





H zk 20144E 52201, R318M

RmEL

i3 BT R il R R = 9 & e c A BFE%(49)
BN

B B AL v SRt b S A ey el a2 a0 FAEZL(53)
=S WIRAR S i 1: 0p- RS 25 51 0 i Ve 37, T o EB8%(57)
HE T CARS-SPARSER W BRI AT B/ A AR . .o e WX Ti%(61)
A R K B A LA M P A I B A T B 0 . o ettt it ittt ettt ettt g e E(N)
Massworks ™ & A A — B I B T 2 a2 R TH Al - + - e e et et e et e e e e e et e FE Bl 25(69)
LA S b7 S R paa ey ek g = b 7 FEITH%E(T3)
DAD—H P L R I B e B I . o ot vt vt ittt ettt et ettt et e ettt e e 2 H HH4(76)
D 0 G v 4 b e HHRE(81)
IR P2 eI DToe 0L i Ly e (84)
W 5%

PP S 8 WAy ikt R Ak s HREE(87)
BN 5 0 A 2Ty G I = AR h c 2. P HEEEL(91)
R R R R R B R B E . oo e e X B2 A5 (95)
R T A R R T AR B B R T o B T 2 T - e et et e et e e e e FCF#%(102)
E YIS h by TR AT R L N A T LA L A= B A P Bl BA45(106)
AR R A R B B BRI B I 2 o ettt e e e e %= X%(110)
Er Y N oA A gt = )= D FERZ(114)
Ip R =N Y < (2 U FHE(119)
DARRRARRY S B SR R R E ., B . e i BEEN R %(124)
KBTI ZBM IR BB R B B A BB B AT . oo e R BEE(128)
bk LU R oYL AR R e 3O s AU ER%(135)
B KR A 3 R B e i B B R R I 2T . o o et ettt e e HHH(139)
A S R A A R B T CAM P L T . o et e ettt e ettt e X7k 45 (145)
B A ) R B B T B B R T 2T« - oo ottt e ettt e et e e e e {7 B % (148)
R R I B B B I B B 2T . oot BRE%(155)
R SR R R R I B e . ettt it et e e e SFME(159)
28 LY T A e SR Rk ) QO o A e DL A (33 K 3 2% (162)
EHIE

) 2 R A U 3 AR T S UL OS T A B B . o v vttt e ettt e et e e e e e RFH5%(167)
KA R B B B A B R B I AR . . oottt ittt ettt e e BEH%E(172)
SRR SUMI: L Er A=k 3 O 2K L - S B H%(176)
SF R AS P LB R A A TR R R A B R I A . e RERE(T9)
Gy N R Nk R B K 2 MEGTE(184)
f s B B R D 2 B P B K A A R T A B B R I g e oottt e e e e e FKE%(189)
T LT B R B B R B . . ettt e BAEE(193)
R R AT B B R A B . . oottt et e e &5 4(199)
B R BT B R B B B T o oottt et e e e e e N %(203)
Placket—t Burmani it mEMMBRREREEBEF RAREAMB TZMIRE . ..o D P2(209)
= Yai - s A ARAN E R a2 = - BB %(213)
IZHEAR

B G R B B I A 5 T e oo e ettt et e et e i %(216)

RABIEX I H BB RS SRM SR T ZRMRA. ..o BEBE(221)



E }k 20144552211, 3181

BRI RACR R Y R H I ETE SRR . SRR AE(226)
E S B o A B B BARRE(231)
AT TN A R Y A o I o HEHAE%(236)
B L R R Lok e k&I %(241)
K B B AR T L2 . oo framH4E(245)
L AT 1R R 0 2 Bt JAI 3C55(249)
SR F O RRRR T2 RS BEARBRBER R . IR (254)
FEER BB R B R T AR . oo WRIEE(259)
el 7 T AL R SR B B A A A IR B T2 oo P o T 452(264)
W LR A R BRI R e 75 T %(268)
bt N Db R 3 3 O I o S AT %(273)
M T Y A P A B B B B I L e HH%(278)
kg hEk B R RGABARAAIEAL . . E#4(281)
AR AR T LS B RN . .o RE(286)
A L R . et e BB %(290)
BRSHLM

