





=]
: 3
510

| g TRz P RIHORTD, BEEF
MEARS RELWRER

 ® JERIVEKAS
¥ » AE—EHRR

- REREEXGEITREATI (hEREZOHAT)

« (HEMRY 23R

* PR ET

+ (PERZESITREE) (CSCD) RIRHAT

» RCCSEFRE Bl F R AT

- FEAIREREE, PEARATIERBRERS
+ EE (230 WERBEH

« SEEFSTAYCRHATY

» (hERERESR) KRR

# K B W
aae Hexm
ME% Wk

RITER FEW
WABEE 855
MEER XWE E W
% R BE®E BE4A 0 B
WO BF W OE IR OMER
2 & B OB BEm BRE
#® it E U
I HEE

SMUE - (RB|TUME) REH

HREEM SR8, 158

B i b5k b F QB 705 (100075)

B OE (010) 87244116 87244117
67275896 87242406

H N (010) 67251518

R it

www _ spgykj.com

wEfE 2-399

EBAHE CN11-1759/TS

BERS ISSN1002—0306

7 AEEEARGS

EHET FEEREBESAAT
L ET399¢E £4BM4355

B M RAEHRAREELT

ThE  2EEMBRRFTLTH

T 30.005&

I&WOE HERIES F60315
IF'&fRE LRFHESSEARAH
{L¥EE  (010) 67275896 87244117

H 7k 20184282001, $43941]

R FL S HR S O R B B A KA A . ... A H5%(124)
B R CBRR B PR R BRI .. ... ... BRI (128)
ERE P E T A RIR AR SERF AU B L ik il 8 T2
............................................ HEAFRZ(134)
B BT 32 1 B I B B e BRI SR R i B
............................................ PR SE(141)
Al T FLAF B FM - LP—4 B BRI SE AR 5 5 I v 14 . I 058
.............................................. FHH(146)
B A R I AT IR A BR AT B AR KB . A 55(152)
ITZER

MR R A AR IR IR T2 o R E(156)
XL 725 % 7 T AT 25 W P A 7 O B B I L A Mt A 1A
............................................ 25 il 2(163)
TS IR A 05 R vk T A v 5 e R4 B bR
............................................ 2 %(168)
KEEAEYEHTRE R R BT, .. . k&R E1TS5)
AT TR R A ETAE O BTN i Hh E R (182)
BB LR & A R 0 R AEHE T RN A
............................................ P75 % (188)
me B R AL B 2LAh B R BRI T . . ... EHE(192)
4 TR BALE R ERE T EE A HHS—-SPME—GC4Hy
............................................ REE555(196)
TEREER S TR PRI 1% (202)
BREOMPERRZERBENTR........... .. FCIH%(207)
A SR 5L 22 B 2 S HR B T 2 A D040 B L i i 4 P A < B
BT e et e e BaRFQ12)
IR R BT S R B EE R EEH TR
............................................ BHFPES(217)
W EREGEEMHETZMAE. ...l x| i 5 S (224)
me B T AR AL BT B e BRI L R AR SML B AL IR BT 52
.............................................. FH%(229)

TN A AR RE R T LR . L FhIKBREE(234)
BHEN-
FA-BE RS POE A WA Y B Bt YRR S

............................................ B L15%(240)

ST

waN .






CONTENTS January, 2018(No.394)

Research and Investigation

Polysaccharides accumulation pattern and character analysis in Lentinus edodes..........cewvermecnicricrtisimninnisnisiins s HU Jing et al(1)
Research on gel properties of tilapia and sea fish mixed surimi HE Xiao-meng et al(5)
Effect of moisture on the active components and color of Lycium barbarum powder under different drying method ZHAO Yu-hui et al(10)
Analysis of antioxidant activity of pectin and hemicellulose extracted from tomato fruit LI Qian-gian et al(17)
Study on the flavor change of crisp grass carp during processing DING Mo et al(22)
Effect of processing methods on the quality of fresh chicken chops adding compound fat substitutes.........cocorcrneeeucrcrnsininns BU Ning-xia et al(28)
Anti-lipid peroxidation of pigment from JUJUDE.........c.iiici ettt HAN Ya-ting et al(35)

Effects of selenium polysaccharide from Cyclocarya paliurus (Batal) Ijinskaja on a-glucosidase and glucose consumption in HepG2 celis

..ZHANG Hao et al(40)
Screening of sulfite removing parameters by seabuckthorn chloroplasts and its effects on sensory quality of wines................. LI Min et al(44)
The changes of growth status and glucosinolate metabolism during the germination of rocket SEeds.........c.uuvumrirorrrmrincrrinninececinnenciins LI Xin-yue et al(51)
Effect of high speed jet on structure and properties of tapioca SANCH........ ..ottt st tb st e HU Yang et al(56)

