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基于陶瓷膜过滤工艺制备甘蔗红糖的多酚组成以及抗氧化研究 ………………………… 尚煜豪，侯楚璇，盖莉莉，谢彩锋，李　凯*(89)

酶法辅助热水浸提刺梨多糖工艺优化及其抗肿瘤活性研究

……………………………………………………………………………… 唐健波，吕　都，彭　梅，范建新，潘　牧，陈朝军，王　辉，杨　娟*(98)

生物工程
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乡村自然发酵豆腐乳的真菌多样性研究 …………………………………………… 巫婷玉，徐芳玲+，叶蔚歆，虞春华，马　嫚，陈　晔*(112)

Illumina Miseq高通量测序方法对袋装番茄酱微生物多样性分析
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品质改良剂对浅发酵腊肠产品特性的影响及主成分分析 …………………… 张佳敏，袁　波，王　卫*，叶富云，唐　春，翁德晖(244)

食品安全
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……………………………………………………………………………… 董　犇，黎梓城，郑建国，刘中勇，陈　胜，李　丹，林勤保，钟怀宁*(252)

分析检测

不同发酵剂发酵馒头风味成分分析 ……………………………………………………………………………………………… 王　聪，吕莹果*，陈　洁(261)

基于化学计量学的枸杞多糖部分酸水解产物PMP-HPLC指纹图谱

………………………………………………………………………………………………………… 席璟睿，张懿琳，吴梦琪，张文清，徐志珍，夏　玮*(268)

基于高光谱成像技术的白茶储藏年份判别 ………………………… 陈书媛，张友超，杨　杰，蔡梅生，张青碧，何普明*，屠幼英(276)

通过型固相萃取净化-超高效液相色谱-串联质谱法检测鸡肉中23种磺胺类药物残留
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不同酪蛋白磷酸肽产品理化性质与持钙能力的相关性分析 …………………………………………… 姜春秀，全　威，陈　洁，贺来健*(292)
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基于高通量测序技术的牡蛎壳粉缓解骨质疏松症的研究 …………………… 石秋月，侯付景，韩姣姣，李菁菁，陈　菊，苏秀榕*(372)
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海洋胶原肽活性及其应用研究进展 …………………………………………………………………………………………………………… 胡佳妮，李　勇*(407)

骨架蛋白对肉持水性的影响及机制研究进展
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2021年9月　第42卷　第18期

万方数据



Future Food
Advances in the Utilization of Plant-based Alternative Protein ………………………………………………………… ZHAO Jing*, SONG Yi, LIU Panhang, LI Quanhong, LIAO Xiaojun(1)

Research and Investigation
Physicochemical Properties, Antioxidant Activity and Protective Effect on Oxidative Stress Cells of Vernonia amygdalina Delile Leaf Jiaosu during Fermentation
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Components and Antioxidant Activity during the Fermentation Process of Kidney Bean Jiaosu
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Effect and Mechanism of Microwave Heating on the Functional Properties of Whey Protein Isolate
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Effects of White and Red Light Photoperiods on Physiology and Biochemistry as well as Glucoraphanin Metabololism of Broccoli Sprouts
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Effects of Simulated Gastrointestinal Digestion on Active Components and Antioxidant Activity of Fermented Tea ( Camellia sinensis ) Jiaosu in Vitro
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Rheological Properties and Microstructure of Zein Dough under the Control of Lactic Acid

…………………………………………………………………………………… LIU Hao, GU Fengying, ZHU Jinjin, YANG Tingting, SHAO Zhixiao, ZHANG Qiaozhen, WANG Feng*(81)
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……………………………………………………………………………………………………………………………… SHANG Yuhao, HOU Chuxuan, GAI Lili, XIE Caifeng, LI Kai*(89)

Optimization of Enzymatic-assisted Thermal Water Extraction of Rosa roxburghii Polysaccharide and Its Antitumor Activity
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………………………………………………………………………………………………………………… WU Tingyu, XU Fangling+, YE Weiyin, YU Chunhua, MA Man, CHEN Ye*(112)
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