Gk MR ERCHEARREEEBEANRIERMR. ... JLHE4(294)
£ i 3N

[ S R T Y Y = §ak o 0 B S7ANEE(299)
A D~ B B A B At i LFEF4(304)
| sevyi

B B R R R B A B R B R BT AT o oo e et Z#4(308)
AR EE N/ GTER BRI E L R R U R I R . e HAME(313)
AR B ER AR RIS SRR BRI AT ..o ottt e FEA%(GLT)
S B B D B A T B M . . oottt e e e FH(323)
NisinFIFr B0 U] 2 T 3L BRI E) BB R AR R o Wi R4 (326)
MeJA GEFRFEE) AEXTREERRBAMTELBIIIEI. ..o BEUHF4(330)
2 2 )y PO REE RNz b2 D Z R %(336)
ERSRR

B R 22 g TR e i 0L R EE(340)
A A R B A T B R I B IR . e N4 (343)
ENEIIEL S2 0 ik =R N ) &= 12 ) HiE#E%(349)
B R T T R B TR T« o e HEE%(353)
WG RER B DR AR RGP ER . BRI 4(356)
Hlik

I B R A B T B R K R I T . e #11%(359)
T B T B R e B R R . o BHE%(364)
S AR ER A A Y B BRI R B B R R . o oo E5EQG7)
R R R R B T . ettt e s AL E%(376)
B BN AL 1 RILH4%(382)
R SR B R AN R . 1553 4#(386)
Yy A A R B T B . e A %(392)
DH AZE ] /R o B A BBl R B IR T BT . e e ettt e TEBBI%(397)

[FER3415 RaFL46



CONTENTS Xovember, 2014(No.318)

Food Safety

Heavy metal content and safety evaluation of fish in Bengbu market SHENG Di et al(49)

Analysis and Determination

Colorimetric biosensing of Mercury (II) ion using the novel aptamer modified gold nanoparticles as a probe YU Jia et al(53)
Study on quality analysis and class rapid evaluation of tea leaf materials based on near infrared technology. WANG Man et al(57)
CARS-SPA baesd Visble/near Infraed spectroscopy on-line detection of apple soluble solids content XU Wen-li et al(61)
Development of a real-time turbidimeter-based LAMP method for detection of allergen soybean in food KUANG Xiao-shan et al(65)
Analysis of essential oils from angelica sinensis by Massworks™ and gas chromatography-mass SPECtrOMEtrY................uemmeeeeeeresmmressseseees ZHOU Wei et al(69)
Fast determination of nonprotein nitrogen content in milk based on mid-infrared spectroscopy method............. LI Qiao-ling et al(73)
DAD-HPLC method for simultaneous determination of flavonoids in ginger.............cc.ceoevivneenneee ettt LI Tian-ye et al(76)
Study on determination of chromium in medician] ROLOW CAPSUIES.............uuveeerevereerreereesiess et essesssessssesesasesese e eseeeseceneeesseone XIE Shuang et al(81)
Determination and analysis of inorganic elements in 12 Camellia oleifera seed Oil..........co.vvvereercenrennn. LI Yan et al(84)

Research and Investigation

Antioxidant activity of anthocyanin crude extracted of purple corn Kemel................cooecrnereeerverernrennee ZHU Min et al(87)

Study on the antioxidant activity of Chinese herbal medicine prepared from litchi (Litchi chinensis sonn) seed in five producing areas

