





| - {T 285
MEARS

L

> HORG. REEF
RARI BN

|

¥ ¥ TFEEIVRSS

x H

ER—RARE

- FERFER TG RET (PRBREORT)
- (REME) £XWRAT

- AR ETY

- (hE#ESIXMIEEY (CSCD) EFRIH

- RCCSERE#L-F R BT

- R (LEXHE) KRBT

- BREFSTAK R AT

- (HERHIS L) FRETH

# K

L L
x5
BTER
SRBEE
mirEa
59

BERRE
BATS
BEREHS
% 11

BSEST

0 R
pa 2h
E

rERTE
r&fe
REBE

g W

ek

Wk

=&

BEE

X E W

DicE FE T 1 BRE
X 3 EEH XA A &
B B Fik BEE

B

HEE

(RATUHEY R
AR, 158
ek ShibF O 8705 (100075)
(010) 87244116 87244117

67275896 87242406
(010) 67251518

www _spgykj.com

2-399

CN11-1759/TS
ISSN1002-0306
ERTHRHEITH
TEERERRS AT
1L 313994 {BM4355
ARAEDRBRREILT

2EEMMBRETIRITEH
30.005¢

REEIB 50315
LERFEHRE EHRLEF
(010) 67275896 87244117

E & 201S4EF 151, B407H

IZER

] o — %I BE G E I I T 2L S AR
............................................ RB1E B 55(125)
W A AR S R T Lo BRAR 15 <5 (130)

PR, SR R A TR R R ZHF1(136)
V% R B 2 RO R BN R T E M A RIS AL

.............................................. AFE%(141)
%6 4] i BFBKL3. 0018 S A B~ BefL By T Z 14k
.............................................. F#55(147)
FIH RFLRRER A S AR T2k ... KEME(154)
DERIEMMRERN & TE R R ERERE. ... .. BAR A S5(158)
W EE SRR B L. JAR4(165)
BEFEHFNE/ « — RIS GBS & &L
............................................ LEE 1T
LRSS TR A T2 Ak RS RAE
.............................................. X 55(176)
mi R kA IR E S R B I LT
............................................ xR E 7 4%(181)
AN EIE R E B R P B ERN T 2. . ... ... KB % (189)
Wi 7 LA B A BRI E AL R (R T2, .. T BE(195)
AR S RAEMERIE . . FLIEEZE(200)
FIF B EB1401 KEER FF R AR IR BT B L Z ML
.............................................. HARAE(205)
T KB AR BEEA T ZHR........ ERE4(213)
B

BRI E BT KRR ERIRTIR ... ZEH(219)
nHEN

Ly X8 5 EE NS B R R R AR AT ER AL LR L . F RN 3R(223)
7 A~ gt Ao 858 i Y PSR B iR B A R ME R 2 AT . . 5 EE(228)
Rl LA CC R P 3 5 R S TR R B TR B R B e 2 PR T 118 Sk
1t = i HE%(234)
BT S5 60 G C— VISR 4 11 1A 57 i Py g ot 7% 1 o JXUBG 4 S5

.............................................. 1% #%(242)



T 0 ® i 4K

Science and Technology of Food Industry

19794 A, W39% AN

FEFER:
& 3 ((ARIUHE) FEi #K)

BEERR (REREE) .
IH % (WERHEHE BEK)
Bl (REAERTLHS BEK)

RN (FERERRRHRILNS BEK)

FRY HERRRFNANEAGS BEK)

R (REEESE) .
TXF (RIRIKE)
L3 & (REER)

LR GIFXP)
Fhk (EFEIAF)
IE R (FIIHXE)
Ik (TETLAS)
X 5 (ERXP)

I | (AkRIEKE)
143 (LEEELE)
I # (ERIFAE)
Y GRS
HEH FAXD)
LEE (RiERLXSF)

