





i

]

i

]

| QLA 25 P 1IHORTG, REFEEFR
WELRS BRIYHER

= ¥ TPEEILEAS
= B dmE—EHRk

- FERHLIE XSRS (CRERB BT

© (REMFY £BERAET

* XL

- (PERPSIXBERE) (CSCD) FRATI

+ RCCSERE ol AR HA T

- PEIRFRERE, FERMSBTERLRELR
- EE (U KRBT

* EFSTABLRHATY

- (RERRIEERY FRBTH

# & 7
ot R fE
e ] i 34
RiTEH A
RRPEE DIEE
WEEE OmE = ®
& B T 8 N B HER

ERE W ¥ E B AEE
i & B E AW GHE
w ot E W
H M HEE
SWBHE (ARILRE) KB
HEB® &A18. 158
B it demik s F O %705 (100075)
B iE (010) 87244116 87244117

67275896 87242406

£ A (010) 67251518
M ak www _spgykj . com
RS 2-399
BRFS CN11-1758/TS
BEERHS ISSN1002—0306
£ 1T EEHHEHRTH
BSHRIT HEEFEBESEAR

b 7T399(548BM4355
151 EFEEAREDRERAE
sERAb 2 EEMENF AT RITH
® #  30.00%
I"&WTHE RETIHT F80315
IF&ERB  AEFAREI SERAE
B (010) 67275896 87244117

H m 201TAE45 18], 3864

FEFPRFLEREE Y — 127 Il RIS FR A AL . ... K EE & (123)
— R ILT R BB R A B R T . B R R BEIAL
............................................ TR B 2 455(129)
B HH SN EHBDRIU B AR ... .. PHHLE(135)
WELRHER (BEH) LTZHERSML.......... WIESE(140)
BB M X EERE T R 7 B 0 R b AR H LR B Y T 2B
............................................ AR #545(145)
WEK MRS AEEERET. ... B (151)
IZHER

BTSRRI BEEE. ... RIWHEE(155)
i B A AL BRI SRR T . H A ik%5(160)
LR RBH BT RBEENE. ... e (165)
AR B YRR L Z A R M EE AR
......................... L RBES1T)
i R FEAGE TSR T MBI ... .. BRENARE(17T)
ETEMBCEATMER AR ESWELZ
............................................ REB45(183)
Y B L2 2= T2 R . . .. .. FF4£(189)
BB E R T M. . FRERE4(195)
B - THRATIEEANER T ZEZ REBH R
............................................ FERL1%(201)
AL BARZ R R B & R ET A TE .. ... ik %(207)
A B AN TSR AR A M BE ARV E S BT Y e
............................................ kAEEEQL)
HEHRE D BFRRAGMTZTRE. ...l VFREESE(215)
KL IEAB— 8BS AL A B A B Bl . ... ... S F(221)
RS

B A RIRMBEBXT Cheddar FES AR BERUR . ... .. TFES(226)
& i

W LAVEERE . MR KERAENEE QIS HEE TR
= FET4(232)






CONTENTS september, 2017(No.386)

Research and Investigation

Effect of heat treatment on the microrheological properties of lactoferrin-B-carotene/soybean polysaccharide-DHA emulsion........c..ccoverrencencenecens LI Xin et al(1)

The contrast of salted eggs produced by soaking in acid combined with reduced pressure vacuum technology and the traditional method of brine immersion

SHAO Ping et al(8)
The bioacitve detection and mechanism of cell-based absorptionon simulating gastrointestinal hydrolysis of casein XUE Hai-yan et al(14)
Antioxidant activity of flavone with different solvent extracts from Premna microphylla TUICz 1€aves.......c..ocvcerncrncncercnenreeernnnen XIONG Shuang-li et al(19)
Effect of sesame components on sesame paste Storage stability...........cooveveireerseinineirneninnncisonnns SONG Guo-hui et al(25)
Characteristics of osmotic-vacuum microwave drying of tilapia fillets and its drying Kinetics.........cocovvrveeniuvmmsiesnnnnininincsieneesass e LIU Bing et al(30)
Effect of ultra high pressure treatment on physical Properties Of DUHET..........ccuvimieinieririceininnnen s srsssss st cessasesrsestas et sianias LI Yan-jie et al(36)
Effect of different drying methods on antioxidant activities of polysaccharides extracted from Flammulina velUtipes........ocvvcvneenrureurece. CHEN Yi-yong et al(40)
Extraction and physicochemical properties of collagen from white fish of Taihu Lake (Erythroculter ilishaeformis)..........oovervvcrecnee WANG Yuan-yuan et al(45)
Extraction, structural analysis of walnut dietary fibers and effects of particles on its physiochemical properties.........cooeeueecuriencnvencennee GENG Shu-wen et al(50)
Study on rheological and processing characteristics Of KONJAC UM .......ocoiviiviiiiirieie et sies DENG Lin et al(56)
Effects of soybean, flaxseed and perilla seed oils on the quality of grass carp (Ctenopharyngodon idellus)surimi gels.........cocvcemivrirmncacnnee MI Hong-bo et al(60)
Spectroscopic analysis of interaction between galangin and human serum albumin........ooeveeieiiniininnnrs e XUE Yan-bin et al(65)
Salt effect and mechanisms of thermal aggregation of rice gIUtElin. ..o e YUAN lJiang-lan et al(69)
Hot-air drying KINELICS OF HLY.......erreereeereurerecsirsessecsecrsetsesaseisssesessemsensessesssceeces bt st st st s s e R RS SRR bbb bbbt st bbb WANG Cun-tang et al(74)

