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食品安全在行动
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“铝”禁不止如何打好百姓餐桌安全保卫战

精英视点

提升食品安全风险交流有效性的探讨

营销管理

新产品，如何快速打造成品牌

法律案例

国务院办公厅印发((201 5年食品安全重点工作安排》

企业报道

帝斯曼乳糖酶一释放乳制品的天然甜味

企业联办

异军突起的植物蛋白饮料

(杜邦营养与健康专栏)

行业广角

201 5中国乳业市场论坛在京举行

巧克力质量安全问题分析及包装控制方法

iCell技术资源化利用有机副产物生产SCP蛋白的新进展

——食品工业废水高效利用新途径

Mintel英敏特：中国消费者增加其蛋白质摄入量

以服务为导向实现性能升级覆盖全行业全应用

——施耐德电气推出性能优异的ATV御程900系列变频器

益生元纤维开启体重管理新纪元

资讯动态
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帮助乳品、果汁、饮料厂家实现更经

济、高效的运营。

实现了不间断生产(处理鲜奶可

连续运行22小时。处理果汁则可更

长)

与传统UHT相比，需要更少的换热

面积。因此产品存留量少，可减少

产品损失20％

更长的运营时间。更低的CIP清洗

频率。从而减少能源消耗20％

，比使用传统的UHT运营总成本减少

1 6％

节省水资源，减小对环境的影响

同时兼顾食品安全、质量和口感

f+■ 0、。
t。

》APV



目次 2015年第16期，总336期

食品安全

应用PCR—DGGE对巴氏消毒乳中腐败细菌的污染溯源研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯周国君等(49)

分析检测

基于化学计量方法实现水牛乳中掺水和尿素鉴伪研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．黄丽等(53)

近红外光谱技术快速无损检测蓝莓总黄酮、花青素的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘小路等(58)

景芝芝麻香型白酒重要挥发性香气成分研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．周庆云等(62)

主成分分析法在研究宜宾芽菜风味物质变化中的应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．左勇等(68)

UPC2'陕速测定葡萄酒中抗坏血酸和异抗坏血酸含量研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．徐莉等(75)

紫外光谱法在芡实种子品种和产地鉴别中的应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈志宏等(78)

固相萃取一高效液相色谱法测定畜禽肉中复合硝基酚钠残留⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．林燕翠等(82)

基于近红外光谱技术的米糠粕主要成分分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯姜红等(86)

研究与探讨

芡种皮多酚提取物体外抑制0【一葡萄糖苷酶和c【一淀粉酶活性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯伍城颖等(91)

蒙顶黄芽加工过程感官品质及化学成分变化的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李伟等(95)

酶法脱脂对鲴鱼品质及干燥特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王旋等(100)

水分含量对即食酥脆鲫鱼质构及色泽的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯田莉娟等(104)

四川茶树品种资源中EGCG3”Me研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．李建华等(108)

柑橘果皮中类黄酮组成与抗氧化能力研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．徐贵华等(114)

草鱼肝胰dOCPIs初步分离鉴定及其活性测定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯蒋然然等(118)

发芽对糜子酚类化合物及抗氧化活性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．郑璐等(124)

巨尾桉叶、皮、芯中单宁提取及其抗氧化性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．周洲等(129)

高压结合热处理对猪肉色泽及脂肪氧化的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．郭丽萍等(133)

干热处理对玉米淀粉性质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯汝远等(138)

萌发对芸豆酚类物质及抗氧化活性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．梁亚静等(142)

油炸对鸡肉中反式脂肪酸含量及棕榈油品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．刘彪等(147)

黑大蒜发酵过程中功能性成分以及抗氧化活性的动态变化研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．崔春兰等(151)

动态超高压微射流均质对大米蛋白功能特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯万红霞等(155)

不同解冻方式对碎虾仁品质特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．翁梅芬等(162)

生物工程

复合酶解裂壶藻渣制备抗氧化肽的工艺研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．武琼等(167)

金针菇tpsl基因序列分析及不同温度下tpsl、tps2基因定量表达研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘建辉等(173)

抗克百威单链抗体的可溶性表达载体的构建及鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．邓龙等(178)

响应面分析法优化假单胞菌产絮凝剂的培养条件⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．何建玲等(183)

