





>aETVHE
WELLS

L

P HHORE, REER
RRIVHER

_

T ¥ PERILVRGS
T B ARERERRER

- PEBISXSITEBT) (PEREZLET)
* (FEHRY £XWRABT

« BT

+ (FRERFSIXRRE) (CSCD) RIEFHT

+ RCCSEf R 3 KRG

- EE (HLFEXHE) WRAET

* SEEFSTAKTR AT

© (REREIEXELS) KRBT

# K #
ottt IR
RUTEE  FiEH
k2] SRR XS
MiTEE DRE
4 % mEs RWER MR RPERER
I T B ENE
i & & B FRE GRE
® B
# MW HEE
WMHE (RRILAEK) RE
HEBEM ®AH. 158
B oa  AEFEEKSNPFOK70S5(100075)
B F (010) 87244116 87244117
67275896 87242406
M i www , spgykj.com
pERE 2-399
EAFE CN11-1759 /TS
BfFEAS  1SSN1002-0306
£ 1T EERHHRHETH
RHEIT HDEEGEBHRSEAE
1k FT399(5 FBM4355
B M EFAERARRELT
EWLk SEENBIBE AT RITE
E 30.00c

IFEVWOEIHNE RERIH 80315

&R
4 L:N- ]

ARFHEAR EERAA
(010) 67275896 87244117

E Yk 20194E 454101, 24203)

T Z AR menemrasnussnnitusse s

AR AR RN I EMAL. ..o FH %344 (135)
BERTERKEREBERREREFTTZ. ... JR1E4E(141)
M-AEREREFREHITRNIZM0L. ... FWFE%(146)
EHINE R s R — R ER L EMUREHIRIEEHR
.............................................. F55%(153)
W) 7 T AL BB AR AR R 8 R IR AE T R B 0o e MU Tl M 4 )
3 LFHERE(159)
EFNTEFYRG KB &K= a4 m LIk

e e e i BIE%(166)
SR B EWMGERNER SRR TZMEMG
............................................ FAE%(172)
RERMNR AL RHBESERT. ...l X Hy % (178)
FEAFR LA B AR BR IR R BT R R
............................................ B H%(184)
KEEEREEEFEN T M. ...l W 4391 45(189)
IR E R B B DUFARBRER I8 B i il £ B AR ST E AL TE
.................... e RES(195)
E RAERRE SRR T2 R A Y ST
............................................ fiR 12 48 4:(200)
FR=LEHEEWLL, HHEBEREEEINSESE
.............................................. 5742(207)
EEERGRREA TN L2 R BRI R
............................................ RILEE(214)
HEF TR KSR T Z 00 m R RIS
O FH%(220)

BT R
EOAEYRENX &R EE RN HRREER. ... SR (226)

BN | ——
A T B A €2 v — TR AT B A B 1 R OB S - = E AT

R

R R R AP R . . B 4(232)
HKEMRERRIERER ST oo BLFH4(238)

WEENEE I R MR BRI ik sh R f
............................................ K ff AR 25 (245)







CONTENTS February, 2019(No.420)

Research and Investigation

Effect of Ultrasound Combined with 5’-Adenosine Monophosphate(AMP) on the Tenderness of Goose Breast Meat ZHANG Kun et al(1)

Effect of Moisture Content and Treatment Temperature on Storagé Characteristics of Rice Seeds under Artificial Accelerating Ageing Test