Bioengineering

Optimization of the liquid culture medium composition for high carotenoid production by Cordyceps militaris and the investigation on the improvement of

CATOLENOIA EXITACHION. c..c.veveerveieseeretrereeteanstsresreserrerseserseresasesestieseasersonsasasmeorsareesssertsssestosshatssssins iesestosssats e sbos sbsbebaai b SabRe b bassheas o s es b onsesnsaeren s e b eannrnasanbens YIN Lin et al(79)
Catalytic synthesis of DHA-PC with high DHA contents by phospholipase A, in supercritical CO, SySteM........ocoeuerrirnererctiiivennnisninrienenns LI Zhen-zhen et al(85)
Analysis of antigenic epitopes and cloning of soybean major allergen f-conglycinin beta-subunit.........c.ccviecnoincniiie e PI Jiang-yi et al(90)
Isolation and identification of Lactobacillus casei in tofu acid pulp and its application as tofu coagulant..........ccvcvciievcneeinninveee e YE Qing et al(94)
Optimization of enzymatic hydrolysis process of Yunnan Wuding chicken breast meat by response surface methodology...................... SONG Wu-gang et al(99)

........................................................................................ SHUANG Quan et al(105)

Isolation, identification and fermentation process optimization of acetylcholinesterase inhibitory activity of endophytic fungus from Laminaria japonica

............................................................................................................................................................... TIAN Shu-juan et al(111)
Research on the compound enzymatic extraction process of pectin from passionflower peel..........civrinnienn . LIU Yun-hua et al(117)
Optimization of the cultivation conditions for bacteriocin preduction of Lactococcus raffinolactis Y-12.......ccvuivnironnnnnncencnnenn. ZENG Cheng-lu et al(123)
Screening and identification of a marine bacteria producing chitin deacetylase and optimization of its fermentation conditions
........................................................ GU Zhang-hui et al(129)
Extraction and characterization of cathepsin D from sea cucumber (Stichopus jADOIICUS) BULS.....c.ccucereerermemrectverirsirinstsisessssemisesisnians GUO Xiao-kun et al(135)
Exploration and optimization of egg fermented fo0d (€28 SUM).......ovivveviiriieiiniriieiee ettt b e SHA Fei et al(140)
Identification of the Alternaria and screening of the lactic acid bacteria against Alternaria in south Xinjiang..........ccoccoivivviviiiirninins LI Ming-yang et al(145)
Difference analysis of bacterial community for Luzhou-flavor Daqu during StOTAZE......c..euriiniriiirinissssessrarsessssesassassessssenses SHI Si et al(151)
Processing Technology
Extraction of phosphatidylinositol by ionic liquid and ultrasonic wave method..........ccovuervivrimiemicrniiceceeceeeaies ..SONG Fan-fan et al(155)
Optimization of desalting process of salted Apostichopus japonicus by response surface methodology..........c.ccouevevvecrinriinsenns JING Yue-xin et al(160)
Fractionation of linear dextrin by gradient alcOhol diSSOIULION. ...c.c.vucrivmeeiiiiiii i et ar s st s e bt sbar b abbe LI Yan et al(165)
Optimizing process of extraction and antibacterial activities of antibacterial substance from Ilex centrochinensis S. Y. Hu leaf................ DU Yin-xiang et al(173)
Optimization of extraction process of polysaccharides from lotus seed by response surface methodology..........cooeviveiiiieiininieina CHEN Chuan-jie et al(177)

Optimization on vacuum frying technology of papaya chips based on fuzzy mathematics sensory evaluation........o..eeveccueicrienseieisnnnas ZHU You-zhen et al(183)



CONTENTS september, 2017(No.386)

Optimization of suger-infused ginger slices technology by response surface methodology and its teXture Properties.....c..coevvevrisersersrsessssssinrenees LU Yu et al(189)

Optimization of ultrasonic assisted alkali peeling process of Walnut KEMEL.......oveveiiieiicieiiiiiiinnisice s ene FANG Chu—chu et al(195)