7 W (BETdXF)
A% B (MRREELAZE)
v (TAS)

P (REREXE)
1A (ffaRd TR
LR (LEXBAFE)
#icds (ARIURBZER)
X4+ (LBBIXP)
214 (LRREBR)
HEEH (ERIFXAE)
AER (KEIWXE)
&4 (IKE)
AR (EEXE)

3 M (BEKF)

X g (B RKEEAE)
R (EEXE)

x # (ERRELXE)
Ak (LETEXE)
-t (EMEZREEEER)
LEMN (FltREXZE)
Fuk (LFEREXF)
Fis (HBEERS5EH)
£ § (AREFEHRH)
(BRHBHAS)
0 (FELP)

#, (PR L)
H#(FEBIZR)
22 % (BRXZ)

3 (EhREXxE)
AR (RNBIXE)
fTEE FTKE)

fT % (WIKE)

% I (GIEX%)
% (WITHXE)

B (kRKE)

% (hERRREREHRE)
R % (EFBIXE)
A E (ABIdXS)

-

B e e

X8 (REETES R K)
AR (RELSTIHS BEK)
ZEH (PERENFEARS BEK)
REF] FRFHIGHE BEK)

& B (PEASNEHAFS
BER (HiSKE)

A (BMAR)

W% (FEBRUXT)

2V E (BN

B A (B

AT (IEAE)

%R (REEEXE)
Kt (REHYXE)

Ko T (WEHRLAS)

K w (BERERLXF)
KeEE (EHKE)

KeR (ARILHEREH)
KT 2 (BEAEARER)
REE (BRREKE)
HEH (FFBRAE)

# & (RIRIVXFHREFR)
MEF (RMAF)

¥ 4 GEEERVHER
oA (REREAE)

B L (KERKEXE)
HRAE (BRUMEARE)

R E GEEPFELERAR)
HEE (BELE)

AR (EEEIXE)

R (FERLKE)

AR (LFEBIXE)

R (KESEXFRRLER)
BEs (CHERTVERAR)
£4F (RAMIVXE)

e A& (BHETIFR)
#A R (BEEHE)

% £ GIEx®)

HEE (FERUAE)
FHE (FREFAS)

£ K GF8IUXFARER)
® A (EEXP)

ERF (ERIFXF)
EPW (ZERUAS)

¥ A (LEEIXS)
HAE (HEAE)

# a4 (LEEFEXE)

# A (EEEEEREaLR)
g2 (hEFELE)
YA (IMERLIRER)
#Ho & BHIIEXS)
Tk (EBRIAS)

B E (hERLEAZE)
L4 (PRI AE)
EHAF CBRIKF)

B KA (PEGEXE)

E & 2018415, K407

HPLCA R /MR 7 SR B A K i) & &

.............................................. HH%%(249)
FI RS G A AT R EI 2B BN il HEPA, DHAZERY
7 ZEPREE(255)
PR B R [ IR AR M S 53 G C - MSAH T K Lo Fitig
AS49, HA6OAMMIIEFAIEME. ... Z iUE%(260)
ETHS-SPME—-GC—-MSIE A % 25 P o8 & v XUE 1 R A B &
e 2R (266)
DHX 28 2 B A4 56 A S W =My UK B . . . . K EMEQ274)
Wiz O

I-MCPAEEX B ERIE BTN, ...l I R %(281)
ETHTFREATRERE ¢ BHERE BN+ E X
BREERR . o 5K IR 5F(285)
INGIER 2 e 0Py a5k aa cdiinE-2 TEHEFE(291)
B AV REE RIS AT 525 J7 SO (R B R
.............................................. FHELE(298)
ENSRE

Lactobacillus plantarum YS-2X}#i B ER401%E S CSTBL /6]
INREERARMEER ... FET5(302)
KRG TR AU WOR i B 3L Xoh 0 SR 5 S A PR A 2R R U
BB ..o 25 %(308)
HED TR AL DR HERER . ... .. EHL1%(313)
@GR

