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氢氧化钙对小米面条品质的影响⋯⋯⋯⋯⋯⋯．．李嘉欣，吴彤娇，胡高爽，饶欢，王成祥，张敬轩，李雪梅4，郝建雄4(1)

黔产皂角米多糖提取动力学及抗氧化活性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯付 金，姚秋萍4，邓水秀，谭承建(8)

玉蜀黍不同部位提取物对d一葡萄糖苷酶和Ⅱ一淀粉酶抑制作用

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯杨小倩，孙佳明，吴楠，高 旭，郅 慧，吴淇，张辉4，李晶峰4(15)

黑果枸杞花色苷pH和氨气敏感性及其抗氧化活性⋯⋯⋯⋯⋯⋯⋯张美清，曾繁森，叶妍琦，郑诗钰，李 洁，费 鹏8(22)

N一丙酰一唾液酸衍生物的化学酶法合成及在测定禽蛋中唾液酸含量的应用

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王毛毛，张瑶瑶+，姚宏亮，刘 丽8，JOSEF Voglmeir8(28)

熏煮香肠保水性评价模型研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．张秋会，郝婉名，李苗云，朱瑶迪，张建威，赵改名+(35)

超高压对未漂洗金线鱼鱼糜凝胶特性的影响⋯⋯⋯张智铭，仪淑敏*，李学鹏，步营，牟伟丽，于建洋，劳敏军，励建荣。(42)

表没食子儿茶素没食子酸酯稳定性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯郝 静，杨太琴+，王 晗，汪 旭，倪 娟4(48)

风干金鲳鱼制品加工过程中脂质氧化和挥发性成分的变化

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．王 琦，岳大鹏，王然然，周 敏，侯温甫，王 睿，刘 峥(54)

乳酸菌发酵酸面团对青麦仁面包品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．郭东旭，张康逸+，高玲玲，张灿，赵迪(61)

大豆秸秆制备活性炭及其Cu”吸附性能的研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．燕翔，张少飞*，王都留，裴平，王文健，李娟，李菲，赵艳霞(68)

甘草提取物对冷藏鸡肉糜脂肪和蛋白质氧化及品质特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．熊 杰，伯朝英，常海军4(75)

四川酱香型风干腊肠加工贮藏特性及其“浅发酵”特征研究⋯⋯．．王卫，张旭，张佳敏，吉莉莉，康峻，白婷4(82)

三个品种白切鸡食用品质评价⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．徐 渊，韩敏义，陈艳萍，李春保，邓绍林，李凌云，刘 源+(89)

不同干燥和粉碎方式对玉木耳粉粉体特性和营养成分的影响

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．梁晓君，廖才学，黄振勇，王冬梅，韦馨平，淡 明，张娥珍+(96)

冷藏卵形鲳够优势腐败菌的分离鉴定及致腐能力分析

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．于淑池，杨毅，冯紫蓝，梁宇晴，徐小雄，裴志胜，杨波(101)

发光杆菌产几丁质酶的工艺优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈立功，吴家葳，张冉，张庆芳，迟乃玉，王晓辉40lo)

硝酸盐促进环磷酸腺苷发酵合成的生理机制研究⋯⋯⋯⋯⋯⋯⋯李志刚，顾 阳，陈宝峰，王宝石，张中华，常景玲4(115)

冠突散囊菌发酵对葛根的活性物质和抗氧化活性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯杜 静，王琪琪，王云胜，张传博4(121)

建始地区米酒曲细菌和真菌多样性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯向凡舒，朱媛媛，邓风，钟小丹，张振东，郭壮4(126)

万方数据



枯草芽孢杆菌对大豆蛋白一磷脂复合乳液在体外消化中稳定性的影响

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘 雪，管军军。，朱 浩，崔耀明，冀旭阳，郑建樟，路新开(132)

响应面法优化复合澄清剂澄清山药醋工艺⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王美洪，陈善敏，许 洋，蒋和体。(138)

