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不同种类凝胶因子对芝麻油基凝胶油特性的影响⋯⋯⋯⋯⋯⋯⋯⋯陈飞雪，胡茂芩，董 平，吕秋冰。，王敏，钟秋(1)

微波强化壳聚糖固相酸降解研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．许 磊，焦思明，张文昌，程 功，孙家言，赵 岩t，张劲松t(6)

不同品种紫薯粉面团品质特性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．张梦潇，周文化+，莫 华，汪金良，戴赛-飞(12)

藏式风干牦牛肉模拟加工过程中理化特性与挥发性风味物质的变化⋯⋯⋯⋯马国丽，唐善虎*，李思宁，刘慧伦，任 然(19)

不同干燥工艺对挂面品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．韩 锐，陈 洁*，许 飞，宗向东，王彦波f26)

生物解离对豆乳体系稳定性的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈 龙，于爱华，王冬梅，李 波(32)

双水相分离火龙果皮中色素和果胶⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．胡金梅，吴巧婷，谢晶晶，周 林sf37)

九蒸九制对黄精多糖单糖组成及其抗氧化性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吴丰鹏，李芹英。，吴彦超，李惠静。(42)

TGase与谷朊粉添加对马铃薯全粉一小麦粉混合粉面团特性的影响

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．张 煜，窦博鑫，刘丽宅，张云亮，张 智，高 帅，徐晨冉，刘羽萌，刘 颖s(47)

淀粉酶、谷氨酰胺转氨酶及黄原胶对燕麦小麦混合粉面团流变特性的影Ⅱ向

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．王建芳，赵俊梅，李毅丽，高 山，牟德华s(52)

预制调理低嘌呤大菱鲆鱼片的制备及品质研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯孙 宏，李婷婷+，宋敏杰，赵贵琴，励建荣t(58)

虾青素脂乳剂改善高脂饮食诱导的肠道菌群结构及功能紊乱

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．袁诗涵，Robertw Li，刘 芳，杨 鲁，薛长湖，唐庆娟*(63)

人源磷脂酶PLA：异源可溶表达纯化及酶学分析⋯⋯⋯⋯．．马文君，滕琳，田顺利，郭校燕，王培培，郑春阳，卫宏远(70)

酯化型红曲菌复合诱变选育及其固态发酵条件优化⋯⋯．．赵志军，赵婷，刘延波，刘 宁，葛少华，潘春梅，孙西玉+(76)

诺邓火腿加工过程中细菌群落的动态变化⋯⋯王馨蕊，史 巧*，刘毕琴，雷永德，汤回花，张绍智，张军军，李 宏*(83)

南昆山毛叶茶对tBHP诱导损伤NIH3T3细胞的保护效果⋯⋯．刘诗妤，陈忠正，林晓蓉，张媛媛，周浪花，高 雄。，李 斌+(90)

基于COI序列的DNA微条形码技术鉴别熟肉制品中11种肉掺假的研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯励炯，江海，吴琼，扈明洁，赵琪奇，金朦娜，邱红钰(99)

外界因素和杜仲叶提取物对双乙酸钠的抑菌活性影响⋯⋯⋯⋯⋯杨秋玲，王 翔，王志宏，黄韬，彭密军s，宁礼信(1051

沙拉酱风味鱼糜制品制备及其挥发性物质分析⋯⋯⋯⋯⋯⋯⋯张彩霞，奚印慈，柳泽琢也，尹明雨，周 纷，王锡昌+(112)

以糌粑为原料的华夫饼干货架期研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯徐婧婷，臧思宁，张菀坤，陈 辰，郭顺堂。(1 19)
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铋

基于模糊综合评判法优选冻梨工艺参数及糖酸含量研究⋯⋯⋯⋯王 阳，王文辉8，佟伟，贾晓辉，杜艳民，王志华(124)

响应面优化无麸质大米面包复合改良剂配方的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李丹，王 敏，唐玲，吕秋冰4(130)

麦麸阿魏酸糖酯微生物发酵工艺优化及体外抗氧化和益生活性评价

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．陈秋燕，郝希然，王 园。，杜涓，安晓萍，齐景伟4(138)

基于因子分析flJBox—BehnkenlJ自J应面提高冷冻淮山紫薯球品质⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．王蓉琳，谢林美1，吕 峰4(146)

鱼粉加工压榨液中EPA币IIDHA富集工艺优化及其特性分析

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯曹少谦，孙程，秦伟力，褚盈雁，李冲冲，王正东，戚向阳+，杨华(154)

复合酶分步水解法制备汉麻多肽及其抗氧化特性研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯朱秀清，李美莹，孙冰玉，王子王月，杨宏哲，孟妍，张 娜，王 冰4(161)