Effect of aqueous extract of green tea and onion peel on farinograph properties of dough and preservation, cooking characteristics and antioxidant capacities

of noodles ereereeeeaeibeste et eraebeaeran e be s s e s enesnanratee ZHANG Yi-xin et al(61)
Study on antioxidant activity of different polar extracts from walnut kernel pellicle in VItro........oovnroorinniinccis PU Cheng-wei et al(65)
Changes of main components in the production process of black jerusalem artichoke............ccoooooviiiinnnnin ..YANG Qing-li et al(70)
Effects of different drying methods on quality and volatile components of Nianzhuan...........ceonniincens ZHANG Kang-yi et al(75)
Bioengineering

pH control strategy and pH feedback flow culture method used to improve the production of polyhydroxybutyrate produced by Roche alcaligenes sp

........ DENG Zhi-wei et al(81)

Optimization of beef tenderizing technology with papain by response surface methodology............ccvieriroiirinininncicennn ZHOU Zhu-fa (86)
Process of enzymatic hydrolysis of silkworm pupa and preparation of its oral liquid..........ce.evvemmurireimoinenninnncic et HUANG Mei-jia et al(92)
Effect of Bifidobacterium and Kluyveromyces lactis co-fermentatation on the quality and flavor of yogurt..........c.ooooemiiiiiinninnnnd GONG Ja-xin et al(98)

Isolation and identification of pathogen caused postharvest brown rot of late-ripening peach and bio-control effects of antagonistic bacillus

...... ZHANG Na et al(102)
Study on the diversity of bacteria microflora in 3 Zhaguangjiao samples of Dangyang area by single molecule real-time sequencing technique

....... cerveenrersersanseneneer. WANG Yu-rong et al(108)

Sodium pyruvate improves the co-production of S-adenosylmethionine and glutathione and its physiological mechanism..........c.oc...... XU Ruo-yang et al(113)
Study on metagenomic of prokaryotic microbial community flora of cabbage fermented by pickle aged brine.............coccooniiiic YAN Ping-mei et al(119)
Effects of low frequency electrostatic field radiation on growth and metabolism of Saccharomyces CErevisiac. ........oumemuriniininnnernenennsd CAI Xing-hua et al(124)
Enzyme assisted ethanol extraction of luteolin from Paeonias suffruticosa pericarp CHEN Gang et al(128)

Study on preparation process of antioxidant peptide from the lower temperature pressed rapeseed dregs with the synergy of microorganism and enzymes

YE Guo-dong et al(134)

Breeding of Saccharomyces cerevisiae with high ethanol tolerance and its application in KIWi Win€......coocecmiiecnnnnmienecneieneed CHEN Zhong-jun et al(141)
The application of Lactobacillus paracasei FM-LP-4 in pickle and yogurt WANG Ying et al(146)
Effect of culture conditions and fruit juice on the growth characteristics of AliCyclobacillus..............meveiieiiiiiiiciie e BAI Miao et al(152)

Processing Technology

Optimization of extraction process for Cinnamon gum by response surface methodology.............oeeeiiiiiinciiii s KOU Ying-ying et al(156)

Optimization of ultrasonic extraction and in vitro antioxidant activity of polysaccharide from Agaricus bisporus stipe..........cccocoeureuncenee. LI Shun-feng et al(163)
Optimization and contrast of traditional and microwave brewing processes for tartary buckwheat tea by response surface methodology....LI Hui-duan et al(168)

Formulation optimization and physicochemical properties of soybean compound plant protein beverage..........ooovviveonierciicniiicnicians SHEN Jin-rong et al(175)

Optimization of the pre-dehydration process of qula by response surface method........ccuiiiiiiii s ZHONGLA Mao-cao et al(182)



CONTENTS January, 2018(No.394)

Effect of steam explosion on dietary fiber of okara and its application in semi hard biSCUit ........c.ccccerreareererererncriccnromecnninnn KANG Fang-fang et al(188)
Ultrasonic-assisted exocarpium naringin extraction technique optimized by response surface methodology...........v.cccovieinirvinecrccnnnns PENG Ying et al(192)
Study on the main components of lavender essential oil of molecular distillation purification by HS-SPME-GC..........ccovvvrnnnnncnncns SONG Wang-di et al(196)
Optimization of preparation technology and characteristics analysis of soybean dregs ultrafing powder..........coocevercrvcvninncnininnad CHENG Jiao-jiao et al(202)
Study on the polysaccharide accumulation of Dendrobium officinale in rapid Propagation........c.ccccrcercrvnerererrenrenerenensereine LOU Wen-juan et al(207)

Extraction conditions optimization and inhibition the growth of human lung cancer in vitro of polyphenols from the fruit of Diospyros kaki Thunb.

