
《中国科学引文数据库》(cscD)来源期刊 RCCSE帼核心学术期刊 美国《化学文摘》收录期刊 英国FSTA收录期刊

中文核心期刊 中国科技论文统计源期刊(中国科技核心期：FIJ) 中国知识资源总库，中国科技期刊精品数据库收录期刊

食品，业
ISSN 1002——0306

CN 11．1759／TS

Science and Technolog y of F00d IndUSfry口y rr y

第37卷 半月刊 20 1 6年2月1日 出版 ，

研发。知识。专业诀窍。

结合独特的行业知识、消费者洞察以及受市场驱动的科技，开启研发之门。

欲知更多信息。请访问：DuPont．com／ItsWhatslnside

306

㈨⋯^、J¨¨¨¨¨¨¨¨10¨¨¨¨¨O0⋯⋯¨¨B●幔幔限嚯憎憎憎吧jjjjjij¨¨^C¨n¨¨¨¨¨¨¨¨0^》¨¨¨¨¨¨¨¨0引¨¨¨¨¨¨¨1H圳川”



女X)、_一_r⋯E、严掣S
食品，iI斜妓 201 6年第3期，总347期

前瞻

专家导航

”史上最严“《食品安全法》带来了什么7

工信部赛迪智库消费品工业研究所副所长／代晓霞

热点追踪

科技推动食品安全风险交流使其日益坚实(上)

——201 5年食品安全热点科学解读媒体沟通会在京举办

全国酵素行业专家委员会成立

第六届国际食品安全年会在北京成功举行

——GFsF致力于建立全球从田间到舌尖安全食品链

精英视点

转基因食品安全性评析

实战

法律案例

新食品安全法关于监管部门的责任制度评析

互动

企业联办

英国一项临床研究证实必米诺

对老年人群免疫增强作用机制

(克拉萨多生物专栏)

优良的肉丸品质改良剂

——海藻酸钠复配肉制品增稠剂

(青岛明月专栏)

质构仪分析精粉面包与全麦面包的柔软性

(北京盈盛恒泰味觉分析应用专栏)

展会风景

第二十届中国国际食品添加剂和配料展览会

行业广角

美孚助您防“微”杜渐．瓦解齿轮侵蚀危机

ATNI敦促全球食品公司解决全球营养危机

谈生鲜肉保鲜及其塑料包装形式

魔芋在膳食纤维产业中的竞争机会

隹自l口，止^

市场排行

资讯动态

W毽辱
伊-厂r{l
邕d0圈——一C▲ 母

圜臣

‘t

二l

、竺：刍

j 专注于益生菌及其衍

生物的研究、开发、生产及应用，旨在

为医药、食品、农业、生态环保等领域，

提供特殊有益微生物的菌种(菌粉)、

衍生物、配套配料等定制产品及

ODM／O EM完整解决方案．

了解更多，请致电

江苏微康生物科技有限公司

400．8515—553／0512—86856998

sales@wecare—bio．com

http：／／www．wecare—bio．com

鬻翳
微康微信平台 微康手机网站



目次 2016年第3期，总347期

研究与探讨

香蕉茎秆汁液抑制晚期糖基化终末产物活性评价⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯商文婷等(49)

青稞卢一葡聚糖凝胶热特性、动态粘弹性及微观结构研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯邵舒等(54)

远东拟沙丁鱼蛋白多肽(Sardinops sagax polypeptide)的制备及其对酪氨酸酶的抑制作用⋯⋯⋯⋯⋯⋯⋯⋯．李亚会等(58)

金丝小枣低聚糖的制备及其体外活性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯尹硕慧等(63)

樟树籽仁蛋白的组成及功能性质研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．李露敏等(69)

高压脉冲电场技术改变抗氧化活性肽MMCTN的二级结构的实验研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．李雄等(74)

没食子酸对高蛋白中间水分食品品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．谷满屯等(79)

桔梗糖蛋白的组成分析和对·OH的清除作用的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯廉亚楠等(83)

DHPM处理下芦一乳球蛋白与油酸相互作用对其功能性质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘成梅等(88)

麦麸超微粉一淀粉混合体系理化特性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李渐鹏等(92)

三种红花茶油品质的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．沈冰等(97)

7种淀粉凝胶应力松弛特性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．张斌等(101)

氯化钾、氯化钙和氯化镁部分替代食盐腌制对风鸡品质影响的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯林静等(105)

pH变换腌制对牛胃平滑肌嫩度、保水性及微观结构的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．王复龙等(110)

三斑海马水提物抗氧化涪l生研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．陈莉萍等(114)