苹果热风干燥工艺优化和特性分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．王迪芬，苑亚。，魏 娟，张 冲，杨鲁伟*(144)

蒸汽爆破麦胚多糖提取工艺优化及其理化性质研究⋯⋯⋯胡 蕾，叶鹏，彭子木，张 民+，刘 锐，吴涛，隋文杰(149)

响应面法优化黄精一大枣果酒发酵工艺及其抗氧化活性

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一宋艺君，郭 涛，刘世军，吕慧锋，徐娜娜，叶建，焦 慧，贺如梦(156)

番石榴热风干燥工艺优化及动力学研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯尹爱国，陈罗华周，汤志梅，张钟*(162)

山银花总三萜超声辅助提取工艺优化及其抗菌抗氧化活性研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯景炳年，魏磊，周 雍，范毅，刘雨晴，王学方，陈 飞，张华南，马艳妮，王伟*(174)

真空冷冻干燥法制备益生菌粉的冻干保护剂配方优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈胜杰，高 翔，袁戎宇+(182)

牛蒡茶加工工艺优化及其多糖体外抗氧化活性⋯⋯⋯⋯董玉玮，t- 赞+，张文静，苗敬芝，刘 飞，李伟，孟 冬f1881

超声波辅助酶法提取瑁溪柚皮海绵层水溶性抗氧化膳食纤维工艺优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．薛 山，肖 夏，谢建山(197)

微酸性电解水杀菌工艺优化及对云南鲜米线贮藏品质影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯周智宇，罗正娅，高 晴，和劲松*(204)

响应面优化紫果西番莲叶多酚超声辅助提取工艺及其抗氧化活性⋯⋯⋯⋯．．贺银菊，张旋俊，杨再波，彭莘媚，卯申2(211)

天然低共熔溶剂对坛紫菜中重金属的去除效果及对其品质的影响⋯⋯⋯⋯⋯⋯⋯⋯杨茜，徐永强，臧园园，陈志刚m(217)

pH响应比色酶联免疫吸附法检测牛奶中猪霍乱沙门氏菌⋯⋯⋯．李倩影，张抗抗+，周耀锋，黄小林，李响敏s，熊勇华(227)

分散固相萃取一GC—MS法测定海产品中9种有机锡化合物⋯⋯⋯⋯⋯⋯⋯．王妲，胡红美t，郭远明，金衍健，杨71％虎(233)

改进的QuEChERS—UPLC—MS／MS法测定动物源性食品中13种全氟化合物

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．王 莹，杜思宇，张 红，张玉慧，李 玲，王颜红+，李国琛+(239)

不同加工工艺刺槐花代用茶香气成分分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘 威，张永瑞，鲁 静，郭桂义，陈 义+(250)

熟制方式对裹糊猪排品质及挥发性香气成分的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．刘树萍，方伟佳，石长波(2571

高效液相色谱法测定液态乳中乳果糖方法的优化⋯⋯⋯⋯⋯⋯⋯@iiii，张敏婕，胡浩鑫，冯沛彦，曾 静，韦晓群+(266)

万方数据



茶叶加工过程对咖啡叶化学成分和抗氧化活性的影响⋯⋯⋯⋯⋯纪大乙，丁健，田 雨，马海乐，山云辉，陈秀敏。(271)

不同生长期对蒲公英理化性质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯迟晓君，宋光春，段 曦，吴凡，岳凤丽+(28i)

鸡、鸭肉中金刚烷胺、金刚乙胺、索金刚胺间接竞争ELISA检测方法研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯崔乃元，刘怡菲，王萍，武侠均，刘 薇，邢维维，马立才*(286)

柱前衍生化HPLc法测定格叶游离氨基酸成分及风味评价⋯⋯⋯⋯⋯⋯⋯⋯．黄元河，黄玉镯，潘乔丹*，陆海峰，黄健(292)

