
《中国科学引文数据库》(CSCD)来源期刊 RCCSEdp匡]核心学术期刊 美国《化学文摘》收录期刊 英国

中文核心期刊 中国科学论文统计源期刊(中国科技核心期刊) 中国知识资源总库，中国科技期刊精品劐

食品，盐
Science and Technology of Food Industry

第38卷 半月刊 20 1 7年1月1 5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

ISSN 1

CN 11

¨n¨¨¨旧¨幢慢0

S

iiiiiH0引¨¨¨¨¨¨¨1



CONTENTS
食品，盐斜枝

前瞻

f4

78

／夕

20

22‘

24

201 7年第2期，总370期

受良仍纰饬
，

专家导航Guldeli}te

续写新篇章创新增活力健康惠民生联动向前进

中国食品工业协会马铃薯食品专业委员会会长／王薇

热点追踪F：orl．tS Trac,f／g

饮料专家荟萃共谱行业华章

——”饮料供应商企业技术精品展示会”亮相中饮协年会

提高全面健康素养促进健康服务产业发展
——201 6中国营养与健康高峰论坛在京举办

文化之旅，英雄之道

——2016年中国酒业协会文化委员会年会成功在江苏召开

多才多艺的乳清蛋白：

轻松为您的产品提升营养及功能益处

精英视点Elitez，L则X-讹{view

创新驱动下的食品安全协同治理的战略路径研究

法律案例Legal Cases

乡夕 法案l与食品包装标签瑕疵有关的司法判例(下)

互动&堋胁醐娩抵
L5￥ 新年贺词New Ye拼Gt eetings

展会风景Exhibiti,cnV删

∥∥ 20年匠心传承铸造Bakery China国际品牌

企业报道En[e rp}。ise Repo}t

∥／ 陶氏解决方案助力中国经济低碳转型

铠 甜食品行业思想盛宴

——记北京甜博信息咨询有限公司开业庆典

行业广角h1_c Justl。Y vvide—angle

∥∥ 博世力士乐Active家族亮相工业自动化展助力工业4．0

企业联办Co s恻1soreul删h{=狲e∽i<de

∥歹 复合蛋白可能有助于克服老龄性肌肉丢失

(杜邦营养与健康专栏应用专栏)

信

·钐 资讯动态№们＆m川t：{s



目次 2017年第2期，总370期

分析检测

添加扩增内标的PCR方法快速检测食品中的阪崎克罗诺杆菌⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．张德福等(49)

多壁碳纳米管分散型固相萃取一高效液相色谱测定降糖保健食品中非法添加药物罗格列酮⋯⋯⋯⋯⋯⋯⋯⋯黄佳佳等(53)

萱藻中主要类胡萝卜素的分析与鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．任丹丹等(59)

草鱼脆化过程中腹内脂肪酸组成变化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯．．冯静等(63)

基于低场核磁共振技术检测冷鲜滩羊肉的嫩度⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．马天兰等(69)

HPLC-ELSD法测定三种植物基原金线莲的金线莲苷含量⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张超等(75)

宁夏赤霞珠葡萄水分含量的高光谱无损检测研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯蔡正云等(79)

固相萃取一高效液相色谱一串联质谱法测定植物源食品中嗪氨灵的残留量⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．王敬等(84)

SDE～GC—MS结合GC—O分析番茄牛腩的挥发性风味成分⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．李鹏宇等(89)

研究与探讨

麦麸粒径对全麦面团流变学特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．熊礼橙等(98)

鲁梅克斯叶蛋白的抗氧化肽活性及功能性质研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．李延琪等(104)

高温处理对红枣浸提液感官特性和挥发性物质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯姜鹏等(111)

超声对改性明胶固定化木瓜蛋白酶活力的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯白鸽等(118)

酱油色泽的化学计量分析法研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．李玉斌等(123)

硒肥浓度对藤茶硒含量及生长发育的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。。周成河等(127)

乙醇分级法分离南酸枣多糖及其理化性质和抗氧化性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李景恩等(132)

蓑荷水溶性多糖的理化性质及其体外抗氧化活性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．朱培蕾等(136)

莲蓬膳食纤维的高温改性及其理化和应用特性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．孙杰等(141)