淡水鱼肠道中抗芽孢杆菌陛乳酸菌的筛选与鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．缪璐欢等(188)

粘质沙雷氏菌PL-06磷脂酶A1在大肠杆菌中的分泌表达及其条件优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈环等(193)

酵母工程菌s．pombe yAS56的构建及魔芋红茶菌发酵工艺的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．闯绍闯等(198)

响应面法优化茂源链霉菌产谷氨酰胺转氨酶发酵条件⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯汪燕等(203)

高压结合热处理对猪肉中过氧化氢酶活性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．孙娟等(208)

金属离子对蛹虫草液体培养产胞外虫草素产量的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．周思静等(213)

产黄青霉A4产胞外葡萄糖氧化酶发酵工艺优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王周圆等(217)

石榴皮多酚调控肝细胞内胆固醇平衡的相关通路研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吕欧等(222)

响应面法优化碱性蛋白酶提取瘤背石磺肌肉蛋白⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刁亚等(227)



日次 2015年第16期，总336期

工艺技术

响应面法优化高压脉冲电场辅助提取海鲫鱼内脏油脂工艺⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯孙丽霞等(232)

pH梯度结合逆相蒸发法制备黑米麸皮花青素脂质体的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．牛文慧等(238)

马铃薯淀粉废水中蛋白质和游离氨基酸的回收研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯孔令知等(243)

超声波／H：0：协同降解水中三唑磷的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．张媛媛等(248)

秦巴杜仲雄花总黄酮的提取及抗氧化稳定性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．史娟等(252)

不同干燥方式对蚕蛹蛋白品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘曼丽等(257)

活性炭对鱿鱼皮酶解液脱色效果的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘振锋等(261)

流苏总花黄酮超声提取工艺及抗氧化活性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．孙鲜明等(266)

藜麦总黄酮提取及大孔树脂纯化工艺的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯董施彬等(272)

响应面分析法优化虾蛄盐溶蛋白快速提取工艺⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．周景丽等(279)

大孔树脂纯化黄秋葵黄酮及其体外抗氧化活性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘爱敬等(284)

低温连续相变萃取广佛手精油及其组成分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．杨慧等(289)

响应面法优化葡萄酒泥酵母甘露聚糖提取工艺条件⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．李颍等(294)

竹茹多糖提取工艺优化及其理化性质分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．齐睿婷等(299)

酿酒酵母蛋白提取工艺优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．岳红卫等(304)

食品添加莉

红曲黄色素的分离纯化与表征⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．杨强等(308)

贮运保鲜

联合保鲜体系在冷鲜鸭肉中的评价与应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．郑梦林等(313)

电子束辐照对桃仁和杏仁脂肪酸的影响研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯商飞飞等(319)

茉莉酸甲酯和乙烯利处理对鲜切富士苹果抗氧化酶活力和苯丙烷代谢的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．闰媛嫒等(324)

经微酸性电解水处理的鲜切皇冠梨上的单增李斯特菌生长模型的建立⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯萨仁高娃等(328)

冻藏条件对草鱼鱼糜氧化劣变及其品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．崔旭海等(333)

采前赤霉素处理对红贵妃芒果催熟品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．黄铭慧等(338)

北太平洋鱿鱼低温贮藏中的品质变化与货架期⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯沈萍等(343)

气质联用与电子鼻对不同包装货架期线椒检测分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯潘冰燕等(348)

采收成熟度对红色甜椒贮藏品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯韦强等(355)

不同抑杀菌方式对泡青菜贮藏期品质影响分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．罗佩文等(359)

营养与保健

角鲨烯对小鼠急性酒精性肝损伤的保护作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯缪云萍等(364)

重楼叶多糖改善D一半乳糖衰老模型小鼠脾脏免疫功能和抗氧化能力⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘功成等(366)

石榴皮多酚对糖尿病小鼠。肾脏抗氧化防御功能的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．唐远谋等(370)

专题综述

食品中荧光假单胞菌的危害及其快速检测方法研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．高琳等(373)

食品工业中新型杀菌技术研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．徐娟等(378)

微生物法生产肌醇研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．黄贞杰等(384)

黑木耳多糖生物功能的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯卞春等(390)