流化冰对养殖大黄鱼保鲜效果的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵思敏，贝文戈，鲍泽洋，管峰，袁勇军。(297)

包装膜透气性对韭黄MAP冷藏保鲜效果的影响⋯⋯⋯⋯王祖莲，陈 晴，高佳。，罗芳耀，唐月明，田玉肖，郭云建(304)

黑麦多酚对泥鳅冰温贮藏过程中肌原纤维蛋白功能特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯郭利芳，吴肖淮，颜 燕，沈振国m(312)

体外消化对三文鱼皮胶原低聚肽抗氧化活性的影响⋯⋯⋯⋯⋯⋯．刘文颖。，张铭皓，高丽辉，冯晓文，李国明，谷瑞增(317)

南瓜膳食纤维对高脂血症大鼠的降血脂作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘静宜，石晓玲，陈小爱，汤 酿，周爱梅m(322)

雨生红球藻破壁孢子粉对Ⅱ型糖尿病大鼠肝肾的保护作用⋯⋯⋯毕萃萃，刘银路，杨丽涛，魏芬芬，李勇超，张波。(328)

基于粒子特性研究特殊医学用途配方食品全营养乳液的稳定性

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．韩丽丽，孙丰义，陈朝青，王学敏，周 昊，张 燕，何梅+，刘 鹭+(3341

鹿胎肽对巨噬细胞RAW264．7的免疫调节作用⋯⋯⋯．．张凯月，李春楠，兰梦，王亚苹，尹馨雪，张辉*，高晓晨+(342)

菊粉对速冻熟制拉面品质的影响及塔尔米菊粉拉面的辅助降糖降脂作用⋯⋯⋯⋯⋯张亚明，王德萍，陈钦杰，敬思群+(348)

食物血糖应答测试方法研究进展

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯丁方莉，柳嘉，林静，高铭，王晴，苑鹏，韩晓峰，陈伟，段盛林*(355)

酶制剂对全麦面包品质作用分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陆云军，陆利霞*，姚丽丽，林丽军，熊晓辉(363)

大气压冷等离子体在鲜切果蔬保鲜中的应用研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯相启森t，张嵘，范刘敏，马云芳，李云菲(368)

基于生物酶解法的牛乳蛋白脱敏技术研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．张琦，何国庆*(373)

发酵剂在乳品中应用的影响因素及协同发酵的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯侯团伟*，段剑平，吴彪2(378)

保健食品功效成分、功能声称及其检测标准现状研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯兰 韬，吴琦，赵琳，云振宇*(387)

万方数据



Effects ofCalcium Hydroxide on Quality ofMillet Noodles

L1Jia-xin．WU Tongzfiao。HU Gao-shuang,RAOHuan．WANG Cheng-xiang,ZHANGJing-xuan。L1Xue—mei4．HAOJian-xion94 fi)

Extraction Kinetics andAntioxidantActivities ofPolysaccharides from Seeds ofGleditsia sinensis in Guizhou

Inhibitory Effects ofExtracts from Different Parts ofMaize on d—Glucosidase and“一Amylase

FUJin．YAO Qiu-pin94．DENG Shui-xiu．烈N Cheng-jian f8)

YANGXiao—qian．SUNJia—ruing,wU Nun?GAOXu?ZHl Hui,wU Qi,ZHANG Hui4．LIJingTfen94 fi 5)

The pH and Ammonia Sensitivity and Antioxidant Activity ofAnthocyanins from Lycium ruthenicum

ZHANGMei—qing,ZENGFan—Setl．YE Yan—qi．ZHENGShi-yu．L1Jie．FElPen94 f22)

Chemoenzymatic Synthesis ofN--Propionyl--Neuraminic Acid Derivative and Its Application in the Determination of Sialic Acid Content in Poultry Eggs

Prediction Model to Evaluate the Water-holding Capacity ofthe Smoked and Cooked Sausages