ZHANG Ying et al(8)
Analysis of Phenolic Compounds and Vitamin C in Some Purple Vegetables. HANG Yuan-yuan et al(16)
Difference Analysis of Fatty Acid Composition of Breast Milk, Bovine Milk and Goat Milk ZHANG Yu et al(21)
Antioxidant Activity of Alcohol Extracts from Different Varieti¢s of Yam Peel ZHANG Li-hui et al(27)
Preparation of Hydrolysate with Umami from White Shrimp (Penaeus vannamei) Head WU Shu-jian et al(34)
Activities of Inhibiting Inflammatory Factor NO of Essential Oils from 12 Edible and Fragrant Plants in Xishuangbanna........................ ZHANG Zong-yi et al(43)
Preparation and Antioxidant Activities in Vitro of Two Cu(Il) Complexes Containing Flavonoid Compounds ZHU Li et al(51)
Effects of Exogenous Compounds on Stability and Antioxidant Activity of Anthocyanins from Blackberry juice. FAN Lin-lin et al(56)
Extraction and Purification of Water-soluble Carbohydrates from the Fruit Body of Grifola frondosa HE He et al(62)
Adsorption of Allura Red with Zeolite Modified Polyacrylamide Composite LI Wan-jun et al(69)
Purification and Enzymatic Characterization of a Novel Acid-resistant and Thermostable Pullulanase GAO Zhao-jian et al(75)
Isolation, Purification and Structural Identification of Antioxidative Peptides from Egg White CAO Zhuang et al(82)
Effect of Temperature Mode on Quality and Kinetic Characteristics of Scomberomorus niphonius of Heat Pump Drying............cocceerreeeerrereceons WU Bai-lin et al(86)
Correlation between the Characteristics of Glutinous Rice Flour and Quality of Quick-frozen Glutinous Soup Ball.............cccevevvreeer. HUANG Zhong-min et al(93)
Analysis of the Effect of Different Potato Flour Additions on Bread Quality Based on Electronic Nose Detection Technology............cccovvverenes SUN Ying et al(100)
Bioengineering
Biofilm Formation, Antimicrobial Susceptibility and Virulence Gene Detection in Cronobacter spp. Isolated from Food Sources............ LUO Meng-you et al(106)

Isolation and Identification of Antagonistic Endophytic Bacteria of Kiwi Fruit and Its Applied on Fresh-keeping Cherry Tomato Postharvest

ZHANG Min et al(112)
Identification and Characteristic of Lactic Acid Bacteria with High Production of Bacteriocin from Pit Mud of Strong-flavor. SHU Li et al(119)
Bacteriostatic Mechanism of Liposoluble Constituents from Dandelion against Salmonella LI Yun-xiang et al(125)
Diversity of Lactic Acid Bacteria from Suanjiangshui in Zaoyang and Its Evaluation of Isolation Method ZHANG Zhen-dong et al(129)
Processing Technology
Optimization of Enzymolysis Processing for Pomelo Peel to Produce Reducing Sugar. TIAN Xiao-ju et al(135)
Optimised Formulation of Puerarin Albumin Microsphere by Uniform Design ZHOU Ting et al(141)
Optimization of Enzyme-hot Extraction Process for Improving Juice Yield of Aronia melcmocarpa WANG Ya-nan et al(146)
Volatile Oil Extracting Process Optimization from Momordica charantia L. by Supercritical CO, and Its Anti-inflammatory Activity........... WANG Jing et al(153)

Response Surface Optimization of Alkaline Degradation Process of High Polymeric Proanthocyanidins from Red Raspberry Seed and Inhibitory Activities on

Hypoglycemic Enzymes )1 Xiu-feng et al(159)

Process Optimization of Preparation of Aquatic Probiotics by Mixed Fermentation of Water Chestnut Processing Waste. WEI Ya et al(166)

Optimization of Synchronization Extraction Process of Total Flavonoids and Chlorogenic Acid by Pressure Assisted from Lonicerae Japonicae

LI Hua-sheng et al(172)

Study on the Preparation Technology and Stability of Mulberry Powder. LIU Yu et al(178)

Effects of Inorganic Salts on Ethanol Precipitation Efficiency and Antioxidant Activity of Sorbus hupehensis Leaves Polysaccharides

DU Meng-yang et al(184)



CONTENTS February, 2019(No.420)

Optimization of Aqueous Enzymatic Extraction of Polysaccharide from Tremella aurantialba...............cconuvrnne. YOU Jin-kun et al(189)
Preparation and in Vitro Antioxidant Activity Determination of Lycium barbarum L. Zeaxanthin Dipalmitate Liposome................ MI Jia et al(195)
Optimization of Extraction Process of Liposoluble Componenfs in Bletilla striata Flower and Its Biological ACtiVity.........cccccccruccureccureacane XIE Xiu-chao et al(200)
Purification, Free Radical Scavenging Activity and Preliminary Identification of Total Flavonoids from Sedum aizoon.............covuuenniisisccssinenne MA Jiao et al(207)

