





%

|~

]

>R TR P 1IHORE. RIFGR
BEEARS BRIVEER

= §F HERILRES
E H LE-BHRER

- PERBEXEHEET (PEMEZOBTD
+ (RESR) &3 RET)

 PBRT

© (RERFESIXMIBE) (CSCD) SRIFET

» RCCSERE 8L F RET

- KB (X WRIBT

* HEFSTA R AT

© (RERHEIEXELR) FRBT

# K ® OW
BER kB
BTEE  TH0
2] BIBE NI
MERR I o
&R B W OTNE OBEE
DHE FEH 2WF  HET
2 & B B ZNE BRE
# o E M
# E HRE

SBMHE (RBTUHE) RIEE

HiEEN ®A'H. 158

o ALRTHASMNSFOE705(100075)

B E (010) 87244116 87244117
67275896 87242406

B it www _spgykj . com

EERE  2-399
EAHE CN11-1758/TS
EEFHE  ISSN1002-0306
5 7 ERTHRAEITE
EsxT TEEFEERSAAE
L T39S 4BM4355
B B ERAEERAREFELR
T 2EEGEBHATETE
% #  30.005%
r-&#aaE RARLE 80318
refE  LRFAEGSERAH
{L™EE  (010) 67275896 87244117

E }k 201945551, Ha421

FR T WG - HoAT B (Pedobacter heparinus) J5MEVR BRES 47 E

OB R oo S FREESE(136)
FERRFLAF K LDS1. 0901 % 2 % A X AR B MR
.............................................. B S (144)
HEERBABERMEE KRB NE. ....... RAEE(151)
REFEHE OHEIRE IR 2V R A Y s
............................................ REGFE(157)
TZHEAR

PR K o SRR R A R T Z b Ry A st
............................................ Tk RH%(163)
M EARER I T TZM. . ... Rk EE%(170)

FRENAERESBEREARRRI M. ..... #EZE(176)
LR S IR U B LA R AR SMEAL B R TR

............................................ 75X (182)
R Bt Z B AL 7 72 2R TR IE] G 1 G B B4 M R A 5
............................................ 5k B45(188)
BRI G A LB AR X B L E S8R HE TS5
TP BN S5 (193)
Wi R TR A LA o TR AL B AR B AR TE R IRRR T2 . A iR 45 (201)
EARAERERRIEMUREMRIE. ......... JA #EHE4#(207)
RERE

ElLAMENERZEER- ... IH U145 (213)
FHEN

PN LA R BRI AHISEE. ...l Wi 4#(219)
BAREIE - BEBUEA R N E R R, JRREKR P 19FEY)
ARTETRIRRERE. ... 5K SC4(225)
ANF AR BT BRI R B AR A T L L m4(233)
BT XIARRE R ‘&A™ GBS ... FEHES(239)
HPLC—U VAN EtH4Y) & B2 P 3fh S BR sp (R Y & B
............................................ 530K (244)

AR E AR A BIE & M0 B4 AE XU i H 4347
.............................................. ZEH%(249)



COR R 4

Science and Technology of Food Industry

19794 (N, H40% RAN

EEEA:
# % (IRBIUME) R84 #K)

BEEER (REKEE)
T#E (hEERAHE BEK)
AN (REERERTUHS BRK)

kK (PERESAREHRILNG B3K)

FAT GEARENNIENRS BEK)

R (RERKE) .

TXF (BXBIXP)
L& % (#RFR)
Liafk GIHKE)
IARE (EEBIXF)
I5 % (FIIHAE)
Il GTEILXY)
i g (EFLD)

I 3 (FEREXS)
158 (LEsExP)
I ¥ (EEIFXE)
IR K (REIBRXF)
I3 (ARMEXE)
EA#k (hERLAR)
A (MERLAE)
24 (FBEXHE)
LBE (FiERxE)
FE ETA)
LT (ISR
A4 E (BRRALXE)
bt (TKY)
Fata (MERLAS)
Gde s (RIbMlAZ)
A& (MERLTEER)
&g (BEAY)

R (LEREXD)
Yk (EEEIXY)
A3 (ERKER)
HEE (ARIFXS)
KER (KETLXS)
FEYE Do)

XA (HEXE)

2 A4 (BBXY)

$l 3 (BLRABEAE)
A K (HEkE)

3 W (REEELAE)
3 & (LBTRAS)
3l 4 (RMESRGEEFR)
M (FERLXE)
Fuk (WWEREAR)
$K ¥ (RBPERSEN)
¥ £ (LEEHBHSE)
¥ % (BLRABEXSE)
20 (BEAY)

¥ % (MIREXE)

= N (FEEIFR)
3 E (BEAY)

