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未来食品

微波热处理对马铃薯全粉品质改良及马铃薯面包消化特性的影响

………………………………………………………………………………… 李芮芷，李 师，陈 革，王妍文，杨庆余*，朱华平*，赵文琛，唐仁金(1)

基于SPME-GC-O-MS及质构分析对烤牛肉和植物蛋白肉的感官品质探究 ………………………… 李学杰，宋焕禄，王中江，李 健*(8)

研究与探讨

加水温度和蒸制时间对莜麦面面条水分状态和质构特性的影响 …………… 张乐道，吕俊丽，李俊芳，曾又华，任广跃，马 立(19)

8种饮用菊茶汤的感官风味与活性成分比较 ………………………… 宋佳慧，夏熠珣，沈慧娟，董刚强，侯姣靓，李廷钊，钟 芳*(24)

山楂微波干燥特性及含水率预测 ……………………………………………………………………… 何方健，李 静，刘明宝，付文杰，李臻峰*(32)

中短波红外干燥对桑葚干燥特性、营养品质及抗氧化活性的影响 ………………………………………………………………… 刘启玲，王庆卫(39)

NaCl胁迫对西兰花芽苗叶黄素积累及抗氧化能力的影响

………………………………………………… 周芷亦，何伟伟，李大婧*，符 群*，包怡红，肖亚冬，罗 浩，徐 昊，宋江峰，张钟元(46)

亲水胶体成膜预处理对扇贝柱热泵干燥动力学与品质的影响 ……………… 朱智壮，张越翔，刘 静，吴小恬，赵 亚，石启龙*(55)

莲藕片汽蒸加工工艺及其挥发性风味物质变化研究

……………………………………………………………………………… 唐小闲，董明琴，罗杨合*，李官丽，伍淑婕，黎小椿，刘 艳，聂 辉(61)

基于电子鼻、GC-MS和GC-IMS技术分析老香黄发酵期间的挥发性成分变化

…………………………………………………………………………………………………………… 陈小爱，蔡惠钿，刘静宜，汤 酿，陈树喜，周爱梅*(70)

不同贮藏温度下进口生鲜牛肉中大肠杆菌生长预测模型的建立

………………………………………………… 陈 雨，梁 莹，周萍萍，任建鸾，杨捷琳，郭德华，薛 峰*，蒋 原，汤 芳，戴建君(81)

不同凝固剂对大豆分离蛋白分子间作用力及蛋白质二级结构的影响

……………………………………………………………………………………………… 戴意强，刘小莉，吴 寒，尹丽卿，周剑忠，董明盛，夏秀东*(89)

聚乙烯醇/壳聚糖/芒果皮提取物复合膜的制备与表征 ……………………………………………………… 成 军，刘 群，高亚惠，张玉苍*(95)

超声波辅助提取与电渗析脱盐耦合技术对绿茶茶汤理化性质的影响 …………………………………………… 陈金定，高雅馨，高彦祥*(103)

生物工程

降解草酸盐乳酸菌株的筛选及其酸乳发酵特性 ……………………………………………………………………………… 刘建利，何 旭，孙钦飞(111)

固体发酵降低大米血糖指数的蛹虫草菌株筛选 ………………… 胡 龙，范秀芝，姚 芬，殷朝敏，史德芳，高 虹*，胡中泽*(119)

新橙皮苷对3T3-L1前脂肪细胞分化的影响及其作用机制 ……………………………………………… 郭莉霞，孔淑贞，殷钟意，郑旭煦*(125)

工艺技术

响应面法优化菊黄东方鲀肌肉多肽制备工艺 ……… 屈帅杰，刘淑集，苏永昌，潘 南，廖登远，许 旻，王 勤*，刘智禹*(133)

响应面法优化南极磷虾油微胶囊喷雾干燥制备工艺的研究 ……………… 苗钧魁，魏书磊，刘小芳，于 源，张笑梅，冷凯良*(139)
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NFC南果梨黄秋葵复合汁配方优化及杀菌方式对其品质的影响

……………………………………………………………………………… 段腊梅，黄 威，纪秀凤，王新明，王妍惠，于泳渤，于 懿，吕长鑫*(145)