.............................. s LU ANG Xiao-bing et al(91)
Effect of blueberry juice ingredients on anthocyanins stability under different matrix and processing condition LIU Xiao-yan et al(95)
Analysis of qualities of Urechis unicinctus by freeze-drying and hot-air-drying.................. YU Wen-miao et al(102)
Effect of heating on oleosins and extrinsic proteins from soybean oil bodies CHEN Ye-ming et al(106)
Purification of punicalagin and its antibacterial activity against Staphylococcus aureus XU Yun-feng et al(110)
Effect of hot air dried on shrinkage characteristics Of JUJUDE. ..............uccvurveruere e cessssesaens st tese s se e eseeseesese s ...WEI Yu-long et ai(114)
Study on the antioxidant ability of four varieties of Northern highbush blueberry extracts ZHU Ying et al(119)
Effect of the different parts of Allium Mongolicum Regel extraction’s total flavonoids content and antioxidant,antibacterial effects in vitro.......SA Ru-li et al(124)
Chemical composition and antimicrobial activity of the extracts with ethylether and ethyl acetate from Dictyophora indusiata...................... DENG Chao et al(128)
Comparative analysis of antioxidant activity of bamboo leaf extracts of ground bamboo and Phyllostachysnigra var. Renon..........ooooe....... WANG Shu et al(135)
Study on properties of boneprotein hydrolyzate and konjac and their applications as antifreeze in frozen Carp SUMMI. ... oovveeerrsreerenn, HUANG Li et al(139)
Study on the extraction technology of cAMP combined calcium chloride and heating treatment in the milk............. LIU Yong-feng et al(145)
Study on GC-MS fingerprint Of YELLOW CUITY POWAET.........vuuurvcnriusiriesessisnissssanssesssssssssssisseeesseseeseesosessessseseseesssseessssesesssssessssessssesessessssssesons LIANG Li-en et al(148)
Study on major components and antimicrobial activities of volatile oil extracted from three kinds of eucalyptus leaves..............c.oooo.ccon... LAN Liang-mei et al(155)
Study on antibacterial activities of tea polyphenols and tea saponin and their BIENS....................eereercruecvescreseereesereeseseeesseesssssesesssssssssnssens YAN Xiu-mei et al(159)
Study on the antioxidant activity and protective effect on mitochondria of Lycium ruthenicum functional ingredients...................ooveecrersseeeermerenn, XIA Na et al(162)
Bioengineering
The breeding for high-yield subtilosina strain with genome ShUTING.............cc.cveiriiieieriiirieieeccsreseissesise s eseeeeoseesseerseseressssesesassssssssssens YUAN Fang et al(167)
Separation of alkaline xylanase from Pichia pastoris using aqueous tWo-phase eXIrACHON. .............vverereeeeoreereerieeereessessessesseesssessnes GUO Jin-ling et al(172)
Extraction of flagellin from Salmonella typhimurium and preparation of its polyclonal antibody. YAN Cheng-ying et al(176)
Study on improved arachidonic acid production by Mortierella alpina with dynamic temperature-control in airlift bioreactor...................... GAO Min-jie et al(179)
Study on the optimization of fermentation conditions of Lactobacillus rhamnosus soybean yoghurt YANG Xue-jiao et al(184)
Production of ferulic acid from oryzanol by Y. lipolytica lip2 enzyme-catalyzed ZHANG Chen et al(189)
Preparation of purple sweet potato beverage fermented by Lactobacillus plantarum ZHAO Lei et al(193)
Isolation, identification and characterization of Lactobacillus rhamnosus strains from pickle during natural fermentation.................... ZHOU Xian-jiao et al(199)
Analysis of fermentation rule and aromatic composition of olive wine fermented with different species of yeast strains.......................... JIANG Yi-ming et al(203)

Study on optimization of production conditions for single cell protein feed from inferior bananas by Placket-t Burman design and response surface methodology...
........................................................ MA Li-wei et al(209)
Screening of high lovstatin producing strains with compound mutagenesis by UV and DES YOU Wen-juan et al(213)

Processing Technology

Research and development of cheese and diced shrimp sausage............c.coerevrvverrennnee ...ZHANG Jie-hua et al(216)




CONTENTS November, 2014(No.

Optimization of adsorption and desorption of static macroporous resin to resveratrol of grape pomace

318)

QIAN Shi-quan et al(221)

Technological conditions and antioxidant activities of the flavonoid extracted from rose and rose residue

ZHANG Jia-chan et al(226)

Study on the extraction and purification of polyphenols from Sargassum fusiforme

LV Cheng-lin et al(231)

Optimization of pectin extraction from banana skin by response surface methodology.