新疆野生樱桃李枝、叶不同萃取部位抗氧化活性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘伟等(119)

青砖茶提取物不同极性部位对三种细菌的抑制作用研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．杨清华等(123)

黄酒饮用条件的偏好性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．王栋等(127)

草酸侵蚀马铃薯回生淀粉制备晶种促进玉米淀粉回生的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．孟宪畴等(131)

生物工程

鲜切生菜致腐霉菌的分离鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘程惠等(135)

产天冬氨酸酶菌株大肠杆菌HY一05C发酵培养基及培养条件的优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯乔君等(139)

辽西传统发酵食品中抗单增李斯特菌乳酸菌的筛选与鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吕欣然等(143)

四川传统发酵肉中乳酸菌的分离及发酵特性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．黄丹等(149)

高产y一氨基丁酸乳酸菌菌株的诱变选育与鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．双全等(153)

产凝乳酶解淀粉芽孢杆菌的诱变选育⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯关明玲等(156)

重组猕猴桃果胶甲酯酶抑制剂发酵条件优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李晓红等(160)

一株产蓝色素菌株的筛选及初步鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．左勇等(166)

姬松茸发酵条件的优化及其动力学分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．曹新志等(170)

植物乳杆菌发酵对大豆分离蛋白功能性质影响研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．崔宪等(177)

酸胁迫条件下嗜酸乳杆菌菌体细胞酶调节应答反应研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．赵瑞香等(181)

工艺技术

桔梗糖蛋白超临界辅助提取工艺及对口一葡萄糖苷酶抑制作用的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．赵胜男等(187)

米黑毛霉酶凝干酪素生产工艺参数的优化研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．李学朋等(191)

解淀粉芽孢杆菌Z16的产酶条件优化及应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．曾诚等(196)

果胶酶澄清枇杷果汁工艺的优化研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯俞丽娜等(201)

木瓜蛋白酶酶解牦牛血红蛋白制备氯化血红素关键工艺研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．贾志春等(206)

板栗壳鞣质提取及其对DPPH自由基清除活性的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．郑佳欣等(211)

八宝粥原料淀粉特性及其冻伤改善的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．李言郡等(216)

响应面法优化红树莓花色苷超声辅助提取工艺的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯万山等(220)

姜油树脂中卢一倍半水芹烯的分离纯化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．周长远等(225)

高静压技术生产方便湿面条的工艺研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王珊等(229)

“冻脆肉鲩鱼片”生产工艺的设计⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．李琳等(234)



目次 2016年第3期，总347期

南果梨汁响应面复合酶法制取工艺优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘苏苏等(240)

CCD响应面设计优化米曲霉产果糖基转移酶的发酵工艺⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王鹏等(246)

预处理对气流膨化干燥黄桃丁品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．刘春菊等(251)

外源过氧化氢酶对液态发酵红茶色素的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯钟艳梅等(256)

青荚叶多酚超声波辅助提取工艺及抗氧化活性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯孙志武等(261)

响应面法优化牛骨制备骨多肽工艺的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．吕雪鹏等(265)

牦牛骨免疫活性肽的酶解制备研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．瞿瑗等(271)

正交试验法优化屈曲花总黄酮的超声波辅助提取工艺⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．邓思节等(275)

包装与机械

食品包装迁移物双酚类物质稳定性与转化规律的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李培等(279)

食品添加胡

添加酪蛋白酸钠对低脂乳化香肠食用品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．曹莹莹等(286)

低钠猪肉风味复合剂的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．齐宏超等(291)

食品安全

基于可拓理论的食品安全状态评价及在出151食品安全监管中的应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．闫志军等(295)

分析检测

水产品中甲基汞测定方法的优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘奇等(299)

近红外光谱一人工神经网络的模型优化用于银耳产地识别研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．刘宇佳等(303)

五种DNA提取方法对酸奶及菌粉中益生菌DNA提取效果比较⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯肖其胜等(307)

核壳型色谱柱反相高效液相色谱一蒸发光散射检测法同时测定饮料中5种人工合成甜味剂⋯⋯⋯⋯⋯⋯⋯．．杨小玉等(312)

基于GC MS的粳稻谷糙米大米挥发性成分差异性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯杨慧萍等(317)

贮运保鲜

银杏叶提取液对冰藏鲳鱼品质变化的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．王婷等(323)

不同方式预煮过程中仿刺参的品质变化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．侯志刚等(328)
”Co Y辐照处理对鲜切莲藕采后贮藏品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．方凌等(334)

营养与保健

豆豉对小鼠吸收镉的影响及相关机制的初步探究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．王登远等(339)

