....

........ WANG Xiao-hui et al(312)

Packaging and Machinery

Effect of different packaging materials on storage quality of fresh-cut potato HE Meng et al(316)
Food Additives

Study on effects of food additives named mixed phosphates on water-holding porkballs WANG Li-fang et al(320)
Optimization of non-sulfur color-preservation formulation in the process of the fresh yam slices dried..................... HUANG Yan-bin et al(324)
Effect of sorbitol on physicochemical characteristics and quality of fermented sausages during processing SHI Chun-juan et al(330)

Storage and Preservation

The effects on microbial indicators of Udon rice noodle and changes of the quality during storage QI Chao et al(336)
Effects of hot water treatment on quality of fresh-cut brassica YAN Shuai et al(341)
Effect of biopreservation combined with modified atmosphere packaging on qualities of chilled porK............ccoeereevreerrerereercerrrecnenes LIU Xiao et al(344)
Study on the permeability of salt and quality change of tuna by the brine solution immersion freezing XU Hui-wen et al(349)

Nutrition and Healthcare

Hepatoprotective effect of mixture of Hovenia duleis, Morus alba, and Canarium album on liver of mice TANG Hui-hui et al(354)
Effects of condensed fish oil on the growth of prostate cells in vitro SHEN Yu-zhen et al(358)
Effect of chuju polysaccharides on anti-fatigue and hypoxia tolerance in mice YU Hao et al(365)
Reviews

Research progress in application of molecular imprinted technique in determination of enrofloxacin TANG Yi-wei et al(368)
Research progress in carotenoids in aquatic animal SHI Jing et al(373)
Research progress in the nutritional biology of organic trivalent chromium..... TANG Hai-yan et al(378)
Research progress in the effects of pre-slaughter handling on meat qUAlty..........cococvieieriinrinniiinicnc e XIA An-qi et al(384)
amiRNA technology and its applications in alimentary crop genetic improvement. " YANG Yan et al(388)
Research progress in chemical composition and pharmacology of siraitia grosvenori swingle ZHANG Wei et al(393)

Research progress in the detection technology of health food SUN Li et al(398)






