





v
201 TAELE 151, 51383
| H K e o
EEE
|
. B TS A SO TR 2 R T R PE ST
b pmrn ggs | e B ES(122)
B o N ] £ 7 A R A BT SR A B T B RS
B I FEETTRPRLIPRIIPRLS TLRpE2%(129)
i ; igggﬁ PR S AT B P8 SR R SRR S AR A FEF%(134)
S
I T8 78 IR 24 I 25 R 2T R B A E Ak R L RGBR B 43434
- FERHGEXGITRMT (RESBGOATD | R EFEZ(140)
. 5] 1
i 9 R E BEMP 2 SRR R RO B . B (146)
. (RERSE SIRERE)  (CSCD) SRIRNET AR ST R ERAETIZHR...ooo e HHE IR (153)
* ROCSEeR EZID R HET & B BREHE R UEN K E L - R B
- PERIRRAE, RS ENTIRRMEE R o
S () KR _ N PRI 7 B 4(157)
. BEFSTAK AT Halobacterium salinarium 5 L REFEF=HMENKLE(BR)
* (RERHRXER) RiFMT a2 G A EIEIES(164)
# ¥ B B FE - M BB P AMEAR........ JESL%(169)
BEm K
n Eﬁ i ikﬂ Izﬁ* o
BEEE  TEW | ‘ N
WREE® THEW EIRGMBEABBELEMRA. o FEICIEE(175)
RERS T B OLEE ARl BB E B T i i R AR A Re At Ak . . AR AR E(181)
"R e R e s . e
Svw 0 R T N HIE-NEEA A \AREPEERNEER LD
a3 & v A I R R RE R $ﬁ£—%(185)
't B M R TR SRR B R R ERE TR
BB R, R 215745(190)
ARMIEE (AR TR REE RS ERREESEIRBEHHELZ. ... X 5545(196)
:"ﬁ:t’“ iﬁlﬁaﬂ;&:\? . BRI ERI A TR H & REM R EEHR
Tk S F 70 (100075) ,,
. (010) G724 BT2MATT | trrerererrereeeeeeeeeeseee 25HkE(201)
67275806 87242408 BRI Rl R A SR
&t R (010) 67251518 e i etiieee s ErRFE(207)
MO ek com — B AR 4 R v R B B SR U R
BERE 2380 e HEZ(212)
EATS  CN11-1759/TS N EEEESESENNTTZE. .l BRiE2(218)
EFT®  1SSN1002-0306 | . . N
i R B B ET o R K RS CORBLRTTI. .. B 2(225)
EHET TEERESRBAAT ,
L BT30S 1E REBMATSS R 5 HLI, mommn
BB TEEAREHRARAR - S—
Wi AEEMEERATRH FBREZENT DR BN REER SRR MR
® #® 00%E e 3K/b§f=f§%(233)
IEVETE SR TR 0318 o h gt ]
FERE  LERHREEERAT
LRSE (o) orarass 87266117 TR € TR P W 2 L BT SRR R R
.............................................. HEE%(238)







CONTENTS August, 2017(No.383)

Research and Investigation

Study on the antioxidant activities and compositions of macadamia nuts oil from different extraction methods........c.oooomveiviriiiniirnsiinnns SHUAI Xi-xiang et ai(1)
Study on in vitro antioxidant capacity of Stanuntonia Chinensis juice e eteteaterreerear et e et st e h e e R s et e e b et e b an sttt anes CUI Lin-yun(6)
Effect of different baking temperature on Dangui O010ong tea qUALILY......ccveuiimuirstsmesresnnsisisiers et s s SUN Jun et al(11)
Influence of Maillard reaction on emulsifying properties of 0at B-gIUCAN.....c.iviiiirmrrrricnietir s SUN Tao et al(15)
Study on the preservation effect of carbonated water on milk and the removal of carbonated water from raw milk.... YU Jia et al(20)

Double function yeast cell-wall extract and its capability of adsorbing aflatoxinB ... QIAN Pan-pan et al(25)

Study on liquid fermentation of broken coix seed vinegar. eeeeeeeemane s e eeneeseeseesse e sessss e v sreens ZHANG Yu-mei et al(30)
Extraction, antioxidant activity of ﬁavonoids from oil-tea camellia seed cake. GAO Jin- yong et al(35)

Study on physicochemical properties and antioxidant activity of Arabinoxylan from wheat starch WasteWater. .. ...coo..ovevtiiminnrinnnisinnens TIAN Bei-bei et al(40)
Comparitive on the quality of Corylus heterophyllaxCorylus avellana nut under different sites conditions in Xinjiang........o.ccveeruenness TIAN Xue-lin et al(45)
Screening of a high sugar-tolerant yeast using UV-DES.......ccoocovviniiicnnans ...DU Yu-rong et al(50)