响应面优化马骨髓蛋白的提取工艺及其抗氧化活性研究 ………………………………………………………………… 吾哈丽妮萨·麦麦提托合提，

帕尔哈提·柔孜*，杨晓君，玛依热·哈斯木江，邓 杰，阿卜杜萨拉木·阿卜杜凯尤木，阿卜杜瓦哈普·伊米提，王 娟(151)

浅发酵香肠仿天然风干工艺研究 ……………………………………………………… 张佳敏，王 卫*，吉莉莉，白 婷，赵志平，陈 林(160)

复合护色剂抑制杏酒褐变的工艺优化 ………………………………… 徐 佳，涂智鸿，杨建飞，黄雪芹，马 倩，易 媛，左 勇*(168)

响应面法优化黑化红枣三萜酸提取工艺及抗氧化活性研究 ………………………………………………………… 付亚玲，姚俊修，张仁堂*(176)

Box-Behnken模型优化水麻叶总黄酮提取工艺及抗氧化活性分析 …………………… 高林晓，马文升，石慧丽，郭 蒙*，杨再波(184)

石斛多糖山楂复合饮料制备及缓解运动性疲劳的作用 ………………………………………………………………………………………………… 肖庆群(191)

甘蔗渣制茶工艺优化 ……………………………………………………………………………………………………… 彭小燕，王则港，陈加凤，刘淑燕(198)

雪樱子石榴复合饮料研制及其抗运动性疲劳作用 ……………………………………………………………………………………………………… 刘文静(203)

蛋白酶水解美味牛肝菌工艺优化及酶解产物的抗氧化活性

……………………………………………………………………………… 黄 典，高 雅，刘 蕾，章慧莺*，张玉玉，陈海涛，孙宝国，曾 艳(209)

包装与机械

自制电子鼻检测霉变大米 …………………………………………………………………………………………………………………………… 李 超，周 博*(218)

食品安全

云南牛肝菌不同部位三种重金属含量特征及风险评价 …………………… 陈凤霞，杨天伟，李杰庆，刘鸿高，范茂攀*，王元忠*(225)

增塑剂乙酰柠檬酸三丁酯暴露对学习记忆能力的影响及VE保护作用

……………………………………………………………………………………………… 刘旭东，张智淮，杨建邦，刘良禹，朱思洁，张玉超，杨 旭(233)

分析检测

罗伊氏乳杆菌对发酵鱼糜挥发性风味物质的影响

……………………………………………………………………………… 江 锋，郑心茹，周常义，江晓颖，林伟言，刘 玉，苏文金，苏国成*(240)

气相色谱-质谱联用法测定茶叶包装纸中9, 10-蒽醌含量 ………………………………… 梁剑锋，李 亚*，魏诗琴，乔如颖，陈美伴(246)

不同品种葱品质性状的综合分析与评价

……………………………………………………………… 赵丽丽，杨国栋，贾俊香，李 娜，蒋欣陶，田 云，姜滨滨，张荣风，崔连伟*(253)

基于灰色关联度法构建西式香肠钠盐含量与电子舌的相关性

…………………………………………………………………………………………… 肖 康，马阳阳，赵春波，朱瑶迪，赵莉君，李苗云*，赵改名(262)

挤压温度对豌豆粉特征风味化合物的影响 ………………………… 关丽娜，刘艳香*，刘 明，谭 斌，孙 莹*，田晓红，汪丽萍(269)

高效液相色谱-串联质谱法测定畜禽肉及其制品中工业松香

………………………………… 吴婉琴，江 丰*，范小龙，朱晓玲，黄 坤，韩 智，刘国姣，张亚珍，朱松松，范志勇，王会霞(279)
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13种市售原酿本味酱油品质分析 ………………………………………… 钟小廷，李 可*，吕 杰，张任虎，吴 茜，周煜栢，邬应龙(287)

枸杞子中玉米黄素双棕榈酸酯及枸杞酸的测定 ……………………………………………… 周慧吉，彭 博，李廷钊，陈 亮，李 波*(294)