北极茴鱼肌肉营养成分分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．梁永增等(343)

棕榈酸与油酸影响肝细胞功能的比较研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘萌等(347)

基于氨基酸和脂肪酸的藏羊肉质量评价⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．闫忠心等(351)

黄秋葵水提物对2型糖尿病大鼠糖脂代谢的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张灵敏等(355)

七种养殖淡水鱼类肌肉营养组成及对比研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯盛晓风等(359)

专题综述

食品防腐中群体感应及其抑制剂的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．张璐等(364)

水产品中汞的形态分析研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈岩等(368)

利用微藻提取类胡萝I、素方法研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．许颖颖等(373)

玉米储藏过程中生理代谢与品质变化机理研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．曹俊等(379)

壳寡糖制备和生理活性的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．梁慧培等(384)

高光谱成像技术在食品品质无损检测中的应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘建学等(389)

鸡蛋过敏原表位研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯肖娜等(394)

食品人才400 展会预告408



CONTENTS February，2016(N。．347)

Research and Investigation

Inhibition to advanced glycation end-products and activity evaluation by sap ofbanana stem．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．⋯SHANG Wen-ting et a1(49)

Study on the thermal property．dynamic viscoelasticity and microstructure ofHulless barleyfl—glucan gel⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯SHAO Shu et a1(54)

Preparation ofpolypeptide from Sardinops sagax and its tyrosinase inhibition activities．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．LI Ya—hui et a1(58)

Preparation and bioactivities in vitro ofoligosaccharides fromZizyphusJujuba cv,Jinsixiaozao⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．YIN Shuo—hui et a1(63)

Study on the components and functional properties ofcamphor seed kemel protein．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．LI Lu’rain et a1(69)

Secondary structure ofMMCTN treated by pulsed electric field(PEF)technology．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．LI Xiong et a1(74)

Effects ofgallic acid on quality ofhigh protein containing intermediate moisture foods．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．GU Man‘tun et a1(79)

Study on the composition analysis and inhibition of·OH of glycoprotein from PlaO,codon grandiflomra．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．LIAN Ya。nan et a1(83)

Effect ofinteraction with oleic acid on functional properties of口一Lactoglobulin during DHPM treatment⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIU Cheng—mei et a1(88)

Researches ofphysicochemical properties ofwheat bran ultrafine—starch complex system．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．LI Jian—peng et a1(92)

Study on the quality ofthree varieties ofCamellia chekiangoleosa seed oils．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．-．．．---．．．．SHEN Bing et a1(97)

Stress relaxation characteristics of seven kinds ofstarch gels⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯．⋯⋯．⋯⋯．⋯⋯⋯⋯．⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯．．ZHANG
Bin et al(101)

Study on the influence ofpotassium．calcium and magnesium chloride as partial substitute for salt on the quality ofair-dried chicken⋯．．．．．．．．．．．．．．L1N Jing et al(105)

Effect ofpH shifting marinating on the tenderness．water retention and microstructure in cattle gastric smooth muscle⋯⋯⋯⋯．⋯⋯⋯．．．⋯．WANG Fu—long et al(1 10)

Antioxidant activity ofaqueous extractfromThree—spothippocampus．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．CHENLi。ping etal(114)

Studvon antioxidant activity ofdifferentpartspartitionedfromPmnusdivadcataLdbbranches andleavesinXinjiang⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯。LIUWei et al(119)

Study on the inhibition ofthree bacterias by different polar fractions from qingzhuan brick tea extract．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．YANG Qing—hua et a1(123)

Impactofservingconditions on consumerpreferencesforChinesericewine⋯⋯⋯⋯⋯．⋯．⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯WANGDong
et a1(127)

Study on the retrogradation speeding ofmaize starch caused by seeds form retrograded potato starch after treating with oxalic acid．．．．．MENG Xian-fang et al(131)

BiOengineering

Isolation and identification of spoilage molds from fresh—cut lettuce⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯一LIU Cheng—hui et a1(135)

Culturemediumand conditionoptimizationofL—aspartase．producing strains byEscherichiaCoilHY-05C．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．QIAO Jun et a1(139)

Screening and identification of lactic acid bacteria with anti-Listeria monocytogenes from traditional fermented food in western Liaoning province．．．．．．．．--．．．．．．．．．．．．．．

⋯⋯⋯．⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯．⋯．⋯⋯⋯⋯．．⋯⋯．⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯．⋯．⋯⋯⋯⋯⋯．．LV
Xin-ran et a1(143)