EVMREERREEANEERAHRE. ... ... EBEFEGLT)
EEHEY M ER GRS SRS M PE%(322)
MEE YIS SRR IR . R EARE(328)
TSGR IR SRR AL PPN 6 65 B LMy S B S
............................................ 2 25 (334)
L BTGB EN IR ... %7 EIH 55 (340)

4 A ARG T B R SR R L L TR 25(345)



CONTENTS Ausgust, 2018No.407)

Research and Investigation

Effect of Adding Glucose Oxidase on the Quality of Smoked and COOKEd SAUSAZE........vvvmvvieiiiricmiiiiisee s LU Cheng et al(1)
Study on the Anticonvulsant Activity of L-menthol in MINb....ooiiii s JIANG Yuan-yuan et al(S)

Preparation and Property Analysis of Polysaccharide Fractions from Dendrobium officinale and Comparison on Their in vitro Immunological Activity

............................................................................................................................................................................................................................. L1 Ming-zhi et al(10)
Effects of New Starter Cultures on Quality and Antioxidation of Sea-Buckthorn Wine. ... ZHU Ming-ming et al(15)
Eflect of Steam Explosion Treatment on Amaranth Seeds AntioXidant CapaCiy.......oovvvrerereieersms s FANG Fang (21)
Research on the Change of Organic Acids Content in Rice Milk during the Process of Chinese Rice Wine Production...........c.cccoorreneenes ZHU Xian-na et al(26)
Effect of Oxidation and Heat Moisture Treatments on Functional Properties of Potato Starch...........occiviiiinns ZHOU Feng-chao et al(31)
Study on Preparation and Antibacterial Activity of a-chlorocinnamaldehyde NanoemulSion........cooumocimnnmicnescsisienes WANG Jing et al(37)
Effects of Cadmium on Antioxidant Enzymes Activities and Lipid Peroxidation in Mudsnail (Cipangopaludina cathayensis)................ ZHOU Yan-ying et al(43)
Extraction, Purification and Identification of Lectin from Phaseolus VUIGAIIS........c.cc.cc.coiiiiiiiincinicii it YU Xue-hui et al(48)
Scparation and Purification of Five Anthraquinones from Crude Extracts of Rhubarb.........ccooooin, LIU Ting-ting et al(55)
Colloidal Gold Immunochromatographic Assay for Rapid Detection of Bovine fi-lactoglobulin in Goat Milk Formulas...........c.cccoveeeec WANG Shi-feng et al(60)
Study on Drying Behavior of Gum Arabic/ Whey Protein-encapsulated EMUISION.........oooiiiiiiiiiiiiiimccec s HUANG Ye et al(65)

Bioengineering

Study on the Acid Producing Ability,Acid and Bile Salt Tolerance of Lactobaciltus plantarum KLDS 1.0318 and Its Immunologic Properties
..................................................................................................................................................................................................................... MENG Yue-yue et al(70)
tsolation, Purification and Physiological Characteristics of Microviridae Bacteriophage aa with a Broad pH Resistance.........c.ccooevennn. LI Meng-zhe ct al(77)

Study on the Association of Ethanol-water System in Chinese Rice Wine by Difterent Organic Acids and Ultrahigh Pressure Processing

......................................................................................................................................................................................................................... CAO lJing-jing et al(83)
Eftects of High Pressure Thermal Sterilization on the Activity of Cortex-Lytic Enzyme Extracted from Bacillus subtilis Spores............. ZHANG Zhong et al{%0)
Effects of NaCl on the Transcription of Genes Involved in AGDI and Putrescine Production of Lactobacillus delbrueckii..........ccocuncennenn. MAO Shun et al(96)

Screening and Identification of Lactic Acid Bacteria with Antimicrobial Activity to Aquatic Products Spoitage Bacteria from Marine Wetland
................................................................................................................................................................................................................... SUN Meng-tong et al(102)

Antidiabetic Effect and Its Underlying Mechanisms of Paccilomyces hepiali Cs-4 Aqueous Extract in Streptozotocin Induced Type Il Diabetic Mice