3 R (BERUKE)
5K (HRERLAS)

£ 3 OrlERLXE)
T (RIBIxR)
EA GRIXE)

7T & (AKX

% I GIEA%)
Bt (WITHXS)

B (A

B (PEARRSRETNR)
9 (KETLXE)
B M (EREIXE)
BEE (ARILXE)
Bt (FTA%)
FAE (PEAEHETRR)
b (EHRUXS)

3 At (FEETUERSD 4K)
RAR (FEARILRS B¥K)
AEH hERGHFERES BEK)
A LA (PEIENIUHE BHK)

I R (FERRNFHEAZSR)

% (BEXE)

HEH (RHKZE)

k& (ERLXE)
st (BRBEBEAE)
EYE GEMAE)

ERA (ERFR)

Bt B (BEAE)

AEF (IEXE)

kR (REBEEXE)
RipA (RigHEAE)
Fhet (ARGREKXE)

K (BRRELAE)
KB H (HRKXE)

KER (ARIIVBHEER)
KT (BEAS)

® 2 (T4RKREHRER)
FEF (BRREXE)
HREH (FFBRRXE)

# & (AIRIXSRER)
X GIFEXE)

AT (RMKE)

¥ B (AEERLEER)
o (PERLXE)
PALE (KERKXF)
HAE (BREHEKXE)
RAE (HERTELHRLR)
REE (BEXFE)

REY (EEEILY)
AR (RRLXE)
REY (EFBTKE)
RAAL (KEGEXE)
REH (BHRETIFER)

R B (LGEEXE)
ATk NGHXYERLF)
£2:8 (ABRILX%E)
EHEM CRIERLEXE)

e A& (BB L)
A R, (BEHE)

B £ (GIEX®)

BEE (HEREXE)
Btk GLRRIKE)
£0F (MEXH)

FAHE (CREEKE)

£ R (FRILXH)
EARE (LK)

SHA (EEXY)

& m-F (LRIFKF)
Mo (ZEREXE)
FAA (LRBIXE)
#HAE (FEXYE)

# G (LEEERE)
A (RHeERFaAR)
¥ .23 (PEEELE)

B BEA (MERUTRER)
H4 & (HIIHEF)

F ik (FHRLEXFE)
B E (REREXF)
H2H (EhREXE)
HAF (HEXE)

BE#H (REHFEXE)

E 7 20194E4550, 421

W iE R

7 BRI R 48 B TR T O s U £ R PR BB R OB
.............................................. FEN(253)
T8 R Xt A A SR 5 A T A SR R B A RE 1 S
............................................ E=HF%(259)
ERG5RH

F T RILE =R R TR Be 4tk T2 ML Bxt/NUERS HERT AR 5
Oy Al R SL5(264)
FYAE L BRBERH BE T FAR /N BRED RS PE AT AR A O SR 3 VE A
............................................ BIFIFE(270)
b

#NE BPCREFUIMMAEWFFRINA . ... F#%Q275)
K= LR R R R iR %(282)
ERRARFRSFRTER. ... 2 7 %5 (286)
2 10 T A 3 7 X SR T L A &) S M A
.............................................. FMEF(291)
BRHEERBERARE B MRE TSP RERE. . . RYLRIE(295)
ETHRAEYREYRARENARMELERT TR
............................................ T 1z%(300)
AR R R R R . ... K i %(305)
RERERFF R R LB BN X ES O
.............................................. WIR%(311)
L FEE RS KRB RER........ HA#E(316)
FREMRM S AR LR R SR ... .. Wk %(322)

KERFREFRBET &R IR SBORZW. . A %(329)
TR SR ST REF R . ..o X Z k45 (333)
HABMER G . TR 8] i B b B BB S PR R
............................................ FhVINDHS(338)
HLT B BESL SR B AR B FoAE B I BB AL I o 7 P e
.............................................. FAHIE(343)



CONTENTS March, 2019(No. 421)