野生食用菌中矿物质和重金属研究概况⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李丽等(395)

展会预告4∞



CONTENTS August，2015(N。．336)

Food Safety

Research on pollution SOUrCes ofspoilage bacteria in pasteurized milk by PCR-DGGE．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．⋯·ZHOU Guo-jun
et a1(49)

Analysis and Determination

StIldv on authentic identification ofwater and urea in buffalo milk based on chemo metrics methods⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一HUANG Li et a1(53)

Fast non．destructive testing oftotal flavonoids and anthocyanins in blueberries by near-infrared spectroscope⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．LIU
Xiao—lu et a1(58)

Important volatile aroma compounds in Chinese roasted．sesame．1ike aroma type Jingzhi liquors⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．ZHOU Qing’yun
et a1(62)

Principal component analysis in the study ofYibin sprouts flavor changing application．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．ZUO Yong
et a1(68)

Research method ofrapid determination ofisoascorbic acid and ascorbic acid in wine by Ultra-performance Convergence Chromatography．⋯⋯⋯．XU Li et a1(75)

Application ofultraviolet spectrometry in the identification in variety and origin for gordon euryale seeds⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯CHEN Zhi—hong
et a1(78)

Solid Dhase extraction．determination ofnitrophenols sodium residue in meat oflivestock and poultry by HPLC⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．LIN Yan-cui et a1(82)

Analysis on nutrients office bran meal based on near infrared spectroscopy．．．．⋯．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．⋯．．．．．JIANG Hung
et a1(86)

Research and Investigation

／n vi打'o inhibitory effects ofpolyphenol extracts fromEuryale
ferox seed coat on a—glucosidase and a-amylase activities⋯⋯⋯⋯⋯⋯”wU Cheng—ying et al(91)

Changes in organoleptic quality
and chemical composition ofMengdinghuangya during processing．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．··················LI Wei et a1(95)

Effect ofenzymatic degreasing technology on channel catfish processing properties．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．⋯．．．WANG Xuan
et al(100)

Effect ofmoisture content on the texture and color ofinstant crispy cmcian carp⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．TIAN Li-juan
et al(104)

Analysis ofY'-Methyl．epigallocatechin gallate in Sichuan teavarieties resources．．．．．．．．．．．+．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．⋯．．．．．．LI Jian·hua et al(108)

Study on composition offlavonoids and antioxidant capacity ofcitrus peels．．．．．．．．．．．．．．．．．．．．．．．。．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．XU Gui—hua et al(114)

Separation and identification ofCPIs from grass carp hepto-pancreas and its activity assay．⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．JIANG Ran。ran et al(118)

Effect ofgermination on phenolics and antioxidant activity ofproso millet．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．ZHENG
Lu et a1(124)

Extraction．antioxidant activityoftanninsfromdifferentpartsofEucalyptusGrandisxE．Urophylla．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．⋯．．．．ZHOUZhou
et a1(129)

Effect ofcombined high pressure and
thermal treatment on color and lipid oxidation in pork muscle．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．GUO Li。ping et a1(133)

Effect of dly heating on properties ofcorn starch⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．RU
Yuan et a1(138)

Effectofgermination onthe contentofpolyphenols andantioxidation activityofkidneybeans(Phaseolus vulgarislL)⋯⋯⋯⋯⋯⋯⋯．LIANGYa-jing
et a1(142)

Influence ofdeep fht frying on the content
oftrans fatty acids ofchicken and quality ofpalm oil⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯“L1U Biao et al(147)

Effect offermentation stage on functional compounds and antioxidant capacity change ofblack garlic．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．⋯．．CUI Chun-lan et al(151)

Effects ofdynamic high—pressure microfluidization on functional properties office protein．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．WAN Hong—xia
et a1(155)

Influence ofdifferent thawing methods on the quality ofshrimp pieces meat．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．WENG Mei—fen et a1(162)

Bioengineering

Stady on the preparation ofantioxidant peptides
from Schizochytnum limacinum by composite enzymatic hydrolysis⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．WU Qiong et a1(167)

Sequenceanalysisoftpsl and relative expressionoftpsl and咖2underdifferenttemperatureinFlammulina velutipes⋯⋯⋯⋯⋯⋯．LIU Jiaa-hui etal(173)