.......................................................................................................................................................................................................................... DU Lin-na et al(108)
Separation, Purification and Sequence Analysis of Antioxidative Peptides from the Halnut Meal Protein Hydrolysate........ccoocvivnnninn CHEN Yan et al(114)
Identification and Application of Fungal Converting Caffeine to Theophylline from Pu-erh Tea Solid-state Fermentation
..................................................................................................................................... MA Cun-giang et al(119)
Processing Technology

Optimization of Preparation Conditions for Cicer arfetinum Milk with a-Glucosidase Inhibitory Activity.......o.ccooovniinriniinnininnens QU Heng-xian et al(125)
Optimization of Vacuum Frecze Drying Technology of Miscellaneous Grains Vinegar Powder by Response Surface Methodology
...................................................................................................................................................................................................................... CHEN Shu-jun et al(130)
Ettect of Hot Air, Microwave and Combined Drying on the Quality of Garlic(AHium sativim) SHCeS......covivvvvvrniiieeessices LI Xiang-li et al(136)

Optimization of Microwave-assisted Extraction Process of Polysaccharide from Passiffora edulis Sims Peel and Evaluation of Antioxidant Activity in vitro

.................................................................................................................................................................................................................................... LI Xiaet al(141)
Optimization of Esterifying Enzyme Production Process by M.purpureus FBKL3.0018 under Liquid Fermentation...........cooooincrvinnnnns WANG Yan et al(147)
Optimization of Decolorization Condition of Brasinia schreiberi Polysaccharide Using Macroporous Resin...........occocovivorcienn. ZHANG Chun-yan et al(154)
Optimization of Microencapsulation Preparation Process and Controlled-release Properties of Elaeagnus angustifolia Flowers Essential Oil

.................................................................................................................................................................................................................... ZHAO Bao-tang et al(15%)

Optimization of Ultrasonic Sugar Osmotic Process of Preserved Apricot by Response Surface Methodology.......coooovvviiciiiiiiicnnn ZHOU Tong et al(165)



CONTENTS August, 20180N0.407)

Optimization of Preparation Conditions of Konjac Glucomannan /k-Carrageenan Composite Gel..........oovrveriiiniiiniininncssiscenn, WU lJia-yu et al(171)
Optimization of Preparation Technology of Potato Resistant Starch by Microwave Heat-Moisture Treatment and Its Structure Characterization

............................................................................................................................................................................................................................... LIU Min et al(176)
Optimization of Processing Technology for Low Temperature Vacuum Frying Surimi Chips by Response Surface Methodology......DENG Chang-jun et al(181)
Optimization of Extraction Process of Total Flavonoids from Stems and Leaves of Purple Sweet Potato by Ultrasonic Method .................. ZHENG Li et al(189)

Optimization of Ultrasonic-assisted Extraction Technology of Pigment from Russula vinosa linolbl by Response Surface Methodology

..................................................................................................................................................................................................................... DING Jian-ying et al{195)
Preparation of Steam-exploded Whole Sorghum Flour Steamed Bread............ooviiiiiiiii s KONG Feng et al(200)
Optimization of Tannase Production from Waste Tea Extract from Asp.niger B1A0T.......ooovvoiiiiiiiiniiiiiici s HU Na et al(205)

Optimization of Extraction Process of Protein from Exhausted Tea by Alkaline Electrolyzed-Reducing Water Synergized with Protease

....................................................................................................................................................................................................................... TAN Xiao-yan et al(213)

Study on Compound of Agar t0 Exploit YOghourt StabilZer. ...cooov v AN Ding et al{219)

Analysis and Determination

Comparison of Quality Characteristics and Fatty Acid Composition of Eggs with Black-Bone Silky Fowl and Common Chicken
................................................................................................................................................................................................................... TIAN Ying-gang et al(223)
Extraction and Volatile Components Analysis of Peel Oil from Four Varieties of Gannan Navel Oranges..........ccoooieiemiciiiicnirininionnne WANG Qiang et al(228)