Research and Investigation

Effect of Fermented Wheat Bran on Dietary Fiber Composition and Baking Characteristics 0f Bread........cccoocevrcncnicccncniniennionne ZHANG Feng-wen et al(1)
Study on the Double-layer Embedment of Probiotic Lactobacillus paracasei R8...........ccccoooeirinncrncccrcnnennneenssesiescssecsscsnensossenes WU Jun-lin et al(7)
Detection of Benzo(a)pyrene based on PC-12 Electrochemical Cell SENSOL.........cveeriererienrririeriormerecsermrarmersiosossnssssssssssssssssisssesseeesssasses CHEN lJia-hui et al(12)
Analysis of Active Components and Antioxidant Activity of Aqueous Extract of Gastrodia elata..................... CHEN Chen et al(17)
Characteristics of Antarctic Krill Protein Enzyme-RydrolySates........ oo iicnmriomerrecrneeenimnesissesiseesesesesmeresersenssessesesssssssesssssssons HUANG Yan-qing et al(23)
Study on Water Retention and Pyrolysis Products of Carboxymethyl Tobacco Leaf Polysaccharide.........ococvvcenincnronsinicincnncnnerncnencrnsnenns Al Lv-ye et al(31)
Influence of Steaming Time on Color, the Content of Soluble Substance and Sugar in Polygonatum Kingianuni...............coevevesvsesesnaraens LIU Ming-yan et al(37)
Effects of Constant Fermentation Temperatures on Physicochemical Properties of Fermented Yak Meat Sausage...........coococnvercrccrcmennriccrenee DING Xi et al(42)
Quality Analysis and Evaluation of Taoling Sanwei Pepper, Knit Line No.1 Line Pepper and Bola Tianjian Pod Pepper..........ccoccovervarannes CUI Gui-juan et al(48)
Synthesis of Oleanolic Acid-1-deoxynojirimycin Derivatives and Its Inhibition on a-glucosidase ACtiVity.........cccvrrerrerrcrerinrerninrsessennessesnens LIN Ping et al(53)
Analysis of the Composition of Coix Seed Qil in Guizhou and Its Effect on the Activity of Osteoclast..........c.cccuven..... .WEI Yong-zhong et al(61)
Effect of Gliadin Subcomponents with Different Dissolution Characteristics on the Characteristics of Steamed Bread Dough........................ YU Guo-li et al(66)
Active Components and Antioxidant Activities of Four Kinds Small Berry JUICeS.....ccccvvicrrirrrerirnineseseenercinenneneesressssessssssssssssessnass WANG Chun et al(71)
Study on the 3D Printing Formability of Chocolate with Chinese Medicine Functional Factor.........c..coucrrierrniniceersmerneercesneresesseesesennes XIAO Jun-yong et al(77)
Effects of Drying Methods on the Quality Characteristics of Boletus albus Peck and Termitomyces albuminosus..............cocoreoroserenrerorarne ZHAO Dan et al(83)
Analysis of Main Nutritional Components in Hellgrammites and Its Anti-Diuretic Effect..........oovvieervrcirrernnnrirrnncnnnmsssisinsninsssssssseees SHI Yan-cheng et al(87)
Compound Additives Proportion and Quality Evaluation 0f FLOZEN TOMU.........cocccvverereirinmrierirermssscisssesisessessssssnssssessessssssessssosssssssnsessssesssssesons LI Liang et al(93)

Effect of Drying Rate on Cytochemical Localization of Phenolic Substance and Polyphenol Oxidase and Browning in Thompson Seedless Grape
................................................................................................................................................................................................................................ LI Xiao-li et al(99)
Antioxidant Activity of Flavonoids Fractionation Extracts from Sedum @izoon L. ........c.covvvverereneniresssscisissrencsnsnsnesesssse s ssssssassns CAl Dong-bao et al(108)

Effect of High Hydrostatic Pressure and High Temperature Short Time Treatment on the Microbial and Quality Characteristics of Green Compound Fruit and

Vegetable JUICE. ...ccccei it cerctrcee et st ee v srereeenannene reeree et re st et s eaeba s e saerenesrarens . ZHAOQ Xiao-dan et al(114)

Bioengineering

Isolation and Identification of Microorganism with High Producing Lactase Activity from Yark Yoghourt Cheese and Its Enzymatic Properties

........................................................................... severercereneenne. LU Yun-biao et al(124)

................................................................................................................................................................................................................... HUANG Yun-po et al(130)

Heterologous Expression and Activity Study of a Novel Sialic Acid Aldolase Gene Derived from Pedobacter heparinus............ocovusveereereunns GUO Juan et al(136)
Effects of Surface Layer Proteins of Lactobacillus acidophilus KLDS1.0901 on Its Adhesion Characteristics.................coeevvrererevcrreennnnnns ZHAN Meng et al(144)
Breeding and Performance Test of Fermentation Bacteria for Jackfruit Wifle..........ocvvvrerrereeovrierinonereenennneeeesssensessssassssnnees ....LIANG Yu-wei et al(151)
Environmental Stresses Tolerance and Biofilm Control of Cold Induced StaphylocoCCUS QUIEUS..........cvvververrerrevereessrenresisessenessasensons ZHU Meng-jiao et al(157)

Processing Technology

Optimization of Extraction Technology and Antioxidant Activity of Red Pigment from Two Different Species of Pitaya Peel......... ZHANG Ling-bang et al(163)

