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高效液相色谱一串联质谱法同时检测非蛋白饮料中30种食品添加剂⋯⋯⋯．王 警，郑娟梅，王海波，莫紫梅，陈宁周。(204)

人工神经网络在鸡胸肉预冷清洗环节中沙门氏菌污染率的预测

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一肖兴宁，杨 力，张建民，廖 明，李延斌，肖英平，杨 华+，汪 雯+(212)

纳米金修饰电极检测三聚氰胺条件的优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一陈林林，吴嘉树，李伟，范天娇，韩 可，辛嘉英(218)

黄金茶1号夏秋乌龙茶加工过程化学成分变化与品质形成分析⋯⋯⋯⋯⋯⋯⋯⋯⋯一何加兴，欧伊伶，宋加艳，肖力争+(223)

香蕉果酒低温发酵过程中挥发性香气成分的变化⋯⋯⋯⋯⋯⋯⋯一韦璐，杨昌鹏，孙钦菊，黄杰，陈智理，唐婷(231)

时间分辨荧光免疫层析定量检测牦牛肉中喹诺酮类药物

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵维章，崔乃元，张汉青，贺敏华，张正英，王云平，马立才*(239)

大曲理化性质与白酒产品风味的相关性分析⋯⋯⋯⋯．．尉嘉眙，常 强，蒋 超，胡景辉，尹雅洁，贾士儒t，韩兴林m(244)

基于不同预处理高光谱信息的鸡肉滴水损失率快速预测研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一何鸿举，王洋洋，王 魏，王 慧，马汉军，陈复生，王玉玲，朱明明，赵圣明(252)

GC—IMS评价双螺杆挤压处理对香菇柄挥发性成分的影响⋯⋯⋯林良静，古汶玉，甘忠宏，方 田，冯培琳，高向阳+(257)

预冷后宁夏菜心贮藏期内品质分析及货架期的预测⋯⋯⋯⋯⋯⋯杨国华，刘贵珊*，何建国，康宁波，马丽敏，张晓娟(263)

两种模式贮藏过程中菠萝蜜质构特性及理化品质变化

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯徐飞，刘启泽，何素明，朱科学，张彦军。，谭乐和，王少曼(272)

超高压处理对黑果枸杞汁贮藏及品质特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯蒲 莹，高庆超，孙培利，王树林+(280)

茶多酚复合可食性涂膜在香梨保鲜中的应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一李作美，张飞跃，汪春涵，吴珊珊(287)

柳叶蜡梅醇提物对无水乙醇致大鼠急性胃黏膜损伤的保护作用

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯邹 永，范振鑫，魏日凤，

红肉与白肉火龙果酚酸组成及其抗氧化活性⋯⋯⋯⋯．．裴少培，郜海燕+，房祥军，刘瑞玲t

大蒜素对脂多糖诱导腹腔巨噬细胞炎症反应的抑制作用及机制⋯⋯⋯⋯⋯⋯⋯⋯⋯李鸿洋，

阿胶低聚肽的成分分析及其抗氧化活性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯樊雨梅，汝文文，

安五脂素对衰老小鼠抗疲劳作用研究

⋯⋯⋯⋯⋯⋯⋯⋯刘嘉玮，张馨芸，林慧娇，苑丽葳，刘佳乐，王春梅，孙靖辉，张成义，

林珊，李东东，刘 伟+(294)

王绍金，吴伟杰，陈杭君(301)

李敬双，高泉颀，于洋。(308)

史传超，钤莉妍，廖峰+(314)

陈建光，李贺，敬舒m(319)

光谱数据融合技术在食品检测中的应用研究进展⋯⋯⋯⋯⋯⋯．．杨巧玲，邓晓军m，孙晓东，钮冰，古淑青，陈 沁+(324)

微波辐射对淀粉结构特性的影响及其在淀粉类食品加工中应用的研究进展⋯⋯⋯⋯⋯⋯⋯⋯袁 璐，胡婕伦，殷军艺+(330)