基于气相离子迁移谱的发酵海带风味分析 ……………………………………………………………………… 邵悦春，付晓婷*，许加超，高 昕(300)

ICP-MS法同时测定辣木籽中22种无机元素及主成分分析和聚类分析 ……………… 牛延菲，曹红云，徐 怡，张晓南，吴春华*(307)

贮运保鲜

气调冷藏集装箱对蔬菜贮藏的保鲜效果 ………………………………………………………………………… 潘怡丹，于 曼，过叶青，过志梅(313)

精氨酸处理对采后冬枣黑斑病的抗病作用 ……………………………………………………… 常璐璐，张乐乐，于有伟，王小佳，张少颖*(321)

营养与保健

油莎豆发芽前后营养成分及多糖生物活性的变化

……………………………………… 巢晓玲，黎扬辉，敬思群*，翟红月，刘根梅，张俊艳，祁 鲲，朱新亮*，布威佐合热·艾科热木(327)

基于黄嘌呤氧化酶活性抑制和斑马鱼高尿酸血症模型的降尿酸功效食药材筛选 ……… 张瑛毓，普布多吉，卢 聪，王凤忠*(334)

TG-DHA脂质体对高脂饮食小鼠食欲的调节作用 ……………… 杨瑞利，刘 芳，张 慧，周赛楠，王志广，卢 娜，唐庆娟*(340)

南极磷虾油中虾青素分子种组成及其消化吸收特性研究 ……… 周庆新，黄子倩，谷彩霞，张志轩，李 璐，周瑾若，李玉环(347)

西洋参多糖对克林霉素磷酸酯诱导的抗生素相关性腹泻的改善作用

……………………………………………………………………………… 任多多，邵紫君，刘松鑫，王泽帅，赵丽娟，夏蕴实，李珊珊，孙印石*(354)

专题综述

南极磷虾油提取方法及生理活性研究进展 ……………………………………………………………………… 周 莉，张明浩，姚家旭，杨 富(362)

蒲公英及其组方的价值及产品开发趋势研究进展 ……………… 肖发林，黄诗雨，陈丽华*，史畑女，高 玲，管咏梅，简 晖(369)

酱油特征性风味物质研究进展 ……………………………………………………………………………………………………………………… 赵钜阳，袁惠萍(376)

生物保鲜剂结合物理技术在果蔬保鲜中应用的研究进展 …………………… 李光荣，刘 欢，张文祥，梁关海，钱正明，李文佳*(383)

菜籽饼粕蛋白的提取、功能特性及其在食品中应用的研究进展 ……………………… 翟晓娜，师建芳，赵慧凝，邵 广，谢奇珍(389)

基于新型标记材料的免疫分析技术在真菌毒素检测中应用的研究进展

………………………………………………… 胡高爽，吴天琪，苏 丹，高娟娟，陈永媛，韩 雪，郝建雄，李 娜，郭 峰，高 山*(398)

茶叶中赭曲霉毒素A安全性风险研究进展 …………………………… 邓秀娟，涂 青，伍贤学，黄刚骅，施宏媛，李亚莉，周红杰*(405)

指纹图谱在食品分析中的应用研究进展 …………………………………………… 郑振佳，朱文卿，梁 浩，张 利，张 鹏，马 越*(413)

植物油体的提取及其乳化体系研究进展 ……………………………………………………………………………………… 刘 静，胡经纬，周裔彬*(422)

长双歧杆菌特性及应用研究进展

………………………………………… 关嘉琦，邱 冀，岳莹雪，史佳鹭，MD Masumuzzaman，冷友斌，李 春，霍贵成*，李柏良*(430)
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Future Food
Effect of Microwave Heat Treatment on Whole Potato Flour and Digestive Properties of Potato Bread

……………………………………………………………………………… LI Ruizhi, LI Shi, CHEN Ge, WANG Yanwen, YANG Qingyu*, ZHU Huaping*, ZHAO Wenchen, TANG Renjin(1)
Research on Sensory Quality of Roasted Beef and Plant-based Meat Analogues Based on SPME-GC-O-MS and Texture Analysis

………………………………………………………………………………………………………………………………………… LI Xuejie, SONG Huanlu, WANG Zhongjiang, LI Jian*(8)