Optimization of Ultra High Pressure Coupled with Enzymatic Hydrolysis Technology and Its Effect on the Taste of Hydrolysate of Pollock Bone

ZHU Wen-hui et al(214)

Optimization of Polysaccharides from Guigi-mango Peels by Response Surface Methodology and Its AntioxidantActivity in Vitro

..... LI Shan et al(220)
Food Additives
Effect of Composite Biological Preservative on the Quality of Nemipterus virgatus Sausages Y1 Shu-min et al(226)
Analysis and Determination
Determination of Allergens of Litopenaeus vannamei by HPLC-QTOF and Triple Quadrupole Mass Spectrometer. HU Ling-ping et al(232)
Analysis of Nutritional and Volatile Components of Okra (A belmoschus esculentus (L.) Moench) Leaf Tea WEI Dan et al(238)
Hyperspectral Dynamics Modeling for the Total Volatile Basic Nitrogen in Cold Fresh Tan-mutton ZHANG Jing-jing et al(245)
Formation and Identification of Flavor Substances during Soy Sauce BreWing...........ccccrrucrmmermcrrcnmceserisessssesesssonsessscnsees LI Yang et al(251)
Determination of the Contents of Rare Earth Elements in Different Tissues of Pyracantha fortuneana HE Yu-feng et al(257)
Analysis and Assessment of Bioactive Components of Potentilla fruticosa Leaves in Different Ecological Areas of Qinghai Province..................... PI Liet al(261)

Determination of Nitromidazoles in Fish by QUEChERS Extraction with ZrO, Coupled to High Performance Liquid Chromatography-tandem Mass

SPECITOMIELTY......ccnicririricee et e sae st ss s bbb s ba s e s s GAO Hai-rong (266)

Storage and Preservation

Effect of Methyl Jasmonate Treatment on Storage Quality of Green Bell Pepper after Transportation Vibration Simulation.........cceeeereene. XU Dong-ying et al(271)

Physiological and Qualitative Influences of Anti-vibration Pad on Kiwifruit in Simulated Transportation.... XIA Ming et al(276)

Optimization of Natural Compound Preservative Formulation of Osmunda cinnamomea L. var. asiatica Fernald and Its Effect on Physiological Indexes during

Storage YAN An et al(280)

Nutrition and Healthcare

Antioxidant Activities of Agaro-oligosaccharides in AAPH-induced Zebrafish Model ZOU Ya-xue et al(286)
Reviews

Research Progress of Bacteriocins from Lactic Acid Bacteria and Its Application in Aqua Culture and Processing............cccccce.... KUANG Zhen et al(292)
Research Progress of Rice Detoxification on Inorganic Arsenic CONtAMINALION. ........c...ccremrrerrerreeesresssssssesssesessesessmseresssssssssassesassssassns WANG Jing-ying et al(299)
Research Progress on the Nutritional Value and Comprehensive Utilization of Squid Viscera FU Zhi-yu et al(307)
Formation and Interaction of Multi-species Biofilm Formed by FOOdbormne Bacteria...........c.coccrureecuresureerereeensuresssressssesssssssessesenes ZHANG Yu-jiao et al(312)
Research Progress of Stabilized Pickering Emulsion Based on Food Grade Colioidal Particles.. TONG Zhen et al(317)
Research Progress on Meat Flavor Substance and Detecting Technique..........covvueennce XIAO Zhi-Chao et al(325)
Research Progress of Application of Steam Explosion Technology in Pretreatment of Food Raw Materials ZHANG Jun-yi et al(331)

Advances in Effects of Prestorage Temperature Treatments on Storage Characteristics of Postharvest Berry Fruits HUANG Sha et al(335)
Research Progress on Structural Modification of Polysaccharides..........cccovcvciniininnimincn e TAN Xi et al(341)

Research Progress of Wine Yeast Diversity in Yunnan Wine Producing Regions and Characteristic Yeast Strains in Wine Making Application

ZHAO Yue et al(350)