Total polyphenol, flavonoid contents and antioxidant capacities of different polarity parts in extracts from Premna microphylla Turcz in vitro

............................................................................................................................................................................................................................. SUN Ji-han et al(55)

Effect of drying methods on the quality and antioxidase enzyme activities of Flammuling VeIutipe. ...........ccrconressciernnens XIN Yan-hua et al(59)

Comparative study on the content determination and the anti-tussive and anti-inflammatory effects of the total alkaloids of Pingbeimu and Chuanbeimu

................................................................................................................................................................................................................... CHEN Hong-zhu et al(63)
Study on the interaction of sodium caseinate and gum arabic and preparation of NanOPArtiCles.........cu i LIU Chun-hua et al(68)
Ternary hydrochloride low-sodium salt and its effect on properties Of SEArCHES. ..ottt GE Bao-bao et al(78)

Optimization of lactic acid bacteria fermentation carrot protoplasmic technology using the response surface method and the analysis of main volatile

compdnents .............................................................................................................................................................................................................. LIU Ying et al(85)
Effect of particle size on mineral element content and binding of harmful element of wheat bran. WANG Xin et al(93)
Control effect of cumin essential oils on three stored-product insects........ e ra et re e st sees e b e R e sa bbb a bbb R a R e s sna b en e LI Guo-lin et al(97)
Evaluation of a-cyclodextrin inclusion compound of TUeIn ESEEIS........couirerimiiisiiniscre et b st CAI Hao-feng et al(102)
Bioengineering

Characterization of bacterioncin CAMT2 produced by maring-SOUrce SIraiM.....coovueueuirrerrerericiiescenicsiiniis i s WU Huan-ting et al(107)
Study on the change of Kimchi’s texture characteristic during fermentation process.......... LIU Gang et al(112)
Effect of papain hydrolysis on the components of antigen proteins and subunits composition in soybean milk... ZHAO Qiao-li et al(117)

Analysis of the diversity and fermentation characteristics of lactic acid bacteria in traditional yogurts from TaCheng, Xinjiang.............. JIANG Ai-ting et al(122)

Analysis of biofilm formation related genes and its influence factors for Staphylococcus aures food isolates MA Yisalan et al(129)

Expression and optimization of alginate lyase in recombinant Escherichia coli induced by lactose TANG Wei et al(134)
Optimization of fermentation conditions and volatile components analysis of angelica nectar wine of western Sichuan plateau.......... CHEN Ting-ting et al(140)
Optimization of purification protocol of biomimetic affinity material for marine metalloprotease MP........coooovviimiiniimnionnicincnns YANG Juan et al(146)
Study on the preparation process of dietary fiber from mango peel by fermentation...........ccrrresicienininsrniisinnns HUANG Xiao-bing et al(153)
Effect of engineering of L-tryptophan transport system on L-tryptophan production in Escherichia coli .................. et LI Jing et al(157)
Fermentation conditions optimization of producing bacteriothodopsin by Halobacterium salinarium in a 5 L fermentor.......c...cocueviennes DONG Fei-fei et al(164)
Extraction and adsorption of Monascus yellow pigments from extractive fermentation brothe. ..o TANG Rui et al(169)

Optimization of preparation technology of low ash plasma protein powder............. WANG Wen-ting et al(175)
Quality changes and optimization of different abalones during heat processing.. WEI Yi-nong et al(181)
Optimization concentrate process of shikimic acid from Ilicium verum Hook. F. by ultrafiltration-nanofiliration coupling technology.......... LI Cun-yu et al(185)

Preparation of citral microcapsules through spray-dring and the stability of the micorcapsules................ QIU Bi-ning et al(190)




CONTENTS August, 2017(No.383)

Optimization process of emulsion of procyanidins by particle size analysis. [OOSRV PONVRESON LIU Meng-pei et al(196)
Preparation and oxidative stability of sodium alginate core-shell beads encapsulated fish Oik.........cocovverinniiinincn e WU Qiong-lin et al(201)
Ultrasound-assisted extraction and antioxidant activities of polysaccharides from pineapple peel........coveerevvvorerirrermresererserssemeseseeeens WANG Biao-shi et al(207)
Effects of disrupting conditions on extracting astaxanthin from Phaffia thodozyma by DMSO method............cocvvevveevrresecsinescrnseerenaens HUANG Ying et al(212)
Optimization process of the instant seafood Jelly through response surface Method........covereermecrimmirnrcrrinnineciercrnee s sscsssesennsees CHEN Bo et al(218)
Research of deodorization of enzymatic hydrolysis solution of Mactra veneriformis by lemon peel powder .......c..coeoeveenrinnerencrecnnnns ZHENG Shi-jie et al(225)