Aroma Compounds Characteristics of Buckwheat Sourdough Steamed Bread Fermented by Mixed Culture of Weissella confusa and Wickerhamomyces

BIOITIZIUS oo eee e et et as e aasas st tessesesasasteaoeeraes s s ek ae s mee e tae v b e neseAAtetanteastasetes et bes st nsaRba AR TerReeeae b e eae ser s e et L e s eb s e ce e sa e e sh e r et sa b e st JIANG Hui et al(234)
Effect of Pork Endogenous Lipase on Dairy Products Flavor by Electronic Nose Combined with GC-MS.......cccoooiiiiiiinins YANG Shuang et al(242)
Simultaneous Determination of Eight Bases and Nucleosides Contents in Allium macrostemon Bunge. by HPLC ..., HUANG Yu et al(249)
Effect of Different Extraction Methods on the Content of EPA and DHA in Fish Oil by Gas Chromatography..........c.cccoeccrviiniiiiinniniin LI Lin et al(255)

GC-MS Analysis of Volatile Qils from Leaves of Two Myrtaceae Species and Their Anti-proliferation Activity against Lung Cancer A549 and H460 Cells
......................................................................................................... . R . . ....LI Wu-guo et al(260)

Optimization of the Extraction Conditions of Volatile Flavors in Marinated Beef Based on HS-SPME-GC-MS Technique........o.oovvvveiiiennnces LI Juan et al(266)
Effect of pH on Flavor of Maillard Reaction Products from Cuttlefish Hydrolyzate..........cooovmieiiiiie i YU Zi-lin et al(274)

Storage and Preservation

Effect of 1-MCP Treatment on Storage Quality 0f Passion FrUIt.......ccorirciii s st eanas SHUAI Liang et al(281)
Preservation Effect of Chitosan and &-Polylysine Composite Film on Chinese Shrimp by Electronic Nose Technique...........coccoiicccnnn. ZHANG Zhen et al(285)
Effect of Different Frozen Conditions on the Quality of Chicken Breast........c.occoeerininimimiicnncincmmemeesmnsimmeessaneenenFAN Bi-gin et al(291)
Preservation Effect of Complex Biological Preservatives on Takifugu rubripes during Cold Storage............cocovveviniriicnecnmininciccinesinis SU Hong et al(298)

Nutrition and Healthcare

Inhibitory Effects of Lactobacilius plantarum YS-2 in Dextran Sulfate Sodium-Induced CS7BL/6J Mice Colitis........coconiviiiriiicriinnninne. QIAN Yu et al(302)
Effect of Fermented Milk with Natural Non-nutritious Sweetener on Alloxan-induced Diabetic Rats.........ccoocorveiciiinnnnccnininirne i CHU Xue et al(308)
Hypocholesterolemic Effect of Yogurt Fermented with Lactobacillus plantarum on MiCe........c.ocivinvriininnnsicnnieceenend QIU Di-hong et al(313)
Reviews

Research Progress of Enzymatic Removal of Soybean Protein AntigeniCity.........ccooiiiiriiiiniinuriiininiccieinnsseescecssesassscseecsiesesees WANG Zhang-cun et al(317)
Biosynthesis Metabolism and Regulation Mechanism of Lutein in Higher Plants............covceiinmcecicncnencissensarsesssanns WANG Yu-xi et al(322)
Progress on Structure and Function of Avenanthramides ... oottt et s eaes s s s b s nen s WU Yu-jie et al(328)
Advances in Evaluation Indices and Analysis Methods of Quality Changes in Leaf Vegetable during Storage...........ccoovievcciniicncncccennnn LI Jiao-yang et al(334)
Application Status of Nondestructive Testing Methods for Agricultural Products. ..........ccocvccreciciininciinninc e LUO Yin-bin et al(340)

Research Progress on the Formation Mechanism and Inhibition Methods of Heterocyclic Amines in Beef Dishes.........coccccowennrereerccecrnnnn SUN Ying et al(345)