Research and Investigation
Effects of Water Temperature and Steaming Time on Water State and Textural Characteristics of Naked Oats Noodles

………………………………………………………………………………………………………………… ZHANG Ledao, LV Junli, LI Junfang, ZENG Youhua, REN Guangyue, MA Li(19)
Comparison of the Sensory Quality and Active Ingredients of 8 Kinds of Chrysanthemum Tea Infusion

……………………………………………………………………………… SONG Jiahui, XIA Yixun, SHEN Huijuan, DONG Gangqiang, HOU Jiaoliang, LI Tingzhao, ZHONG Fang*(24)
Microwave Drying Characteristics and Moisture Content Prediction of Hawthorn

……………………………………………………………………………………………………………………………… HE Fangjian, LI Jing, LIU Mingbao, FU Wenjie, LI Zhenfeng*(32)
Effects of Short- and Medium-wave Infrared Radiation Drying on Drying Characteristics, Nutritional Quality and Antioxidant Activity of Mulberry

…………………………………………………………………………………………………………………………………………………………………… LIU Qiling, WANG Qingwei(39)
Effects of NaCl Stress on Lutein Accumulation and Antioxidant Capacity of Broccoli Sprouts

………………………………………………… ZHOU Zhiyi, HE Weiwei, LI Dajing*, FU Qun*, BAO Yihong, XIAO Yadong, LUO Hao, XU Hao, SONG Jiangfeng, ZHANG Zhongyuan(46)
Effects of Hydrocolloids Coating Pretreatment on the Drying Kinetics and Quality Attributes of Heat Pump Dried Scallop Adductors

………………………………………………………………………………………………………… ZHU Zhizhuang, ZHANG Yuexiang, LIU Jing, WU Xiaotian, ZHAO Ya, SHI Qilong*(55)
Steam Processing Technology of Lotus Root Slices and the Changes of Its Volatile Flavoring Substances

…………………………………………………………………………………… TANG Xiaoxian, DONG Mingqin, LUO Yanghe*, LI Guanli, WU Shujie, LI Xiaochun, LIU Yan, NIE Hui(61)
Analysis of Volatile Components in Laoxianghuang During Fermentation by Electronic Nose, GC-MS and GC-IMS

………………………………………………………………………………………………………… CHEN Xiaoai, CAI Huitian, LIU Jingyi, TANG Niang, CHEN Shuxi, ZHOU Aimei*(70)
Establishment of Growth Prediction Model of Escherichia coli in Imported Fresh Beef at Different Temperatures

……………………………………………… CHEN Yu, LIANG Ying, ZHOU Pingping, REN Jianluan, YANG Jielin, GUO Dehua, XUE Feng*, JIANG Yuan, TANG Fang, DAI Jianjun(81)
Effects of Different Coagulants on Intermolecular Forces and Secondary Structure of Soybean Protein Isolate

……………………………………………………………………………………… DAI Yiqiang, LIU Xiaoli, WU Han, YIN Liqing, ZHOU Jianzhong, DONG Mingsheng, XIA Xiudong*(89)
Preparation and Characterization of Polyvinyl Alcohol/Chitosan/Mango Peel Extract Composite Film

………………………………………………………………………………………………………………………………………… CHENG Jun, LIU Qun, GAO Yahui, ZHANG Yucang*(95)
Effect of Ultrasonic-assisted Extraction Coupled with Electrodialytic Desalination on the Physicochemical Property of Green Tea Infusions

………………………………………………………………………………………………………………………………………………… CHEN Jinding, GAO Yaxin, GAO Yanxiang*(103)

Bioengineering
Screening of High Oxalate-degrading Lactic Acid Bacterial Strains and Its Characteristics in Yogurt Fermentation ……………………………………… LIU Jianli, HE Xu, SUN Qinfei(111)
Screening the Cordyceps militaris Strain for Reducing Glycemic Index of Rice Substrate under Solid Fermentation