WANGMao—mao．ZHANG Yao-yao’．YAOHong-liang LIULi4．JOSEF Voglmeir4f28)

ZHANG Qiu—hui,HAO Wan—ming,LI Miao-yun?ZHU Yao—di,ZHANG Jian—wei,ZHA0 Gai—min94邝5)

Effect ofUlga—high Pressure on Gel Properties ofUnwashed Nem护te77ts viqgatus Surim

Study on the Stability of(一)一Epigallocatechin一3一gallate

ZHANGZhi—ming,YIShu—min 4．L1Xue-peng。BUYing,MUWei—li．YUJian-yang,LAOMin-jun．LIJian—ton94f42)

Changes ofLipid--oxidation and Volatile Compounds ofAir--dried Golden Pomfret during Processing

HAOJing,YANG Tai—qin’．WANG Hun．WANG Xu．NIJuan4 f4 8j

WANGQi,YUEDa-peng,WANGRan—ran．ZHOUMin?HOUWen勘÷WANGRui,LIUZhengf54)

Effect ofSourdough Fermented by Lactobacillus on the Quality ofGreen Wheat Kernel Bread GUO Dong-xu,ZHANG Kang-yij GAO Ling-ling,ZHANG Can．ZHA0 Di(6／j

Study on Preparation ofActivated Carbon from Soybean Straw and Its Adsorption Perfonnance on Cu2+

YANXiang,ZHANG Shao一触4．WANG Du—liu．PEl Ping,WANG Wenzjian，LI Juan．L1 Fei．ZHA0 Yan-xia(68)

Effects ofLicoriceExtract onOxidation andQualityCharacteristics ofFat andProteininRefrigeratedChickenMeatBatter⋯XIONGJie BOZhao-ying,CHANGHai-jun4f751

The Processing and Storage Characteristics ofSichuan Sauce—flavoredAir-dried Sausage and Its Characteristics of”Shallow Fermentation”

Comparative Analysis ofEdible Quality ofThree Varieties ofBoiled Chicken

WANG W瓦ZHANGXu．ZHANGJia—min÷J1Li—li,KANGJun．BAI Tin94佃2)

XU Yuan，HANMin-yi,CHEN Yan-ping,L1Chun—bao．DENGShao—lin．L1Ling-yun，LIU Yuan+佃纠

Effects ofDifferent Drying and Grinding Methods OU the Powder Characteristics and Nutritional Components ofAuricularia nigricans Powder

L1ANGXiaojun，LIAO Cai-xue,HUANGZhen-yong,WANGDong—mei，WEIXin-ping,DANMing,ZHANGE-zhen+伊酣

Isolation and Identification ofDominant Spoilage Bacteria in Trachinotus ovatlts during Chilled Storage and Their Spoilage Capability

YUShu—chi，YANG M，FENGZi—lan，L1ANG Yu—qing,XUXiao-xiong,PEIZhi—sheng,YANGBo 001)

Optimization ofChitinase ProductionbythePhotobacterium sp．LG～1 CHENLi-gong,WUJia—wei．ZHANGRan．ZHANGQingqang,CHlNai-yu．WANGXiao—hui4(110)

PhysiologicalMechanismforEnhancedCyclicAdenosineMonophosphateBiosynthesis by SodiumNitrateinArthrobacter sp CCTCCM2013431

LIZhi-gang,GUYung,CHENBao-jeng,WANGBao—shi,ZHANGZhong-hua．CHANGJing-lin94 fli 5)

Effect on Bioactive Components and Antioxidant Activity ofPueraria Iobata Fermented by Eurotium cristatum

．DUAl．g,WANGQz：qt?WANGFun—s'heng,ZHANGChuan—b04fi2砷

万方数据



Bacterial and Fungal Diversity ofRice Wine Koji in Jianshi Aera⋯⋯⋯⋯⋯XIANGFan—shm ZHUYuan-yuan,DENGFeng,ZHONGYt?io—dan,ZHANGZhen-dong,GUOZhuan94 fi2 6j

