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富含益生菌杂豆粉工艺条件优化及货架期预测 ……………………………………………… 陶 立，黄琬茹，于 雷*，魏依华，张 欣(238)
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…………………………………………………………………………………………… 郭刚军，胡小静，徐 荣，马尚玄，张祖兵，何 锐，李海泉*(267)

基于电子舌和EEMD-WOA-LSSVM模型的红酒贮藏年限区分

 …………………………………………………………………………………………… 缪 楠，张 鑫，王首程，李庆盛，高继勇，于雪莹，王志强*(275)
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 …………………………………………………………………………………………… 张云红，彭云娉，卢春霞*，黄 巧，严慧娟，魏 雪，任江涛(291)
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2021年10月 第42卷 第19期

万方数据



贮运保鲜

乳糖酸复合保鲜剂对冷鲜肉品质的影响 …………………………………………… 高立红，钱冠林，刘金忠，程 娇，孙 敬，郑 艳*(314)

1-甲基环丙烯对蓝靛果贮藏品质的影响 ………………………………………………………………………… 霍俊伟，高 静，张 鹏，李江阔*(321)

聚丙烯和PBAT树脂共混薄膜对金针菇的贮藏保鲜效果

 ………………………………………………………………………………………………………… 额尔敦巴雅尔，春 艳，白鹤飞，徐 董，董同力嘎*(329)
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 ………………………………………………………………………………………………………… 孟祥慧，马鑫敏，谷恒梅，徐琳琳，孙 睿，陈 萍*(336)
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 ………………………………………………………………………………………………………… 饶川艳，于晓涵，梅丽华，聂梦琳，李全阳*，李 丽*(342)

壳三糖胍盐酸盐对胰岛素抵抗细胞模型的改善作用 ………………………………………… 郑安娜，赵梦瑶，游江珊，潘小旭，赵黎明*(350)
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 ………………………………………………………………………………………………………………………… 陈彦君，刘家宏，张 翔，崔敬爱，陈晓平*(357)

米糠蛋白改善大鼠脂质代谢作用及机制研究 ……………………………………………… 王吉力特，雍雅萍，苏 靖，夏美茹，刘 聪*(363)

三种动物油脂对大鼠急性胃粘膜损伤的影响 …………………………………… 夏蕴实，孙印石，刘 畅，李志满，姜 辉，王 梓*(369)
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果蔬保鲜中拮抗菌生物防治研究进展 …………………………………………………………………………… 罗奉奉，付 跃+，蒋淑娴，何海燕*(383)

非热加工技术在低或无致敏婴幼儿配方粉中应用的研究进展 ……………………………………………………………………… 刘 迪，丛艳君*(395)

检测牛奶中杂质的表面增强拉曼光谱基底研究进展 ………………………… 陈 霜，李 丹，于海燕，陈 臣，陈 彬，田怀香*(403)

可食性膜在肉及肉制品保质中的应用研究进展 ………………………………… 赵娅英，史 巧，王馨蕊，王桂瑛，廖国周，李 宏*(411)

基于纳米材料的电化学适配体传感器在食品重金属检测中的研究进展

……………………………………………………………… 邵阳阳，董燕婕，范丽霞，王 磊，苑学霞，张 梅，刘 宾，李大鹏，赵善仓*(418)

鱼肉内源性蛋白酶对其贮藏期品质影响的研究进展 ……………………………………………………… 王慧平，张 欢，陈 倩，孔保华*(429)

柑橘皮渣膳食纤维的特性及其在食品中的应用 …………………………………………………………………………… 何雅静，陈珊珊，孙志高*(436)

鱼油补充对中老年人群炎性衰老及相关疾病有益作用的研究进展

 ………………………………………………………………………………………………………………………… 贾宏信，苏米亚，陈文亮，齐晓彦，揭 良(443)
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Research Progress of Non-Destructive Detection Principle and Application Effect of Biospeckle Laser Technique in Food

……………………………………………………………………………………………………… FENG Jia, LI Xinyu, YANG Xinyue, LI Ying, ZHAO Mengna, REN Jing*, XIA Xiufang*(1)

Research and Investigation
Study on the Interaction between the Saponins of Ilex latifolia Thunb and Bovine Serum Albumin ……………………… JIAO Anni, YU Min*, GUAN Yue, NI Shuaishuai, JIAO Lianqing(8)
Separation and Purification of Kudinoside D and Its Nanoparticle Preparation and Characterization …………………………………………… HU Xiatian, ZHANG Fengqing*, YU Min*(15)
Effects of Repeated Freezing-thawing on Water Holding Capacity, Protein Oxidation and Dissolution Characteristics of Tibetan Mutton during Chilled Storage

…………………………………………………………………………………… HUANG Qian, HUANG Lanlan, CHEN Lianhong, CAI Zijian, ZHOU Yuyu, MAO Yun, WANG Linlin*(21)
Effect of Different Light Ratio on Physiology and Main Amino acid Accumulation of Fuding-dabaicha Leaf

………………………………………………………………………………… WANG Jiazhen, LIU Yifu*, XIAO Yao, ZHOU Lingyan, ZENG Yixia, SONG Shixia, ZHAO E, QING Zhong(29)
Analysis of Change of Protein and Lipid Oxidation and Flavor in Mutton during Refrigeration Storage

……………………………………………………………………………… HE Xiaona, YANG Xiaoling, WANG Hongbo, XI Bin, WANG Fang, LI Weihong, GUO Tianfen, GAO Yaqin*(36)
Analysis and Comparison of Nutritional Components and Aroma Components of Brown Sugar with Different Processing Methods

……………………………………………………………………………………… YANG Ting, SHEN Shiyan, WANG Zhineng, YANG Liu, SHANG Shixiong, CUI Jie, YING Xiongmei*(43)
Antioxidant and Hypoglycemic Activities of Ethanol Extracts from Different Products of Blechnum orientale L. in Vitro
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 ……………………………………………………………………………………………………… FANG Haobiao, ZHENG Jingshao, YU Hongda, XU Liyi, LU Ziyang, HUANG Wei*(70)
Improving the Hydrophobicity of Blueberry Anthocyanins through Enzymatic Acylation Modification

 ………………………………………………………………………………………………………………………………… HONG Senhui, YANG Xiuwen, HUANG Xiaoxue, FEI Peng*(78)
Composition Analysis of Urechis unicinctus Body Wall Polysaccharide and Its Enrichment and Adsorption Based on MCM-41

……………………………………………………………………………… MA Yueyun, MA Jingying, TANG Shiying, LIU Zonghao, ZUO Yijin, WANG Qiukuan, WU Long, ZHOU Hui*(84)
Effects on the Drying Characteristics and Quality of Diospyros lotus L. by the Technology of Thermostatic and Subsection Temperature-Changing Hot Air Drying
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The Inhibitory Activity of Camellia oleifera Leaves Extract against 5α-Reductase and Chemical Components Analysis
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