低血糖生成指数谷物及其制品研究进展与法规管理现状

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈静茹，孟庆佳t，康 乐，陈 然，王梦倩，应 剑，王黎明，邵丹青，向雪松(338)

连翘叶成分及生物活性研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李 敬，尤 颖+，赵庆生，周佳欣(344)

三白草化学成分与药理作用研究进展及质量标志物预测分析⋯⋯⋯⋯⋯⋯随家宁，李芳婵，郭勇秀，魏博伟，蒋林*(353)

抗菌材料在果蔬采后病害控制中的应用研究进展⋯⋯⋯⋯⋯⋯⋯黄余年，张维，张群，李高阳，朱向荣+，单杨(360)

万方数据



E仃ect ofTea P01yphenols on the Structural Propeny ofGluten jn wheat Dou曲．

Efrects ofMicrowaVe Heating on the Quality ofCraynsh

⋯⋯．Pl Jun—xian昏zHANG Gen·yi4(1)

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。FAN Hai—long，zHU Hua-pin兽FAN Da-mm94，HUANG Jian—lian，JIAo xi-dong，YAN Bo-Wen，zHoU Wen-guo，zHAo Jian-xin，zHANG Ha0《8)

Numerical simulation ofMicrowaveVacuumDryingKinetics ofcarrotchips⋯⋯⋯⋯⋯⋯⋯w，ANG ya-Juan，zHANG Fe力90ua门，髓NG J妇n—wen4，wE，Bao-yao，w，ANGQ抽-zhjfj力

Construction of Slow Digestion Coconut Oil Emulsion System Series and Comparison ofTheir Microrhe0109ical Properties and JnⅥn．0 D追estiVe Properties

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．ZHUQjao—sha，HOU2由an-qu门+，DUANSheng—Jjn，ZHANG“ngIxua，】，GUOFe门凸MO【，De-^ua8口印

Effects of Heat Tleatment and Transglutamjllase on the Quality of set Yo曲urt

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯．wu丁ongⅡ4NG鼬uouan弋丁uo yan一砌凸QMN FangzH【，xue-埘d，删Ⅺao—ma】g．MuGⅡan哥q抽gp3)
Structure and Solubility of Rice Pmtein by Hydmtherrllal Cooking with G1ycosylation

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯L』L抽g-c^eng，L』B抽g_b伽凸XfANjngt了’ENG“a门-w即，HUANG L‘w匹j Baojyao，DONG Chua门-z妇j p印

Perfonnance Comparison ofA嘶cHJarJa au—cu扫Mo加scus by Four Mo瑚scus Strains with Solid—state FeHllentation

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．FUSi—rUj，LJU慨t zHANG国j一玎1西LMNG Li．GAN ya，yAN如n，HE Gang’(40

Analysis ofthe Flavonoid，P01yphenol andItsAntioxidantActiVityof2Kinds ofseaBuckthomf如mxinjjang

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．w，ANGMiao—m妇o，L，UZo门争由ao，ZHANGybn凸yANHuan，订ANHe，MAOQjo力争J抽凸LJMu—c^un。pJ)

Ef&ct of Different Drying Methods on the Quality and FlaVor Pm疗les of Fresh Com Flour

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．KANG zbj—m抽，Gu0 Dof增疆u，HE M印培_yj订凸zHA～G Chn，zHAO Dj，xIA0 Y白一don吕zHANG Kaf培叫8口鳓

E骶cts ofDegree ofHydmlysis ontheProperties ofOysterHydrolysates⋯⋯⋯一M4NGzhao，M40 Yh0血培8，H【伪。NG胁小a，LLtNGzbi·Jj，CHENLj一曲an，CHENⅪao—x扫nf64，

Extraction，Puri6cation and Antibacterial Mechanism ofTbtal F1aVonoids from EJ印^a门fopus scab盯

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯上uO胁门g_han，CL玎L抽一J抽，L『^撕门，L，u yu，wu yu一角力，【，xjao—m∽ZHANG—a—n抽g yAN Lj√un4 f砌