不同解冻方式对南极磷虾脂质品质的影响研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．陈京美等(146)

荧光光谱法研究咖啡酸与胰脂肪酶相互作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯范金波等(152)

绿豆种子萌发过程中酚类化合物的动态变化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．。陈丽等(156)

冷等离子体技术对黄瓜表面大肠杆菌0157：H7生物膜的清除作用研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．崔海英等(162)

德宏州生咖啡风味组分与海拔相关性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．邓云等(166)

复配改良剂对马铃薯米线质构品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．郭静璇等(170)

生物工程

一种新型黄原胶裂解酶的异源表达及酶学性质表征⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯杜元元等(175)

毛酸浆冻果果酒的制备及其发酵过程中的气味监测⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王晶晶等(182)

单增李斯特菌的生长特性及其在冷藏牛奶中的预测模型⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．刘珊娜等(1S7)

高产细菌素植物乳杆菌的诱变选育研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王芳等(191)

青藏高原部分地区牦牛与黄牛源沙门氏菌的分离鉴定与药敏实验⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．柏雪等(196)

自控风干和添加发酵剂对缠丝兔理化及微生物特性的影响研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．吉莉莉等(200)

阿克苏红富士苹果采后腐烂病原真菌的分离与鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吴思雅等(205)

金鲳鱼内脏酸性蛋白酶的分离纯化及酶学性质研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．张培等(210)

植物乳杆菌耐受口腔不良环境及其抑菌特性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．郭夏蕾等(215)

仿生硅化固定化葡萄糖氧化酶与辣根过氧化酶研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．周冉等(221)

德宏水牛乳饼中乳酸菌的分离鉴定及发酵性能研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王昱敬等(226)

表面复合修饰纳米超顺磁性材料固定化Ⅸ一淀粉酶性能研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯孙宁等(231)



目次 2017年第2期，总370期

酵母菌和植物乳杆菌发酵对小麦过敏原性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．李玺等(235)

工艺技术

R134a亚临界流体萃取沙棘籽油的工艺优化及品质评价⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．冯丽丹等(240)

低电压脉冲电场对花楸果汁大肠杆菌灭活工艺优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王艳丽等(246)

忍冬藤总黄酮超声辅助提取工艺及其体外抗氧化活性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯．．向极钎等(251)

超临界CO：萃取豆渣中p一隐黄素⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．杨月等(257)

不同提取溶剂对余甘子核仁油品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．。张雯雯等(261)

香茶蔗子叶片总酚、总黄酮提取及抗氧化性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．邹维娜等(266)

贯叶连翘花中挥发油的提取工艺优选及抑菌活性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王燕等(273)

如意草生物碱提取及抑菌活性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．杨园园等(277)

酱卤鸭脖的去腥工艺优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯施帅等(282)

响应面优化蒲公英多酚超声波辅助乙醇提取工艺及其抗氧化性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘杨等(287)

大孔树脂分离纯化麦胚黄酮研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘宛玲等(293)

响应面优化银耳结缔多糖提取工艺与抗氧化活性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯师萱等(297)

黑果腺肋花楸原花青素的提取及抑菌性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．朱月等(302)

食品添加剂

响应面法优化鲤鱼鱼糜复合保鲜工艺⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈林林等(307)

贮运保鲜

利用低场核磁共振技术研究二氧化碳气调贮藏下蛋清水分变化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．徐雷等(313)

6-BA、GA，结合果蜡复合涂膜对槟榔果实失水和色泽的影响及其机理⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李尚斌等(319)

脉冲强光与紫外辐照对鲜食玉米贮藏品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．何余堂等(324)

含五倍子水提物的魔芋葡甘聚糖涂膜液对冷鲜猪肉的保鲜效果研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯孙云等(328)

超声波解冻对壳聚糖涂膜罗非鱼片的水分分布及品质相关性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯马超锋等(332)

营养与保健

香蕉不溶性膳食纤维的理化特性与通便功能研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．王娟等(337)

5个品种牛骨的营养组成及其含量差异分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吴婷等(342)

苏氏圆腹鲢肌肉化学成分分析与评价⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．刘修英等(349)

飞燕草素联合3一MA增敏抗HER一2阳性乳腺癌细胞效应⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．陈静瑶等(354)