Extraction process and composition analysis of co-precipitated protein from tilapia muscle and soybean meal..........coovrierinriorirnencnnencnns QI Hui-hong et al(201)
Preparation and antioxidant activity of acetylated polysaccharide from Moringa OIEifera.............ooerveeviieviieiniinttiessri st MA Bo et al(207)
Influence of purple potato powders on the physical properties and sensory qualities of muffin cake........ccoooeeeviiivnrerennnnnn. SRR ZHANG Wei-jun et al(211)
Extraction and purification of total saponins from qUIN0a BIAN......c..ccrviiiinii e e ettt s XU Xiao-qun et al(215)
Separation and purification of total flavonoids from lane late navel orange by AB-8 macroporous 1€sins........coceueereresirererenrninnennssnsesensans NIE Chao et al(221)

Packaging and Machinery

The preservation effect of composite natural antibacterial film on Cheddar cheese...........coiiiieiiiii CAO Zhi-jun et al(226)
Food Additives
Influence of trehalose, sorbitol and sodium citrate on anti-freeze denaturation of large yellow croaker muscle’s proprotein...............un.... WANG Ning et al(232)

Analysis and Determination

Optimization of the determination of acid orange Il in soy sauce and pot-roast meat Products............cocivvirininiiseininneesnens FENG Yin-jie et al(237)
Determination of 46 elements in Siraitia grosvenorii by ICP-OES/ICP-MS........cccocviiiiniiiimmiminiises e sssssses QIN Su-ni et al(242)
The rapid determination of polysaccharides in oral liquid based on near infrared reflectance spectroscopy technique.......ccvirvecrvnnverernenn. LU Liang et al(247)
Identification and anatysis of volatile compounds in air-dried sausage made of different parts of Ningxiang pork meat..........cocvueverivirrvnen LONG Qiang et al(252)
Predicting early bruise susceptibility of apples using the optical PrOPETHIES........cooiivimiiiiiiiiiciiii s e s b sesas WU Xiao-hua et al(258)
Residue determination of forchlorfenuron in soil by solid-phase extraction and ultra performance liquid chromatography.............cccccuue ZHENG Yang et al(264)
Study on characteristics and formation of aroma components in green tea based on HS-SPME/GC-MS method........ccovvevienccrecnecrnennes DI Tai-mei et al(269)
Determination of aliphatic aldehydes in plant oils by flow injection flUOrESCENCE MEtOU.......vvuvmvvereeerssereeesrerriseseens s ssesssssssesssseiness LONG Ze-rong et al(275)

Storage and Preservation

Effect of slightly acidic electrolyzed water in combination with Ca(NO;,), on tissue structure and water mobility of peach fruit during storage
..................................................................................................................................................................................................................... ZHI Huan-huan et al(279)
................................................................ ZHANG Yi-bo et al(285)

ZHANG Pei-ling et al(290)
Effect of sodium hypochlorite disinfection combined with polyvinyl alcohol-based composite packaging material with nano-SiO, coating on fresh-keeping of

QUCK BEES.ovcreerericrercreerereeseeeeneseesecreesessasreneseesesssesessasseesesaesanesessresseseaseesenssssisssaessbasnebessesesensersnatsrasaessrnceasnessestiesssneseseneenentansontaereeneissenearsases SUN Jing et al(295)

Nutrition and Healthcare

Analysis and evaluation of meat content and nutritional components of loach in TaIWan.........cccveeveivinnrnncnnc e PU Zong-wang et al(300)
Reviews

Advances in research on the detection of peanut allergens,desensitized process and therapy...........ccooevcrneccccicicricinnnnn ....TIAN Yang et al(306)
The characters and advances of Bacillis eXpreSSion SYSLEML........couvtrururimueriirroiesnenicniinesises st seseseesese e statsesseossestsssssesesesesesonsensensesseress MIAO Miao et al(312)
Research progress of effect of microwave heating on gelation properties and structure of food protein..........ocvoveerirenreveeesnereenenne FENG Jian-hui et al(317)
Application of targeted metabolomics technology in NUITItONAl dISEASES........ccivirimimiriiiiimicrecrnrenererorreresecneaneseremereseeressesseene GONG Ling-xiao et al(323)
Research progress on microencapsulation of grape polyphenols........cuiuiiiiiiin e e e FANG Fang et al(328)
Progress of researches in tea science by omics teChNOIOZIES.........cccuicirieiiiriiiiiicini sttt st st ettt SU Xiao-qin et al(333)
Research progress of new materials in modified atmosphere packing of fresh fOOdS. . ...uvviiuicrvirernccrercrrr e rceereanenescereare ZHAO Ke et al(341)

Research progress in the sensory classification and detection of numb-taste components of ZanthOXyIm. ...........coeveecvereerereereneivenenens PAN Shu-xuan et al(347)