………………………………………………………………………………………………… HU Long, FAN Xiuzhi, YAO Fen, YIN Chaomin, SHI Defang, GAO Hong*, HU Zhongze*(119)
Effects of Neohesperidin on the Differentiation of Adipocyte and the Underlying Mechanism in 3T3-L1 Preadipocytes

…………………………………………………………………………………………………………………………………… GUO Lixia, KONG Shuzhen, YIN Zhongyi, ZHENG Xuxu*(125)

Processing Technology
Optimization of Polypeptides Extraction from Takifugu flavidus by Response Surface Methodology

…………………………………………………………………………………… QU Shuaijie, LIU Shuji, SU Yongchang, PAN Nan, LIAO Dengyuan, XU Min, WANG Qin*, LIU Zhiyu*(133)
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Optimization of Spray Drying Process of Antarctic Krill Oil Microcapsule by Response Surface Methodology

…………………………………………………………………………………………………… MIAO Junkui, WEI Shulei, LIU Xiaofang, YU Yuan, ZHANG Xiaomei, LENG Kailiang*(139)
Optimization of Formulation of NFC Nanguo Pear and Okra Compound Juice and Effects of Different Sterilization Treatments on the Quality of Juices

……………………………………………………………………………… DUAN Lamei, HUANG Wei, JI Xiufeng, WANG Xinming, WANG Yanhui, YU Yongbo, YU Yi, LV Changxin*(145)
Optimization of Extraction Technology of Horse Bone Marrow Protein by Response Surface Methodology and Its Antioxidant Activity

……………………………… WUGULNISA Mamattohti, PARHAT Rozi*, YANG Xiaojun, MAHIRA Kasim, DENG Jie, ABDUSALAM Abdukayyum, ABDUWAHAP Yimit, WANG Juan(151)
Research on the Imitative Natural Air-dried Processing of Shallow Fermented Sausage

………………………………………………………………………………………………………………… ZHANG Jiamin, WANG Wei*, JI Lili, BAI Ting, ZHAO Zhiping, CHEN Lin(160)
Optimization of Compound Color-preserving Agent to Inhibit Browning of Apricot Wine

……………………………………………………………………………………………………… XU Jia, TU Zhihong, YANG Jianfei, HUANG Xueqin, MA Qian, YI Yuan, ZUO Yong*(168)
Optimization of Extraction and Antioxidant Activities of Triterpenic Acids from Blacked Jujube by Response Surface Methodology

…………………………………………………………………………………………………………………………………………………… FU Yaling, YAO Junxiu, ZHANG Rentang*(176)
Optimization of the Ultrasound Extraction Technology and Antioxidant Activity Analysis of the Total Flavonoids from Debregeasia orientalis Leaves by Box-Behnken Method

………………………………………………………………………………………………………………………… GAO Linxiao, MA Wensheng, SHI Huili, GUO Meng*, YANG Zaibo(184)
Study on Preparation of Mixed Beverage of Dendrobium candidum Polysaccharide and Hawthorn and Its Effect on Relieving Exercise Fatigue

………………………………………………………………………………………………………………………………………………………………………………… XIAO Qingqun(191)
Optimization of Tea Making Process with Bagasse ………………………………………………………………………… PENG Xiaoyan, WANG Zegang, CHEN Jiafeng, LIU Shuyan(198)
Preparation of Amaranthus caudatus L. and Punica granatum Composite Beverage and Its Resisting Exercise Fatigue Effect

…………………………………………………………………………………………………………………………………………………………………………………… LIU Wenjing(203)
Optimization of Preparation Technology and Antioxidant Activity of Enzymatic Hydrolysate from Boletus edulis Hydrolyzed by Protease

…………………………………………………………………………… HUANG Dian, GAO Ya, LIU Lei, ZHANG Huiying*, ZHANG Yuyu, CHEN Haitao, SUN Baoguo, ZENG Yan(209)

Packaging and Machinery
Detection of Moldy Rice by Self-made Electronic Nose ……………………………………………………………………………………………………………… LI Chao, ZHOU Bo*(218)

Food Safety
Content Characteristics and Risk Assessment of Three Heavy Metals in Different Parts of Boletaceae in Yunnan Province