专题综述

发酵原料对细菌纤维素产量的影响研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．夏文等(358)

全谷物调节代谢性疾病机制研究的新视角——肠道微生物⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯龚凌霄等(364)

植物精油在果蔬采后病害控制中的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯葛永红等(370)

水酶法提取生物油脂的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯荣辉等(374)

天然活性多糖研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张淑杰等(379)

中国果酒生产技术研究现状及其产业未来发展趋势⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．陈静等(383)

基于生鲜肉品和果蔬保鲜的生物可降解薄膜的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．张玉琴等(390)

抗性淀粉的制备、生理功能及应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．王怡等(396)



CONTENTS January，2017(N。．370)

Analysis and Determination

Establishment ofa PCRmethod w汕an intemal锄plication control for detection ofCronobactersakazal口)"in foods⋯⋯⋯⋯⋯⋯⋯⋯一ZHANG De—fu et al(49)

Detennination of illegal added rosiglitazonc in dietary supplement by multi．walled carbon nanotubes dispersive solid。phase extraction combined wim hi曲

pe墒彻aIlce liquid chromatographM⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HUANG Jia-jia e‘8I(53)

Analysis and identiffcation ofmajor carotenoids from Scytosiphon Lomentaria⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．REN Dan·dan et a1(59)

Changes ofabdominaI fatty acid composition ofgrass carp during crisping process⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·FENG Jing et 8l(63)

Detection oftan．sheeD meat tendemess based on low-field nuclear magnetic resonance⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．MA Tian。lan et a1(69)

Content detennination of kinsenoside in Jin-Xian．Lian from three Anoectochilus species by HPLC—ELSD⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．ZHANG Chao et a1(75)

Non—destructive determination ofmoisture composition
in Ningxia wine grapes based 011 visible near-infrared hyperspectral imaging technique⋯⋯⋯⋯⋯⋯⋯⋯⋯～

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯．⋯。⋯．⋯。⋯⋯。⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯．．CAl Zheng‘yun et a1(79)

Determination oftriforine residues in plant．derived food by solid phase extraction-high performance liquid chromatography-tandem mass spectrometry．··⋯·······-··

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯．WANG Jing et a1(84)

Analysis ofvolatile comDounds in braised beefbrisket with tomato by SDE．GC．MS and GC～O⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯“LI Peng—yu et a1(89)

Research and Investigation

Efrects ofwheat bran Darticle size on theological properties ofwhole-wheatdough⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯“XIoNG Li—cheng et a1(98)

Study Oil antioxidant peptide activity and functional properties ofRumex leafprotein⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯“LI Yan。qi et al(104)

Effect ofhigh tem_Derature treatment on sensory characteristics and volatile compounds ofjujube extracts⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．JIANG Peng et al(1 1 1)

E仃＆toful仃aso皿d订eatmentonthe activityofimmobilizedpapainpreparedbymodifiedgelatin⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．BAI Ge et al(118)

Analysis ofsov sauce color based on chemometrics⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一L1
Yu-bin et al(123)

The di珏色rent conce心ation ofselenium on selenium cotxtent and growth effect ofAmpelopsis grossedentata⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯～ZHOU Cheng。he et a1(127)

Physicochemical properties and antioxidant activities ofpolysaccharides isolated from Choerospondias axillaHs by ethanol fractional precipitation method⋯⋯⋯一

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯．LI Jing-ca et a1(132)

Physicochemical characteristicandantioxidationactivity／n vitro ofwater soluble polysaccharidesfromZingibermiogaRosc，⋯⋯⋯⋯⋯⋯ZHU Pei—lei etal(136)

Mod讯cationofdietaryfiberfromlotus seedpodusinghigh-temperature：physicochemicalproperty
and application research⋯⋯⋯⋯⋯⋯⋯．．SUN Jie etal(141)

Ef凫ctofdif断entthawin譬methods Onlipidquality ofAntarctickrill(Euphausia superba)⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯CHEN Jing。mei et a1(146)

Smdv on the interaction between caffeic acid and pancreatic lipase by fluorescence spectroscopy⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯FAN Jin_bo et al(152)