Optimization of Processing Technology of Surimi and Sweet Potato Crisps by Microwave Puffing.........cocccovvuererermrerrreeicsereeenseeseennnns SHEN Qiu-xia et al(170)
Optimization of Extraction Technology of Visceral Metallothionein from Patinopecten YeSSOEnNSIS. .....vviueerrevvrnsearerivesresesseressssenens MENG Chun-ying et al(176)
Optimization of Microencapsulation of Flavonoids from Red Raspberry Seeds and Its Simulated Gastrointestinal Digestion in Vitro.......... JI Xiu-feng et al(182)

Study on Immobilized Lysozyme and Enzymatic Properties of Surface-deacetylated Chitin Granules ...........cooovvovvveriveeeenerereiennnns ZHANG Yong-qin et al(188)



CONTENTS March, 2019No.421)

Optimization of Fermentation Process of Gegen Wine by Fuzzy Mathematics Combined with Response Surface Methodology and Analysis of Its Aroma

Components WEI Jin-song et al(193)

Optimization of the Extraction of Chlorogenic Acid from Honeysuckle with Ultra-high Pressure Treatment by Response Surface Methodology

PU Na-na et al(201)

Optimization of Extraction Technique and Structure Characterization of Cellulose from Corn Bran ZHOU Jin-kun et al(207)
Food Safety
Food Safety Evaluation of Dendrobium huoshanense Stems SHANG Zhen-zi et al(213)

Analysis and Determination

Preliminary Identification of Key Off-flavor in Thermal Treatment Watermelon Juice YANG Xiao et al(219)

Simultaneous Determination of 19 Kinds of Plant Growth Regulator Residues in Berries and Melons by Liquid Chromatography - Tandem Mass Spectrometry

ZHANG Wen et al(225)
Principal Component Analysis of Quality Indexes of Different Varieties of Actinidia arguta MA Yun et al(233)
Analysis of the Content of "Golden Flower" in Fuzhuan Tea in Shaanxi Province YAN Ye et al(239)
Quantitative Analysis of Three Individual Sterols in Phytosterol by HPLC-UV. FENG Wen-huan et al(244)
Comparative Analysis of Volatile Components and Key Flavor Compounds of Basswood and Bagging Auricularia auricula........................... LI Xiang et al(249)

Storage and Preservation
Fresh-keeping Effect of Hyaluronic Acid Coating Combined with Superchilling Storage on Fresh-cut Common Carp (Cyprinus carpio)......... GUO Li et al(253)
Effects of Putrescine on Physiological Quality and Antioxidant Capacity of Mechanically Injured Green Bell Pepper....................... WANG Yun-xiang et al(259)
Nutrition and Healthcare

Optimization of Purification by Macroporous Resin and Hepatoprotective Effect of Triterpenes from Trametes orientalis against Alcohol Induced Liver Injury

in Mice. ZHENG Yi et al(264)
Protective Effects of Sporoderm-broken Spore Powder of Haematococcus pluvialis on Alcoholic Liver Injury in Mice.........covnsiveusenncs WEI Fen-fen et al(270)
Reviews

Application of Fluorescent Quantitative PCR in Predictive Microbiology. NIU Ben et al(275)
Research Progress on Corruption Mechanism and Control Methods of Aquatic Products YANG Fan et al(282)
Research Progress on Sheep Placenta Peptide and Its Utilization LI Zhi-zhong et al(286)
Analysis on the Influence of Maillard Reaction on Quality Formation and Safety in Tea Processing, WANG Hui et al(291)
Research Progress of Pulsed Light Sterilization Technology in Preservation of Food WU Kai-wei et al(295)
Research Progress in Identification of Meat Authenticity based on Peptide Biomarker Technology. ZHOU Guang-yun et al(300)
Research Progress of Sialyltransferases Stemmed from Microorganisms SONG Meng-di et al(305)
Research Progress on Key Molecular Mechanism of High Yield Glutamic Acid Fermentation by Corynebacterium glutamicum................ YANG Yang et al(311)
Research Progress on Main Active Constituents and Healthcare Function of Ya’an Tibetan Tea HU Yan (316)
Research Progress on Extraction and Purification Methods of Tea Polyphenols and Its Functional Activities YANG Xin et al(322)
Current Status and Policy Recommendations of Foods for Special Medical Purpose Industry in China WANG Wen-yue et al(329)
Research Progress of Extraction and Function of Microalgae Oil LIU Yi-lin et al(333)
Postharvest Disease of Sweet Cherry, Quality Change during Storage and Its Antisepesis apd Preservation Technology...........c.coern.... SUN Xiao-yuan et al(338)

Electron Spin Resonance Technology and Its Applications Progress in the Detection of Food Lipid Oxidation SHI Shuo et al(343)