Effects ofBacillus"subtilis on the Stability ofSoybean Protein—Phospholipid Composite Emulsion in Vitro Digestion

．LIUXue GUANJunffun*,ZHUHuo,CU!Yao-m&g JIXu-yang,ZHENGJian-zha碗g,LUX&-kaifi32)

Optimization ofthe Compound Clarifying Agent to Clarify Yam Vinegar by Response Surface Methodology

Optimization and Characteristic Analysis ofApple Hot—air Drying Process．

WANGMez二hong,CHENShan-m汹．XU[ang,JIANGHe-∥8 fi38)

WANGDz新bn,YUAiVYu*,WEIJuan,ZHANG Chang,YANGLu—Wel"8 fi44)

Extraction Process Optimization and Physicochemical Properties ofPolysaccharlde from Wheat Germ Modified by Steam Explosion

HULeL YEPeng,PENGZi-mu,ZHANGM&4．LIURug WUTao,SUI Wen-jTe fi 4舛

Optimization ofFermentationProcess andAntioxidantActivity ofPolygonatiRhizoma—Jujubae Fructus FruitWinebyResponse SurfaceMethodology

Optimization andKinetics ofThermalAirDrying ofGuava

．SONG 1jjun,GUO Tao,LIUShz'-jun,LFHuir／eng,A：UNa-na,YEJ&n,JIAOHu HERu—meng fi5 6}

YINAlUguo,CHENLuo-Hua-zhou,TANGZhz；mei．ZHANGZhon94 fi 62)

Optimization ofUltrasonic—assisted Extraction Process for Total Triterpenoids from Lonicera coJlmse and Its Antibacterial and Antioxidant Activity

．JINGBing-nian,WEILei,ZHOUllong,FANy1．LIUYu—ql?zg,WANGXue：flmg,CHENFeL ZHANGHua-nan,MA Yan—ni?WANG溉铲fi 74)

Formulation Optimization ofFreeze—Drying Protectant for Probiotics Powder by Vacuum Freeze—Drying

Optimization ofProcessingTechnology ofBurdockTea andAntioxidantActivity ofIts P01ysaccharidesin Vitro

CHENShengffie,GAOX&ng,YUANRong-yu4 fi82●

DONG YH—wez；AZIEh汀?ZHANG n七noin§MIAOJing-zhL LIUFe／；u n瓴MENGDang(i8矽

ProcessOptimization ofSolubleAntioxidantDietary FiberExtractedfrom SpongyLayer ofGuanxiHoney—pomelo Peels byUltrasonicAssistedEnzymaticMethod

A”U-E Shah,XIA0Xia,XIE Jlan-shall(／973

Optimization ofthe Sterilization Process ofSlightlyAcidicElectrolyzedWater andItsEffect onthe StorageQuality ofYunnanFreshRiceNoodles

ZHOUZhi-yu,LUOZheng；va,GAOQing,HEJin-son98力04)

Optimization ofUltrasonic—AssistedExtraction ofPolyphenolsinthe PurplePassionfruitLeavesbyResponse SurfaceMethodology andItsAntioxidantActivity

HEHn0¨．ZHANGmtan：iun,YANGZai-bo,PEiVGXin—mel；MAOShe／l：-／h犯lj}
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抑糖新风尚‘翘新食品原料

L_阿拉伯糖
■■蕾嗣悟菇罡暮固ii一墨f挂●崭●e糟民

·口感同荫漕盲 ·甜窿整黼曲0．6檀
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-D一木糖
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-鼻台L-阿拉怕蕾
·Con甲mund L-arablnDse

-木菇醇
·XylI胁I

·L-阿拉怕糖十赫生胃
·L—arabinose{PmblotkE

应用领域

妒攀阈；}立l

·在美国．

·在日本．

权威认证

L一阿拉怕糖壤批准为特定髁艘用盘品和健康食品添加剂。
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