…………………………………………………………………………………………… CHEN Fengxia, YANG Tianwei, LI Jieqing, LIU Honggao, FAN Maopan*, WANG Yuanzhong*(225)
Effects of Plasticizer Acetyl Tributyl Citrate Exposure on Learning and Memory Abilities and Protective Effects of Vitmain E

…………………………………………………………………………………… LIU Xudong, ZHANG Zhihuai, YANG Jianbang, LIU Liangyu, ZHU Sijie, ZHANG Yuchao, YANG Xu(233)

Analysis and Determination
Effect of Lactobacillus reuteri on Volatile Flavor Compounds of Fermented Surimi

………………………………………………………………………… JIANG Feng, ZHENG Xinru, ZHOU Changyi, JIANG Xiaoying, LIN Weiyan, LIU Yu, SU Wenjin, SU Guocheng*(240)
Determination of 9, 10-Anthraquinone in Tea Packaging Paper by GC-MS/MS

………………………………………………………………………………………………………………………… LIANG Jianfeng, LI Ya*, WEI Shiqin, QIAO Ruying, CHEN Meiban(246)
Comprehensive Analysis and Evaluation of Welsh-Onion Quality Traits of Different Varieties

………………………………………………………… ZHAO Lili, YANG Guodong, JIA Junxiang, LI Na, JIANG Xintao, TIAN Yun, JIANG Binbin, ZHANG Rongfeng, CUI Lianwei*(253)
The Correlation Between Sodium Content of Western Sausage and Electronic Tongue Established Based on Grey Correlation Method

……………………………………………………………………………………… XIAO Kang, MA Yangyang, ZHAO Chunbo, ZHU Yaodi, ZHAO Lijun, LI Miaoyun*, ZHAO Gaiming(262)
Effect of Extrusion Temperature on Characteristic Flavor Compounds in Pea Flour

…………………………………………………………………………………………… GUAN Lina, LIU Yanxiang*, LIU Ming, TAN Bin, SUN Ying*, TIAN Xiaohong, WANG Liping(269)
Determination of Rosin in Meat and Their Products by High Performance Liquid Chromatography-Tandem Mass Spectrometry

…………………… WU Wanqin, JIANG Feng*, FAN Xiaolong, ZHU Xiaoling, HUANG Kun, HAN Zhi, LIU Guojiao, ZHANG Yazhen, ZHU Songsong, FAN Zhiyong, WANG Huixia(279)

Jun. 2021 Vol.42 NO.12

万方数据



Quality Analysis of 13 Kinds of Natural Plain Fermented Soy Sauce

………………………………………………………………………………………………… ZHONG Xiaoting, LI Ke*, LV Jie, ZHANG Renhu, WU Qian, ZHOU Yubai, WU Yinglong(287)
Determination of Zeaxanthin Dipalmitate and 2-O-(β-D-glucopyranosyl) Ascorbic Acid in Fruit of Lycium barbarum L.

………………………………………………………………………………………………………………………………… ZHOU Huiji, PENG Bo, LI Tingzhao, CHEN Liang, LI Bo*(294)
Flavor Analysis of Fermented Laminaria japonica Based on Gas Chromatograph-Ion Mobility Spectrometer (GC-IMS)

……………………………………………………………………………………………………………………………………… SHAO Yuechun, FU Xiaoting*, XU Jiachao, GAO Xin(300)
Simultaneous Determination of 22 Inorganic Elements in Moringa Seeds by ICP-MS and Principal Component Analysis and Cluster analysis

……………………………………………………………………………………………………………………… NIU Yanfei, CAO Hongyun, XU Yi, ZHANG Xiaonan, WU Chunhua*(307)

Storage and Preservation
Effect of Air-conditioned Refrigerated Container on Preservation of Vegetables ……………………………………………………… PAN Yidan, YU Man, GUO Yeqing, GUO Zhimei(313)
Effect of Arginine Treatment on Disease Resistance to Alternaria Rot of Postharvest Winter Jujube

……………………………………………………………………………………………………………… CHANG Lulu, ZHANG Lele, YU Youwei, WANG Xiaojia, ZHANG  Shaoying* (321)