Efkcts ofDifrerentDryingMethods onActiveComponents andAntioxidantActiVities ofGingerLeaVes⋯⋯⋯⋯⋯⋯⋯⋯义JNGW门吕zHANG yue，xUHua^de，zHOUSu—mdf7卵

Cloning，Expression and SequenceAnalysis ofMn-SOD Gene ofMb邶scus

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HE MJ一危ng，wE，She喝yUE S向uo—hao，XUz岛Q，N So门凸HUANGⅥ门g_qt DENG W，】凸Ⅶ，ANG wei-p而g+佃¨

Screening and Identi6cation of Lactic Acid Bacteria Degrading Patulin and Its Degrading Characteristics

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHENG叉曲妒觚凸C舳NⅪ一危j，SUN均力，wE，讹门一力ing，yANGZhe力一quan佃乃

Optimization ofFermentation Medium ofDeoxyniValen01 Detoxi6ed BacteriaDeVos扫sp

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯ ⋯⋯⋯⋯ ⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．z0U Qm—JOJ】昌JjN Kan吕LI Qj，zHANG Yhn—pen凸L』x白。一n出，zHANG zbon{r_x抽，yfN订e4 r93)

Is01ation and Identi6cation of Speci6c Spoilage O唱anisms in Cray6sh(Pmca力1barUs c妇心∞before and aRer Processing

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯DENG L抽岛zHA0 Kang)(1A Kat SHENG Sna一亿x7E Hua—do门g B，mng。Ja矿f，O∞

Expression ofPlectasinGenein CJosnjdjum bu巧一cum ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯儿4 Jun—hao，(、AODi门凸

⋯⋯⋯⋯⋯⋯⋯⋯⋯一tHEN Mian-hua，ZHAo PeHing，MlNG Fei-ping，LlANG Qian-yi，Ll Jia—yi，FAN Qm，DENG Jin-bo，zHANG shu—xia，MA Mia0Ipeng，zHANG Ling-hua4(105)

Breeding ofHi曲-yieId strains ofⅥtamin K2 and Optimization ofFeHllentation conditions⋯⋯⋯⋯⋯⋯⋯⋯一Du妇一崩，BAO Ruj-m抽，BAO动j叫ng zHANGZ血j8 f¨D)

。

Development on the Passion Fruit Maoyanmei Tea⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一LuL却J订凸yANG Hu匆ua力，GAo Dan—da矿DJNG Go力g—rao，cHEN鼬i—en，FENG Zhe r¨7)

FonTlulation OptimiZation ofTibetan Tea E仃ervescent Tablets⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯zHANG Bjn，yAO y0J1舭ju，y∽N ye，zHAⅣG聃坞LU yong，PENG yu-hon94Ⅲ3)

Optimization ofTbchnological Conditions for Pmducing GanodeJ了na灿c耐u瑚Fungal Substance by S01id State Fermentation ofPanax nof0_g抽se力g Residues

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯ ⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯ ⋯一ⅨN爿Ian—dong LU Shang一抬L HL，Ⅶ爸j，1ⅣEf Ku力，yANGⅥ：曲f』30)

Development and 11nmunomodulatory EHbct ofCinnamon—Ginger_Sugar Drink

⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯ ⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯CHEN zhjiyu，GUAN zhao—wetⅦANG J妇-bJn，LJU Long一，ong，QJU Hong-山，zHANG Hua4 fJ35)

Optjmization ofEnzym01ysis‘rechn0109y ofWlleyPmtein PowderHydrolysateBased onItsAntioxidantActiVjty

⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯ ⋯ ⋯⋯ ⋯⋯ ⋯⋯⋯ ⋯⋯⋯⋯SHAO Zbj一曲n岛HUANGFU撕e8，L儿，W台n叫由皓wU Pej抽an，DONG J妇n抽ut PEJ撕a们g-sen，Ⅶ，ANG De一Ⅱan98 fJ43，

Optimization ofExtractionlbchnology ofPolysaccharidesfromPassionFruitPeel andItsAntioxidamActiVity

⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ _sHL，A儿，j卸g L从O Lm90，an，D㈨NZ血en-血ua，SONG Mu-bo。L从NG yuan-』j，ⅪE yu功【la，LJ【，yun-，en8 fJ5∞

Optimization ofProcess for Rehydrated BeeflYipe and Researches on Changes ofItsⅥ，ater Distribution and Hist0109y

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯ ⋯⋯⋯⋯CHEN Yb-九J，yANG一撕rlg HUANG_su一向ong CHENG w-qu门，HUANG M抽98 fJ5刀

Optjmization ofUltrasonic Extraction ofPolyphenol from 1'aro((0Jocas函cscu，en招)Peels and Its EValuation ofAntioxidantActjVity

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯CHEN翰n，DUANZhen抽ua8，L，UY知，DUANQju-x白，ⅨNGMej-妇凸D㈨N1舱j—wen，丁ANGX函。一x函n(托r4)
E髓cts ofAlkali-Enzyme Combined with Dehairing Methods on the Nutrients and Quality of Cowhide

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．订AN了柏n，ZHANG SoJ】g一曲an，LEjⅥJan—hua，XjE Pen凸L，丁Ja盯一cha门，ZHANG ya门凸Ⅶ，ANG Xu，SUN Bao—zho力94 fJ捌

Optimization ofEnzymaticExtraction ofDietaryFiberf如mzi刁，p如s』uJube andItsAntioxidant Activity⋯⋯⋯⋯⋯．w，ANG Y白ng—g卸凸JL4w叠n—m1璺L儿，zha门叫ja，Ⅵ鱼NGHuj+“7印

Optimization for 1nclusion Tbchnology of sanguinarine HP书-CD Inclusion complex by Response surface Method0109y

Development of Oat and Walnut Milk

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LMNG Hao，QMNⅪ一cheJ玛DuⅪao√jng yu正aJ】一shengfJ8矽

zHAODong，_suNHuj，LuOBa00ian，月AORui，L，Lu，cHENQju—guj，HEzhj曙uj4 rJ8刀
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Efkcts ofYam Powder on the Properties of Dough and the Quality Chamcte“sitics of Biscujts

Application ofRice Bran OiI as Frying Oil in Fast Food
Stores⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．w，ANG Ruj，HU yu，XJoNG Shuang—Jj fJ93)

xU zhen-bo，LlANG Jun—mei，NlU Fu_huan，HANG Yuan—mn94(199)

shultaneous Detenllination of 30 Food Additives in Non．pr01ein Beverages by H讪PeTfomance“删d chTomatogra曲y-tandem Mass Spectrometry

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯帆NGJj嗡Z艇NGJuan-埘et MNGHaj-bo，MO历-埘ej，CHEN№g。抽ou4但04，

Applicatjon ofArti6cial Neural Network
in Prediction of_sa山"o门ej妇Incidence jn Chicken Breast Chilling Process

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯ ⋯XMO X打培．门mg yANG Li ZHANG J扬11-min，L似O M血1凸L，YAn-b加，)fMOⅥng-p打培．yANG Huat w，ANG W如8口J刁

ODtimization ofMelamineDetectionconditions byNano—goldModi6edElectmde⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．cHEVL抽一J抽，wL，“a一曲u，L』w台j，FA～T妇n廿ao，HA～Ke，爿』N JJa-y抽gf2j鳓

Analysis ofchemical components Changes and Quality Fornlation ofHuan自incha 1 Summer Oolong Tea during Processing

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．HE胁“m璺OUⅥ一加凸SONG胁妒n，XMOLi·加en98∞∞

Changes ofvolatile F1avor Substances
in Fe㈨entation Pmcess ofBanana Wine Producedby Low Temperature Fementation

⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯眦儿u，yANG∞ang-pen凸SUNQ抽√“，删ANGⅢe，cHENZhi‘JJ，丁ANG了抛但3 J)

Ouantitative Detection ofQuinoIone by Time-resolved Fluorescence Immunochmmatography in Yak Meat