Soluble expression and charaterization ofanti．carbofuran single chain Fv．．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．DENG Long
et a1(178)

Optimal culture conditions forPseudomonasflocculant using response surface analysis⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HE Jian—ling
et a1(183)

Sereeningandidentificationoflactic acidbacteriawithantagonisticBacillus spp．derivedfromfreshwaterfishintestine⋯⋯⋯⋯⋯⋯⋯⋯．．MIAOLu—huan
et a1(188)

Secretive expression and optimized condition ofphospholipase A1 gene from Serratia marcescens PL·06 in Eschenchia coil．．．．．．．．．．．．．．．．⋯．．．．CHEN Huan
et a1(193)

Construction ofengineered yeast曼pombe yAS56 and study ofthe fermentation techniques ofkonjac kombucha⋯⋯⋯⋯⋯⋯⋯．CHUANG Shao—chuang et a1(198)

Optimization ofthe fermentation conditions for transglutaminase by response surface methodology．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．WANG Yan et a1(203)

Effect ofhigh pressure combined thermal treatment on catalase activity ofpork．⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯SUN Juan et a1(208)

Effect ofmetal ions on extracellular cordycepin production in submerged cultivation ofCordyceps
militads．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．ZHOU Si-jing et a1(213)

Optimization ofmedium components and fermentation condition for extracellular glucose oxidase production by Penicillium chtysogenum A4⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯．WANG Zhou-yuan et al(217)

Effect ofpomegranate peel polyphenols on regulation pathways
ofcholesterol in hepatic cell．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．··········．·····LV Ou et a1(222)

Optimizin2 conditions for alkaline protease extraction ofOnchidium s打uma mantle protein by response surface methodology．⋯⋯⋯⋯⋯⋯⋯⋯．DIAO
Ya et a1(227)



CONTENTS August．2015(N。．336)

Processing Technology

Optimization ofhigh voltage pulsed electric field on assisted extraction process ofoil from ditrema offal by response
surface methodology．··SUN Li。xia et a1(232)

PreF-aration ofblack rice bran anthocyanin liposomes by reverse-phase evaporation combing
with pH gradient．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．-．NIU

Wen-hui et a1(238)

Study on recovering proteins and free amino acids from potato fruitjuice．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．KONG Ling‘zhi
et a1(243)

Degradation oftfiazophos inaqueous solution by ultrasonic／H202 system⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．ZHANGYuan。yuan
et a1(248)

Extraction offlavone from male flowers ofQinbaEucommia ulmoides and their antioxidant stability．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．SHI
Juan et a1(252)

Effect ofdifferentdrying methods on the quality ofsilkworm pupae proteins．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．LIU
Man—li et a1(257)

Effect ofactivated carbon on decolorization ofsquid skin protein hydrolysate⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIU Zhen。feng
et al(261)

Study on the extraction technology and antioxidant activity oftotal flavonoids from the flower ofChionanthus
wtusa⋯⋯⋯⋯⋯⋯⋯⋯⋯“SUN Xian。ming et a1(266)

Study on extraction process ofquinoa total flavonoids and purificationprocess ofmacroporous resin．j，．．，，j．．．．jj．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．DONG
Shi—bin et a1(272)

Optimization of salt．soluble protein from oratoria by response surface methodology．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．ZHOU Jing。li
et a1(279)

Purification technology offlavone fromAbelmoschus esculentus(L．)Moench with macroporous resins and research
ofthe antioxidant ability in vitro⋯⋯⋯⋯⋯

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯．．LIU Ai-jing et a1(284)

Study on the extract technology and component analysis ofbergamot essential oil by low-temperature continuousphase transition．．．．．．．．．⋯．．．．YANG Hui et a1(289)

Optimization of extraction conditions ofmannan from waste wine yeast by response surface methodology⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Ying
et a1(294)

Extraction and physicochemical properties ofthe polysaccharides from bamboo shavings．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．⋯····QI Rui-ting et a1(299)

Optimization ofprotein extraction from Saccharomyces cerevisiae．．．．．．．．．．．．．．．．．．．．．．．．．．．．，．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．⋯·················YUE Hong—wei et a1(304)