Nutrition and Healthcare
Analysis of Nutrient Composition and Bioactivity of Cyperus esculentus (C. esculentus L.) before and after Germination

…………………………………………… CHAO Xiaoling, LI Yanghui, JING Siqun*, ZHAI Hongyue, LIU Genmei, ZHANG Junyan, QI Kun, ZHU Xinliang*, Buweizuohere·Aikeremu (327)
Screening of Uric Acid-lowering Food and Medicinal Materials Based on Inhibiting Xanthine Oxidase Activity and Zebrafish Hyperuricemia Model

……………………………………………………………………………………………………………………………… ZHANG Yingyu, PUBU Duoji , LU Cong, WANG Fengzhong*(334)
The Modulated Role of TG-DHA Liposome on the Appetite of High Fat Diet-fed Mice

………………………………………………………………………………………… YANG Ruili, LIU Fang, ZHANG Hui, ZHOU Sainan, WANG Zhiguang, LU Na, TANG Qingjuan*(340)
Molecular Composition, Digestion and Absorption Characteristics of Astaxanthin in Antarctic Krill Oil

………………………………………………………………………………………… ZHOU Qingxin, HUANG Ziqian, GU Caixia, ZHANG Zhixuan, LI Lu, ZHOU Jinruo, LI Yuhuan(347)
Ameliorative Effect of Panax quinquefolius Polysaccharides on Antibiotic-associated Diarrhea Induced by Clindamycin Phosphate

………………………………………………………………………… REN Duoduo, SHAO Zijun, LIU Songxin, WANG Zeshuai, ZHAO Lijuan, XIA Yunshi, LI Shanshan, SUN Yinshi*(354)

Reviews
Advances in Extraction Methods and Physiological Activities of Antarctic Krill Oil ………………………………………………… ZHOU Li, ZHANG Minghao, YAO Jiaxu, YANG Fu(362)
Research Rrogress of Dandelion and Its Formula Value and Product Development Trend

…………………………………………………………………………………………… XIAO Falin, HUANG Shiyu, CHEN Lihua*, SHI Tiannv, GAO Ling, GUAN Yongmei, JIAN Hui(369)
A Systematic Review for the Characteristic Flavor Compounds of Soy Sauce …………………………………………………………………………… ZHAO Juyang, YUAN Huiping(376)
Progress of Bio-preservatives Combined with Physical Technologies in Fruits and Vegetables Preservation

…………………………………………………………………………………………… LI Guangrong, LIU Huan, ZHANG Wenxiang, LIANG Guanhai, QIAN Zhengming, LI Wenjia*(383)
Extraction, Functional Properties and Food Applications of Rapeseed Meal Protein Isolates

…………………………………………………………………………………………………………………… ZHAI Xiaona, SHI Jianfang, ZHAO Huining, SHAO Guang, XIE Qizhen(389)
Research Progress on Application of New Labeling Materials Based Immunoassay on the Detection of Mycotoxin

…………………………………………………… HU Gaoshuang, WU Tianqi, SU Dan, GAO Juanjuan, CHEN Yongyuan, HAN Xue, HAO Jianxiong, LI Na, GUO Feng, GAO Shan*(398)
Research Progress on the Safety Risk of Ochratoxin A in Tea

……………………………………………………………………………………… DENG Xiujuan, TU Qing, WU Xianxue, HUANG Ganghua, SHI Hongyuan, LI Yali, ZHOU Hongjie*(405)
Advances in Application of Fingerprint Technology in Food Analysis

………………………………………………………………………………………………………… ZHENG Zhenjia, ZHU Wenqing, LIANG Hao, ZHANG Li, ZHANG Peng, MA Yue*(413)
Advances in the Extraction and Emulsification System of Oil Bodies: A Review …………………………………………………………………… LIU Jing, HU Jingwei, ZHOU Yibin*(422)
Characteristics and Application of Bifidobacterium longum

…………………………………………………………… GUAN Jiaqi, QIU Ji, YUE Yingxue, SHI Jialu, MD Masumuzzaman, LENG Youbin, LI Chun, HUO Guicheng*, LI Bailiang*(430)

Jun. 2021 Vol.42 NO.12

万方数据