..................................................................................................................................................................................................................... YANG Gu-liang et al(212)
Study on twin-screw extrusion processing of defluorinated Antarctic krill surimi and soybean protein iSolate.........cococvmrererecinrerescccenenns HU Ling-ping et al(217)
Study on the technology of peptides from Corbicula fluminea meat chelated ferrous 10NS.......ccoevvcrrreeriereiricriceteritseescersesesessseessseseees LIU Jing-jing et al(224)

Optimization the extraction process of polysaccharide by response surface methodology from Brassica rapa L. and its antioxidant activity

........................................................................................................................................................................................................................... WANG Wei et al(229)

Packaging and Machinery

Effect of tea polyphenols on the properties and antioxidant activity of defatted soybean meal films........ccccoeereerercrcnreceeencnenrecrcrersernennas SUN Lin-lin et al(234)

Analysis and Determination

Establishment of rapid method for detecting adulterated hogwash oil in vegetable oil by loop-mediated isothermal amplification......ZHAQ Cai-hong et al(240)

Rapid and nondestructive detection of egg's haugh unit based on hyperspectral Implantation.............cee.ecvucvemecssrerenreseesseseesesrsenenns FANG Meng-meng et al(245)
Identification of geographical origins of mutton in Ningxia based on the near infrared hyperspectral imaging teChnique. ..........cooevevrerrnens WANG Jing et al(250)
Development of a mutiplex real-time PCR assay for detection of the toXin gene to BACHIUS CETEUS.........oervrirrvreierreensrsseseeserssssessesensssnssns LIU Fang et al(255)

Analysis of aromatic components of six edible rose varieties by solid phase microextraction and gas chromatography-mass spectrometry

........................................................................................................................................................................... ZHANG Wen et al(261)

Liquid chromatography-atomic fluorescence spectrometry for the determination of mercury species in aquatic animals and their products

............................. e nsensseneinneeeneenneneene WANG Lin-pei et al(267)
Storage and Preservation

Effects of different temperature field responses on postharvest storage quality of Cucurbita pepo L. .........cccocvvivereriererenreiioesesnnesssesinsesennes LI Chun-hui et al(272)
Analysis of water content in beef storage by LF ~ NMR and imaging teChNIQUE...........ccoc.ccuceciecrcnniinsiesinseisissnsssseinssessssisessossossssssessssssesssrsess MA Ying et al(278)
Effect of partial freezing combined with different preservatives on quality of rainbow trout during StOrage...........vveveververereverinrrrennns WANG Han-ling et al(285)
Effect of tea polyphenols on the freshness and the oxidation of myofibrillar protein of weever during cold StOTage. .......cereverrenrreerieeessriensensen JU Jian et al(290)

Nutrition and Healthcare

Effect of chitooligosaccharides-Zn”on intestinal microbiota in induced aging mice based on Miseq high-throughput sequencing analysis
4 ging q

............................................................................................................................................................................................................................. TANG He et al(295)

Analysis and evaluation of nutrient composition in Ostrea rivularis from south China S€a COASL............ceveeririvereirieiereenseiee et ensessens FANG Ling et al(301)

Analysis of nutrient composition of several common wild edible fungi in three provinces of north China..........coceeevreveeurrcruererinsarnennns YU Chuan-zong et al(308)

Reviews

Progress of application of immunochromatographic technology labeled with fluorescence element in food safety detection...................... TANG Yi-wei et al(314)
Advances in application of aptamers in identification of marine microorganisms and maring tOXinS.......c.c.oerereersrerereresenrmenrserrnnas ZHANG Qing-qing et al(320)

Proceedings of waste water treatment technology in the processing of garlic Products..........vevrererrecrreiereeinisresinsscesseenee s seeseeees LI Ning-yang et al(325)

Progress on detection methods of PCDD/Fs and dl-PCBS il fOOd.......c..cccuiiiiiieeriieter ettt e s ne e st YE Hai-yun et al(331)

Research progress in detection methods of mycotoxins based on enrichment purification and electrochemical properties of carbon nanotubes

........................................................... ceerrre e MA Shuat et al(338)

Research progress on toxicological effects and mechanism of bisphenol S..........cccoviiirniinnnciiciiir e et e s ZHANG Zhen et al(344)