The contents dynamic change ofphenolic compounds during the germination ofmung bean seeds⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·CHEN Li et al(156)

Antimicrobial activity ofcold nitrogen plasma againstEscherichia coil 0157：H7 biofilms on cucumber,⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯CUI Hai-ying et al(162)

The correl“ve anaIvsis ofaltitude and flavor components ofDehong State green coffee beans⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯DENG Yun et a1(166)

Influence ofcompound imDrovers on the textural quality ofextruded potato noodles⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-GUO Jing-xuan et al(170)

Bioengineering

HeteroIogous expression and characterization ofa novel xanthan lyase⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯“DU Yuan‘yuan et al(175)

PreparationofifozenfruitswinefromPhysalispubescensL．anditsodormonitoringduringfermentation⋯⋯⋯⋯⋯⋯⋯⋯⋯．WANG Jing-jing et a1(182)

Gmwth DropertieS OfListeria monocytogenes and predicting models in refrigerated milk⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯”LIU Shan—ila et a1(187)

Study on screeging ofhigh—yield bacteriocin producing Lactobacillusplantarum stains induced by mutations⋯⋯⋯⋯⋯⋯⋯⋯⋯”wANG Fang。‘8l(191)

Studvonthe serovar andantibiotic resistance ofyakand cattleSalmonellafrom someareas ofQinghai-Tibetanplateau⋯⋯⋯⋯⋯⋯⋯⋯⋯·BAIXue et a1(196)

Studv on effects ofautomatic drying and use offermentation agents on the physiochemical and microbial properties ofwrappedrabbit meat⋯⋯JI Li-li et al(200)

Isolation and identification ofmain pathogenic fungus from post．harvest Akesu Fuji apple fruits⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一wu Si—ya et a1(205)

lsolation，purification and enZymatic characterization ofacid protease from golden pompano viscera⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．ZHANG Pei et al(210)

Studv on oral apDlication chamcteristics of lactic acid bacteria that inhibiting Streptococcus mutans⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-．GUO Xia—lei et a1(2 1 5)

ImⅡlobilization ofglucose oxidase and horseradish peroxidase in biomimetic silica particles⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHOU
Ran et a1(221)

Isolation andidentmcationoflactic acidbacteriafrombuffalomilkcakesinDehong andanalysisoffermentability．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANGYu-jing et a1(226)



CONTENTS January，2017(N。．370)

Magnetic nanoparticles composite．modified by deep eutectic solvents and silica for immobilization ofa—amylase．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．SUN Ning et a1(23 1)

The influence offermentation on wheat allergy by yeast and Lactobacillus．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．，．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．L1 Xi et a1(235)

Processing Technology

Processing optimization and quality evaluation ofRl34a subcritical fluid extraction ofsea-buckthorn seeds oil⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．FENG Li—dan et a1(2401

Optimization of low．voltage pulsed electric field for inactivation ofEscherichia Coli in rowan juice．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．WANG Yan-li et a1(246)

Ultrasound．assisted extraction and antioxidant activities面vitro oftotal flavonoids from CaulisLonicerae⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．XIANG Ji-qian et a1(251)

SupercriticalC02 extractionofsoybeandregsinbeta·cryptoxanthin⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一YANGYue etal(257)

Quality analysis ofPhyllanthus emblic L．seed oil extracted by different solvents⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．ZHANG Wen—wen et a1(261)

Extraction oftotal phenolics and flavonoids from the leafofR／bes odoratura Wendl．and its antioxidant activity．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．ZOU Wei—na et a1(266)

Extraction and antibacterial activity ofvolatile oil from Hypeticum perforatum L．flowers⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG Yan et a1(273)

Extraction and antibacterial activity ofalkaloidsfrom the Corydalis taliensis Fr。⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．YANG Yuan-yuan et a1(277)

Optimization ofde-fishy conditions ofsauced duck neck．．．．．．．．．．．．．．．．．．．，．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．SHI Shuai et a1(282)

Optimization ofultrasonic．assisted alcohol extraction ofpolyphenols from dandelion and their antioxidant activity．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．LIU Yang et al(287)

Purification offlavonoids from wheat germ by macroporous resin．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．． ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIU Wan-ling et a1(293)