Studv on the isolation oflactic acid bacteria from Sichuan traditional fermented meat and its fermentation characteristics⋯⋯⋯⋯⋯⋯⋯⋯⋯HUANG Dan et a1(149)

Study on mutation breeding and identification oflactic acid bacteria for，,-aminobutyric acid production⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯．．．．SHUANG Quan et a1(153)

Study on mutation breeding ofBacillus amyloliquefaciens producing milk—clotting enzyme．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．GUAN Ming。ling et a1(156)

Optimization offermentation conditions forthe recombinantkiwi pectin methylesterase inhibitor．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Xiao—hong et al(160)

Isolation and preliminary identification of strains producing blue pigment．⋯．⋯⋯．⋯⋯．⋯．⋯．⋯．⋯⋯．⋯．⋯．．⋯．⋯．⋯．．⋯⋯⋯．⋯．⋯．⋯．⋯⋯．⋯⋯⋯⋯．ZUO Yong
et a1(166)

Optimizationofsubmergefermentation conditions ofAgadcusBlazeiMufti anddynamicsanalysis．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．CAOXin。zhi et al(170)

Effect offermentation by lactobacillus plantmm on functional properties ofsoybean protein．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯CUI
Xian et a1(177)

Response reaction ofenzyme regulation byLactobacillusacidophilus cell on acid—stress．⋯．⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHAO Rui—xiang et al(181)

Processing Technology

Study on the optimum conditions of the extraction and inhibition ofⅡ一glucosidase of glycoprotein from Hatycodon grandiflorum with supercfttical C02 and

ultrasonic⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯．．．ZHAO Sheng·nan et a1(187)

Research ofthe optimization in parameters ofcasein production with milk-clotting enzyme from Mucormichel⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．LI Xue—peng et al(191)

Culture optimizations and application forBacillus amylolique正aciens Z16 to produce neutral protease⋯⋯⋯⋯⋯．．⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．ZENG Cheng et al(196)

Study on optimal clarification process ofloquat fruitjuice with pectinase⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．Yu Li。tin et al(201)

Studyonthepreparationtechnology ofheminfromenzymolysisyak bloodby papain．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．JIAZhi。chun
et a1(206)

Study on tannins extraction process from Chestnut shell and scavenging e髓cts ofDPPH free radical⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHENG Jia-xin et al(211)

Researchoffrostbiteimprovement and starch properties ofeighttreasures congee⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯．⋯⋯⋯⋯．．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯．LIYan-jun etal(216)

Parameters optimization ofultrasound；assisted extraction ofanthocyanins from red raspberry by response surface methodology．⋯⋯⋯．⋯⋯．．WAN Shah et a1(2201

Separation offl．sesquiphellandrene from ginger oleoresin⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．ZHOU Chang。yuan et a1(225)

Study on the production ofthe wet instant noodle by the technology ofhigh hydrostatic pressure⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．WANG Shan et a1(229)

Processing design offrozen crisp grass carp fctenopharyngodon idellus)fillets⋯⋯⋯⋯⋯⋯．⋯⋯⋯．．⋯⋯⋯．⋯⋯⋯．⋯⋯．．⋯⋯．⋯⋯⋯⋯⋯．．．⋯⋯⋯．⋯⋯⋯．LI Lin et a1(234)



CONTENTS February，2016(N。．347)

Optimization technology ofcomposite enzyme hydrolysis ofNanguo pearjuice by response surface methodology．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIU Su—su et a1(2401

Optimization offermentation technology for production offructosyltransferase with Aspergillus oryzae using CCD response surface methods．．．．．．．．．．．．．．，．．．．．．．．．．．．．．．．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG Peng et a1(2461

Effect ofpretreatmentonproductqualityofexplosion puffingdryingyellow peach⋯．．⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。LIUChun-ju et a1(2511

Effect ofexogenous catalase on the pigment composition offermented instant black tea．⋯．⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯ZHONG Yan—mei et a1(2561

Smdy on the ultrasound—assisted extraction and antioxidant capacity ofPolyphenols from Helwingia Japonica．．⋯⋯．⋯．⋯⋯⋯⋯⋯．⋯⋯．．⋯⋯一SUN Zhi-wu et a1(2611

Study on enzymatic process ofbovine bone for the peptides by response surface optimization⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．LV Xue—peng et a1(2651

Study on yak bone immune active peptide preparation by enzymatic hydrolysis⋯⋯⋯．⋯⋯⋯．⋯⋯⋯⋯．⋯．⋯⋯⋯⋯⋯⋯．⋯．．⋯．⋯⋯⋯⋯⋯⋯．⋯．．⋯．．⋯．．QU Yuan et a1(2711