好食脉孢霉发酵麦麸制备可溶性膳食纤维及其理化性质⋯⋯⋯⋯许锡凯，辛嘉英8，任佳欣，韩 烨，王广交，崔添玉(170)

鲟鱼皮二肽基肽酶一IV抑制肽咀嚼片的制备工艺优化⋯⋯⋯⋯⋯⋯尹 剑，徐睿，阿热爱‘巴合提，李平兰，武瑞赞4(177)

核桃粕蛋白抑菌肽的制备工艺及纯化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘东伟，袁玮琼，柳梅，王晓雪，吕兆林4(185)

核桃内种皮黄酮的提取工艺优化及抗氧化性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯时羽杰，肖 徐，李晶晶，糜加轩，万雪琴4(192)

樟树精油及其单体抗白色念珠菌活性及安全性研究⋯⋯⋯⋯⋯孙伟杰，雷博，何园，马淑梅，刘楠，梅其炳，刘莉4(199)

超高效液相色谱一串联质谱法测定油料作物中8种苯胺类除草剂

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯郭爱静，花中霞，辛 佳，张 弘，张世勇，曹丽玲，王 可4(204)

气相色谱一质谱联用法测定植物油料中角鲨烯的含量及方法比较⋯⋯．．吕春玲，陈小媚，王秀嫔4，李培武，张奇，张文(210)

离子液体乳相液液微萃取结合高效液相色谱法测定豆奶中的磺酰脲类除草剂

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯马铭扬，徐尉力，常珊珊，王林，梁正基，李吉龙，王志兵4(215)

QuEChERS／超高效液相色谱一串联质谱法测定茶叶中28种农药残留

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘华文，苏海雁。，陆小康，薛亚馨，吕 敏，张荣林，莫迎(223)

陈香六堡茶品质特征及香气质量评价方法建立⋯⋯⋯温立香，张芬，何梅珍，黄寿辉，彭靖茹，林家威，袁冬寅，陈家献(230)

自动电位滴定法测定辣椒制品中二氧化硫残留量检测条件优化⋯⋯⋯⋯⋯⋯⋯⋯⋯．．赵琨，曹扬，印杰，钟霖(237)

三种提取方法对红花椒挥发性成分的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．王雪迪，许朵霞，王蓓，王少甲+，曹雁平+(241)

蛹药菌质抗氧化活性与活性成分的量效关系分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．许彬，周永康，李慧星，王华龙，冯力康(250)
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采前水杨酸处理对红地球葡萄潜伏侵染及采后灰霉病的防控效果⋯⋯⋯⋯郑素慧，何 庆，张 健，秦南南，

不同气调包装对熟制蟹肉蟹黄贮藏品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯汤璐瑶，黄子林，黄林玉，吕一品，

外源cO对采后枣果实链格孢菌浸染过程中蛋白组的影响⋯⋯⋯一于有伟，郭毅晶，康琳，王琼，张静茹，

电子束辐照对芒果品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯董婷，高鹏，蒋毅，李华，王丹，

茶多酚对油梨果实保鲜效果的评价⋯⋯⋯⋯⋯⋯⋯⋯⋯罗立娜，韩树全。，范建新，马蔚红，王代谷，张正学

冰箱气调贮藏对水果的保鲜效果⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯郭慧媛，吴广枫，曹建康，李晓峰，朱小兵，王健，

吴斌4(256)

唐雪4(264)

张少颖*(270)

陈 浩+(279)

何凤平(284)

马 坚4(290)

蝉花孢子粉多糖的酶辅助提取及其对酒精性肝损伤小鼠的保护作用

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯南婷婷，许东霞，王余宸铭，杨 丽，史璐，郑 义*(295)

响应面法优化龟甲蛋白提取工艺及其对MC3T3一E1细胞增殖活性

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．李晶峰，郅 慧，杨小倩，高 旭，张 辉+，孙佳明+(302)

人参皂苷CK对2型糖尿病大鼠肝损伤的保护机制⋯⋯⋯⋯⋯⋯⋯闰 爽，李光耀，戴丛书，崔昊震，柳振宇，林长青。(310)

核桃低聚肽对大鼠酒精性胃溃疡的预防作用

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘睿，刘欣然，珠娜，郝云涛，康家伟，毛瑞雪，侯超，张黎，杨娇，李勇4(316)

桦褐孔菌多糖对糖尿病肾病小鼠肾脏的保护作用⋯⋯⋯⋯⋯⋯．．刘 畅，崔敬爱，王思霁，于 婷，潘 佳，陈晓平*(321)