Optimization the extraction process ofpolysaccharide by response surface methodology from the Tremella fuciformis pedicel and its antioxidant activity．．．．．，，．．．．．．．

SHI Xuan et al(297)

Extraction and antibacterial activity ofprocyanidins fromAronia melanocarpa．．．．．．．．．．．．．．．．．．．．．．．．．．．．，．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．ZHU Yue et al(302)

Food Additives

Optimization ofthe compound preservative technology for carp surimi by response surface method．．．．．．．．，，．．．．．．．．．．．．．．．．．．．．．．．．．．．，。．．．．．．．．．．．．．．．．．．．．．CHEN Lin—tin et a1(307)

Storage and Preservation

Using LF-NMR to study the changes ofmoisture content ofegg white under carbon dioxide modified atmosphere storage．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．XU Lei et a1(313)

Effects ofcompound with 6-BA，GA3 and fruit wax coating on the water loss and skin color ofbetel nuts and its mechanism⋯⋯⋯⋯⋯⋯⋯一L1 Shang-bin et a1(3 19)

Effects of pulsed light and UV irradiation on fresh corn quality during storage period．．．。．．．．．．．．．，，，，．．．．．．．．．．．．．．．．．．．．．．．．．．．．．，．．．．．．．．．．．．．．．．．．．．．．．．．，，．．．．．．．．．．．．．HE Yu-tang et al(324)

Galla chinensis water extract／konjac glucomarman used as coating to extend the storage life ofchilled meat．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．SUN Yun et a1(328)

The relationship between water distribution and quality oftilapia fillets with chitosan film as affected by different ultrasonic wave．．．．．．．．．．．MA Chao-feng et a1(332)

Nutrition and Healthcare

Research on the physicochemical characteristics and laxative effects of insoluble dietary fiber from bananas．．．．．．．．．．．．．．．．．．．．．．．．．．。．．．．．，．．．．。。．．．．．．．．．．WANG Juan et a1(337)

Difference analysis ofcomposition and content in five varieties ofbovine bone⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WU Ting et a1(342)

Analysis and evaluation ofchemical components ofmuscles ofPangasiushypophthalmus．．．．．．．+．．．．．．．．．．．．．．，．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．··-·····LIU Xiu—ying et a1(349)

Delphinidin sensitizes anti—tumor effect to HER一2+breast cancer cells by combining with 3-MA⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯··CHEN Jing-yao et a1(354)

Re、，iews

Progress in the influence ofthe fermentation feedstocks on bacterial cellulose production⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯XIA
Wen et a1(358)

The gut microbiota-targeted whole cereal grain intake and its mechanism in ameliorating metabolic diseases．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．-．-．．．．··GONG Ling。xiao et a1(364)

Research progress in postharvest disease control ofessential oils ofplant origin on fruits and vegetables．．．．．．．．．．．．．．．．．．．．．··．．一一．．．-··············-·····-GE Yong—hong et a1(370)

Research advance in the aqueous enzymatic extraction ofbiological oil⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．RONG Hui et a1(374)

Advances in bio．active polysaccharides．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．-．．．-．．．．．．．．--．．ZHANG Shu-jie et al(379)

Research status and future development trends offi-uit wine industry in China⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯CHEN Jing et a1(383)

Research progress ofbiodegradable films based on preservation offresh meat and garden stuff．．．．．．．．．．．．．．．．．．．．---．．．．．．．．．········．．．-．-··-············--··ZHANG Yu—qin et a1(390)

Preparation and physiological function ofresistant starch and its application⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·WANG Yi et a1(396)



Drive For Great Taste，Natural Profile，ADD Food!

广东江大和风香精香料有限公司
Gu angDong ADD Flavour&Fragrance CO．．LTD．

地址：广州市天河东圃珠村第六工业区A五栋邮编：5 1 0661l

NO Aj BLDG LlUSHE[NI)USTI(IAL Z()NE ZHU(：UN TIANHE nIST GUANGZH(1U(；0^N(；ZHOU iI㈨n¨(TItlNA

电话：86—20 6121 4898 传真：86—2fl 61 21 4848

网址：w、、rw．addfood．COrn．C11 E—mail：add—gz@l 63．C0111

轻轻一扫，走进征