Packaging and Machinery

Effect of green tea polyphenols on properties of potato starch-chitosan composite fillm..........cccverrreiienencirinivenicnee s seneeneae ZHANG Xiao-yan et al(233)

Analysis and Determination

Determination of five pesticides residues in wild vegetables by ultra performance liquid chromatography-tandem mass spectrometry.............. FU Qun et al(238)

Determination of melamine and sulbactam in raw milk and liquid milk by hydrophilic interaction chromatography tandem mass spectrometry

................................................................................................................................................................................................... XUE Xia et al(244)
Qualitative and quantitative analysis of isorhamnetin and content determination of total flavonoids from pollen of Paconia rockii
............................................................................................. WANG Xin-di et al(248)

Characterisation of volatile components in Lotus leaves by HS-SPME and SDE coupled to GC-MS......ccccoovvrrvemnnrevenesenssssesssssseensnees FUN Qin-bao et al(253)
Effect of cooking time and degree of maturity on eating qUality OF SEEAK..........coce.crvueriiriiinrireincretre st sss e snsesnenasesanenesansnes WANG Heng-peng et al(259)
Modeling for aroma quality evaluation of Yunnan Pu-erh raw tea made from ancient trees based on principal component analysis.............. ZENG Min et al(264)
"Study on a Nile Red fluorescence spectrometry for rapid lipid determination in Yarrowsa lipoIytica.............couvuevivcccnimiirnenecsrnseseinncnsnsnanns GAO Shan et al(270)
Storage and Preservation

Inhibitory effects of Nisin and citric acid on Salmonella 0N SWEEE CREITY.........cccuerermereeeerrorininicerneneneretsssesseessssiessssasssessssasssssssnssaasas QIAN Hong-mei et ai(275)
Effect of potassium sorbate and boric acid on quality of sturgeon caviar during cold STOTAZE...........ceeierreirieenieeereseesrreerereresessesaseesearssssanes WEI Ya et al(280)
Predicting model of Listeria monocytogenes in Litopenacus Vannameiat at low tEMPETAUTE. ...........ovvveeeerrrsersessaseransessesesssesssssassees ZHANG Xue-mei et al(285)
Nutrition and Healthcare

Effects of tea polyphenols on lipid metabolism and hepatic and muscular fatty acid compositions in broilers..........c..ocerererererererennnn HUANG Jin-bao et al(290)

Acid production of the polysaccharides from yam and oat in vitro fermentation as well as the growth inhibition of the fermentation products on human colon
CANCET COILS....eemitecirncrericcrr ettt s s ses s r e s s s R s a4 se s e ea e a4 ot ee e s e Fa o4 ea b b A e b e eR s bt s e b b nsn b e b n A e A s b e sesabebanbee YIN Dan-ting et al(296)

Effect of exopolysaccharides from Lactobacillus paracasei VL8 cooperated with ConA on spleen lymphocyte proliferation and induction of cytokine in mice

................................................................................................................................................................................................................. CHEN Yang-yang et al(302)
Effect of tartary buckwheat protein on the growth of harmful bacteria in intestinal...........coocecreernnicennnvinrieaeecnnnns . L1 En-wei (306)
Effect of glycyrrhiza selenium polysaccharide on CCl,-induced ifjury in MICE .....c.covueeerruricierierinrnrnreree s sses st ssesssessssesasessssansennsens TENG Yang et al(311)
Antioxidant effects of polysaccharides from Thelephora ganbajun in mice with acute alcoholic INJUIY.........cverevirrriurerreriersrsssrensenienns XU Song-yang et al(314)
Reviews

Current states of the research and development of selenium-riched dible Oil........coviririorinricnrrinenrnrenrenniiss s sssssessrssssniessnns XU Feng-yuan et al(319)
Research progress in preparation and application of chitosan with different molecular weight........ocoocoovcicciniincrinmiiccscnieesen, HU Rong-kang et al(324)
Study on carbon footprint analysis of meat products and its application development from the perspective of life cycle theory..........ccounene.. HAN Wei-wei (329)

Research progress in the preparation, isolation, identification and anti - inflammatory mechanism of anti-inflammatory peptides derived from food
........................................................................................................................................................................................................................ WANG Xiong et al(335)
Bibliometrical analysis and prospect of quinoa research in the WOIId............cccivereercrereenimiseincrreres ettt s s e sasssesenssesens YU Li-qing et al(342)

A review of the developments in application of stable isotope on determining geographic origin of meat products...........coceecueerennen. ZHANG Hong-bo et al(347)