Optimization on the ultrasonic·assisted extraction of total flavonoids from Ibemamal翟based on orthogonal experimental design⋯⋯⋯⋯⋯DENG Si-jie et a1(2751

Packaging and Machinery

Research ofthe stability and transformation rules ofbisphenols migrated from food packagings

Food Additives

Effect ofadding sodium caseinate on the eating quality oflow·-fat emulsion--type sausage

Study on flavor compound ofpork salted by substituted salts．．．，．．．．．．．．．．．．．．．．．．，．．．．．．．．．．．．．．．．．．．．．．

Food Safety

Food safety evaluation based on the extension method and its application in export food safety supervision，

．LI Pei ct a1(279)

CAOYing—ying et a1(286)

一QI Hong—chao et a1(29 1)

YAN Zhiojun et a1(295)

Analysis and Determination

Method optimization for methylmercury determination in aquatic products⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．⋯．⋯⋯．⋯⋯．．LIU Qi et a1(299)

Model optimization of near—infrared spectroscopy and back propagation artificial neural network for identifying the geographical origin of Tremella

fuciformis⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯．．⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯．．LIU Yu-jia et a1(303)

Evaluation offive DNAextraction methods for Probiotic yogurt and powder．⋯．⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．XIAO Qi-sheng et a1(3071

Simultaneous determination offive intense sweeteners in beverages by core—shell column-HPLC—ELSD⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．YANG Xiao—yu et al(3 121

Studyonthe difference ofvolatile substances amongthejaponicabrown ricewhite rice based onGC—MS⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯．⋯⋯⋯⋯．YANGHui-ping et a1(3171

Storage and Preservation

Effect ofGinkgo biloba leaves extract on the quality ofpomfret(Pampus argenteus)during ice storage

Quality changes ofApostichopusjaponicus under different pre—cooking processes．．．．．．．．．．．．，．．．．．．．．．．．．．．．．．．

Effect of”C07 irradiation on preservation quality offlesh—cut lotus root during storage⋯⋯⋯⋯⋯⋯

Nutrition and Healthcare

Effect ofDouchi on the absorption ofcadmium in mice and tentative study ofrelated mechanisms．

Analysis and evaluation ofnutritional components ofthe muscle for Thymallus arcticus．．．．．．．．．．．．．．．．

A comparative stIldy ofpalmitic acid and oleic acid on liver cell function⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．

Quality evaluation oftibetan mutton based on amino acid and fatty acid．．．．，，．．．．．．．．．．．．．．．．．．．．．．．，，．．．．．．．

Effects ofol【ra extract on blood glucose and lipids in type 2 diabetes mellitus rats．．．．．．．．．．．．．．．．．．．．．．．．

Analysis and evaluation ofthe nutritional composition in seven cultured flesh water fishes．．．．．．．．．．

Reviews

Application ofquorum sensing inhibitors in food preservation．．，．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．

Research progress in the determination ofmercury speciation in aquatic products．．．．．．．．．．，．，，，，，，．．．．．．．．．，，．．．，．．．，．．，，．?

Research advances in utilization ofmicroalgae for carotenoids production．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．

Research progress in the mechanism ofphysiological metabolism and quality changes in corn during storage

Research progress in preparation ofchitooligosaccharide and its physiological activity．．．．．，，．．．，．．．．．．．．．．．．．．．．．．．．．，．．

Application ofhyperspectral imaging technology in nondestructive detection offood quality．．．．．．．．．．．．．．．．．．．．．．．．．

Research ofegg allergen epitope．，．．．．．．．．．．．

⋯WANG Ting et a1(323)

HOU Zhi—gang et a1(328)

⋯．FANG Ling et a1(334)

⋯⋯⋯．WANG Deng—yuan et a1(3391

⋯⋯⋯．LIANG Yong—zeng et a1(3431

．．．⋯⋯⋯⋯⋯⋯⋯LIU Meng et a1(3471

⋯⋯．⋯⋯．YAN Zhong—xin et a1(3511

⋯⋯⋯．．ZHANG Ling—min et a1(3551

⋯⋯⋯．SHENG Xiao—feng et a1(3591

⋯一ZHANG Lu et a1(3641

，，，．．．．CHEN'fan et a1(368)

⋯XU Ying-ying et a1(373)

⋯⋯⋯一CAO Jun et a1(3791

LIANGHui—pei et a1(384)

⋯．LIU Jian-xue et a1(3891

⋯⋯⋯XIAO Na et a1(394)



了二【已

—■—一
-_
’一

J

7 I

j■