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯zHAO慨j．zhang，cⅥNaj_yum zHANG Han—q加g HE Mm-血ua，ZHANG勘a培叫jng，wANG yu盯_p岵MA“。caj4但39)

CorreIationAnaIysisbetween Physicochemical PmpeⅢes ofDaqu
and FlaVor ofLiquorProducts

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．yu胁弧cHANGQian吕似NG∞ao，Humg-hui，yfN ya鹊Jmshi。ru8，HANxin则n8(244)

Fast Predictjon of Drip Loss Rate in Chicken Meat Based on Dif侥rent Pretreated Hyperspectml Infbnnation

⋯⋯⋯⋯⋯⋯⋯⋯⋯HEH0订g驰wANG均妇g_yang|鼢NG讹tMNG觚MHa咖门，cHENFu-sj】e：ng．删G yu-抽凸ZHuMJng_埘坞zHAO鼬朗g-埘孵但捌
E行ect ofTwin Screw Extmsion on the volatile Components ofL锄豳us edodes Stalks by GC—IMS

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．LⅢL伽培0抽吕Gul^锄．yu，GANZho门g曲0玎吕FANG订an，FE^『G Pej·胁，GAOⅪang-yan98但5力

QualityAnalysis andShelfLifePrediction ofNingxiacabbage dunngStorage atteT Precoollng

⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯yANGG毗ua，LjuG“曲aJl。，HE胁苫uo，删GMng_bo，MALj。埘jn，zHAM灿o√uan但63，
Texture Characte“stics and Physicochemical Quality Changes ofJackf}uit Pulp during Storage in T、vo JⅥodes

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．Ⅸu哦LJuQj鹚脏_su．埘抽凸ZHuKe-xuc，zHANG均叫un气丁ANLe。由e，wANGshao。㈣n口捌

Ef艳ct ofUltra High Pressure Treatment on Storage and Quality Characte“stics of上J，cm埘nIⅡ】en耙um Murr Juice⋯⋯⋯．PU Wng(认O Q血唱。chao，SL『N f)ej-n
WANG Shu。抽8(28∞

Applicatjon ofthe Tea P01yphen01s composite Edible Membrane in Preservation of PeaL⋯⋯⋯⋯⋯⋯⋯⋯LJ zuo-mei，ZHANG Fei删e，MNG∞u玎一咖wu sh洲胁娜刀

Protective Ef琵ct ofCbm】onan曲“s saJicj南JjusAIeoholic Extracts onAlcoholic Gastnc InJury m Mlce

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一ZOU yong FANG ZJ】en一舳，WEj Rj一砌＆L州S胁n，LJ D0们争dong L』U wej+(294)

Components and Antioxidant ActiVity ofPhen01ic Acids in Red and
White Pitaya

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯PE，snao-pe‘GAO Haj妒n弋FANG砌n90un，L，uRui-椭gt wANGsha00in，wu wei√旭cHENHan鲥unf30J)

Inhibitory Efrects and Mechanism ofAllicin on LPs—induced InnammatoIy Response in Mouse Peritoneal Macrophages

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LJ Hongjyarlg LJ“n争s^uang GAO Q“矗n—qj，yu Y矗门g。口O矽

Composition andItsAntioxidantActivlty ofC0m c0打Ms』nj01igopeptides⋯⋯⋯⋯⋯⋯⋯⋯⋯FAN yu-meLRU慨n-w即，_s脚ouan。c血ao，Q舱NLj妒力，L伪OFen旷(3J4，

Anti—fatigue Efkct ofAnwulignan on Aging
Mice

⋯⋯⋯⋯⋯⋯LJuJja．wej，zHANGx抽—yun，LjNHujj妇o，yuANLj．wej，Lju撕a—Je，、似NGchun-mei，sUN撕n争hui，zHANG(meng_yj，cHENJian苫uan昌LJHe，JfNG sbu8(3 J9)

Application and Research Progress ofSpectral
Data Fuslon I色chnology m Pood lestmg
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