JI Zhao-jun et al(236)

Optimization of preparation of seleno-polysaccharide from Ziziphus jujuba fruit

Process optimization of microwave sterilization for Aspergillus niger from rice

ZHANG Chun-ling et al(241)
XU Yan-yang et al(245)

Optimization of polyphenol extraction from Sedum Aizoon L. by response surface methodology.

ZHOU Wen et al(249)

Optimization of extraction for total flavonoids from olive fruit and its changes at different ripening stages

DENG Jun-lin et al(254)

Polyphenol extraction from buckwheat and its antioxidant activities

XIE Feng-ying et al(259)

Optimizing ultrasonic-assisted extraction of total flavonoids from fruits of Osmanthus fragrans Lour.

TAO A-li et al(264)

Optimization of controlling fresh-cut purple sweet potato browning by response surface methodology.

FENG Wei-min et al(268)

Optimization of ultrasonic-assisted extraction of a-terthienyl

CHI Cheng-deng et al(273)

Optimization of ultrasonic assisted alcohol extraction process of flavonoids from Radix Astragali by response surface methodology............. CAO-Yong et al(278)

Optimization of pulsed light on the accumulation of GABA conditions in the process of brown rice germination

WANG Bo et al(281)

Chemical modification optimization of processing parameters and quality analysis of dietary fiber from peanut shells..

Processing technology of smoked eel(Anguilla anguilla)

................................. WU Li-ping et al(286)
..... HU Yang et al(290)

Packaging and Machinery

Characterizations and properties of nano-silver/ low density polyethylene composite film for food packaging

Al Qian et al(294)

Food Additives

Study on stability of acylated blueberries anthocyanins

ZHAO Li-yi et al(299)

Separation and purification of D-allose produced by biotransformation

FENG Zai-ping et al(304)

Storage and Preservation

Effect of glucose oxidase on the preservation of raspberries..

.LAN Rong et al(308)

Study on the preservation effects of fish collagen/GTE edible coating on cherry tomatoes.

WU Jiu-lin et al(313)

The influence of temperature and different initial gas concentrations on the initial respiration rate of carambola

MAI Xin-yun et al(317)

Impact of kernel and pulp to maturity of fresh-cut papaya

WANG Bo et al(323)

Effect of nisin and citric acid on the fate of Listeria monocytogenes on fresh-cut crown pears during storage

CHEN Chen et al(326)

Effect of treatment with MeJA on quality and antioxidant ability of postharvest blueberry fruit

Effect on quality of perch by polysaccharides from Porphyra during chilled storage

FENG Xu-qiao et al(330)
LI Ying-chang et al(336)

Nutrition and Healthcare

Study on anxiolytic activity of the instant asparagus powder in rats

Preliminary study on biochemical composition and green tea quality of GuLin kraft tea

MA Shu-feng et al(340)
XIE Wen-gang et al(343)

Amino acid composition and nutritional evaluation of different flavors of chili sauces

BAI Lu-lu et al(349)

Analysis on nutritional components of fruit body of oyster mushroom cultivated by tea waste

'YANG Dou-dou et al(353)

The extraction of oyster polysaccharide and its hepatoprotective effect against alcohol- induced hepatic injury in mice

Reviews

Research progress in the relationship between fatty acid composition of meat and health

HOU Li et al(356)

YU Li et al(359)

Physiological functions of rosemary and its application in food

YIN Yan et al(364)

Research progress in detection and control methods of Staphylococcus aureus Biofilm formation

WANG qiong et al(371)

Research progress in natural preservative of fruits and vegetable

............... ZHOU Han-jun et al(376)

Effects of polyphenols from walnut on tyrosinase....

ZHU Ya-xin et al(382)

Research progress in afiatoxins and ochratoxin A in rice

Research progress in artificial aging of brandy and Chinese liquor with physical methods

LAI Xian-wen et al(386)
ZHANG Miao-miao et al(392)

Effect of DHA in prevention and adjuvant therapy of Alzheimer’s disease

WANG Zhi-ming et al(397)