Food Additives

The separation and purification ofmonascus yellow pigment and characterization．．．．．，．．．．．．．．，．．．，．．．．．，
YANG Qiang et a1(308)

Storage and Preservation

Evaluation and application ofjoint preservation system in cold fresh duck meat．．．．．．．⋯．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．ZHENG Meng—lin
et a1(313)

Influenceofelectronbeamirradiationonfatty acids ofsemenpersicaeand semen armeniacae⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．SHANGFei—fei et al(319)

Effectofantioxidant enzyme activityandphenylpropanoidmetabolismtojasmonicacidmethyl ester(MeJA)ofand ethephontreatmentsforflesh‘cut apple·····

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯YAN Yuan—yuan et a1(324)

Growth model development ofLBteda monocytogenes on flesh—cut pears treated with subacidity electrolyzed water．．．．．．．．．．．．．．．．．．．．．．．．．．．．．SAREN
Gao。wa et a1(328)

Effect offrozen storage conditions on oxidation deterioration and quality properties ofgrass carp surimi．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．CUI Xu。hai et a1(333)

Effect ofpre．harvest GA3 treatments on ripening quality of‘Hong Guifei’mango fruits．．．．．．．．．．．．．．，⋯．．．．．．．．．．+．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．HUANG Ming—hui et a1(338)

Changes in quality and shelflife ofthe north pacific squid during low temperature storage．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．······SHEN Ping
et a1(343)

Detectionanalysisoflinepepperswithdifferentpackaging atdifferent shelflifebyGS—MSand electronicnose．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．PANBing—yan
et a1(348)

Effect ofharvest ripeness on storage quality ofsweet pepper fruit．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．WEI Qiang
et a1(355)

Effect ofdifferent anti．bactericidal treatment on quality ofpickled green vegetables during storage period．．．．．．⋯．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．⋯LUO Pei。wen et a1(359)

Nutrition and Healthcare

Protective effects of squalene on acute Mcoh01．induced liver injury in mice．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．MIAO Yun。ping
et a1(364)

Effect ofpolysaccharides from the leaves ofParispolyphylla on immune function and antioxidant capacities ofmouse spleen
tissue in a D—galactose—induced

aging mouse model．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．·．····．·-．．·LILT Gong—cheng
ct a1(366)

Effect ofpomegranate peel polyphenols on kidney antioxidant defense function in diabetic mice．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．-．．TANGYuan。mou
et a1(370)

Reviews

Research progress ofhazards and rapid methods for detection ofPseudomonas Fluorescen
in foods．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．--．-．．．--．．．-．．··-······GAO Lin et a1(373)

Research progress ofnew sterilization technology in food industry．．．．．．．．⋯．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．⋯········XU Juan et a1(378)

Advances in microbial Droduction ofinositol⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HUANG Zhen-jie et a1(384)

Research progress ofAuriculada auricular polysaccharide(AAP)biological functions．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．-．．．-．．．．．-．．．．．．．·····BIAN
Chun et a1(390)

Areview ofminerals and heavy metals in wild edible mushroom⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．LI
Li et a1(395)



实验室设备及中试生产线专家
P rofessional Maker fo r Lab EqUipments＆Pilot Plants

食品、生物、制药工程等实验室及研发中JIH之理想装备

迪 装 备

壁蛾 同 iji}『謦 盖 溉 崮 v’
SD-1500蕾型啧霉千艇机SE03V型实验童赢心机 RTC一20109型物性分析仪 TE—lit系列多功能攫取罐 n1吨3F01靴饿辩囊羹机T、毕vMBI空均质曩台罐Tw．TEc50三效牌雎磊发器TW-CV20干一-TW-MP20多功麓加工缸

沃 迪 装 备

上海沃迪自动化装备股份有限公司

中国上海金山工业区亭卫公路5899号

邮编：201 506传真：0086—21—54331011

总机：0086—21-37901 1 88

网址：Ⅵ～vw triowinlab corn

Shanghai Triowin Automation Machinery Co．，Ltd

No 5899 TingWei Rd Jinshan Indutrial Zone Shanghai

P C：201506 Fax 0086-21—54331011

Tel 0086—21—37901 1 88

Http：／／www triowinlab com