食品水解酶的助消化吸收与辅助治疗作用研究进展⋯⋯⋯⋯⋯

制茶工艺对白茶品质影响研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

双螺杆挤出机流道流场和操作参数的数值模拟研究进展⋯⋯⋯

不同聚合度原花青素分离制备的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯

高蛋白营养棒储藏期硬化机理及抗硬化措施的研究进展

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王明礼，赵旭

DHA藻油毒理学研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

石莼属绿藻多糖的生物活性研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

静电纺丝技术在食品领域应用的研究进展

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯徐聪，李同燮，钱珊珊，于彤

⋯⋯⋯⋯⋯⋯⋯⋯杜月红，张志广，王稳航*，李 玉4(326)

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯邓仕彬，林国荣，周凤超(333)

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．栗 阳，王振文，吴敏*(338)

一徐佳慧，陈明舜，陈 军，张成浩，李信，李假*(345)

姜 瑞，宋超男，李奕莛，陈 君，姜瞻梅，侯俊财+(351)

．兰 韬，汪志明，赵 琳，陆姝欢，舒 敏，李翔宇+(358)

一高 鑫，山 珊，曾德永，熊 毅，刘梦瑶，卢卫红4(364)

冯 雪，李 佳，官梦姝，刘 月，姜瞻梅，侯俊财4(370)
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Effects ofDifferent Gel Factors on the Properties ofSeseame Oil—based Oleogels CHENFeixue．HUMaoqin?DONG Ptng．LVQiubing*,WANG Min。ZHONG Qiu《i)

Study ofMicrowaveEnhanced Solid—stateAcidDegradation ofChitosan ．XULei，JIAOSiming,ZHANGWenchang,CHENGGong,SUNJiayan．ZHAOYan 8．ZHANGJinsong。r酬

Quality Characteristics ofDifferent Varieties ofPurple Sweet Potato Flour Dough ZHANG Mengxiaoi ZHOU Wenhua4．MO Hua．WANG Jinliang,DAI Sa啦i《i 2)

Changes ofPhysicochemical PropeUies and Volatile Flavor Substances in Tibetan Air-dried Yak Meat Jerky during the Simulated Processing

EffEct ofDifi'erent Drying Parameters on the Quality ofFine Dried Noodles

Stability of Soymilk System by Biological Dissociation．

Separation ofPigment and Pectin from Pitaya Peel by Aqueous Two—phase System．

⋯⋯MA Guoli．TANGShanhu4．LISining,L1UHuilun．RENRan fi9)

HANRui,CHENJie+．XUFei,ZONGXiangdong,WANG Yanbo陀酬

CHEN Long,YUAihua?WANG Dongmei,LIBo{321

．HUJinmei。wU Qiaoting．XIE撕ngjing。ZHOU Lin4 f37)

Effects ofNine-steam·-nine-bask on the Monosacchafide Composition andAntioxidantActivities ofPolygonatum sibiricum Polysaccharide

⋯ ⋯ ⋯ ⋯ ⋯ ⋯ ．．WUFengpeng,L1 Qinyin94．wu Yanchaoi LIHuijin94 f42)

Effect ofYGase and Wheat Gluten Addition on Dough Properties ofPotato Flour-Wheat Flour Mixture

．ZHANG Yui DOUBoxin÷LIULizhai．ZHANG Yunliang,ZHANG Zhi．GAO Shuai,XU Chenran．LIU Yumeng,LIU Yin94 f47)

Effect ofAmylase，Glutamine Aminotransferase and Xanthan Gum on Rheological Properties of Qat—Wheat Mixed Flour Dough

Preparation and Quailty ofPre-conditioned Low Purine Turbot Fillet．

WANG Jianfang,ZHAO Junmei,L1 Yili,GAO Shan MOUDehua4 r52)

SUNHong,L1 Tingtin94．SONGMi嘲ie．ZHA0 Guiqin．L1Jianron94 f58)

Improvement ofAstaxanthin Lipid Enmlsion on the Structure and Dysfunction ofGut Microbiota Induced by High—fat Diet

YUANShihan?Robertw Li．L1UFang,YANGLu．XUE Changhu，TANG Qin崮uan4《63)

Prokaryotic Expression，Purification and Enzymatic Characterization ofRecombinant Human Phospholipase A2

⋯ ⋯ ⋯ MA Wenjun．TENGLin．TIANShunli．GUOXiaoyan．WANGPeipei．ZHENG Chunyang,WEIHongyuan f70)

Breeding ofEsterifiedMonascus Compound Mutagenesis and Optimization ofSolid State Fermentation Conditions

Bacterial Dynamics During the Processing ofNuodeng Dry—cured Ham

ZHA0 Zhffun．ZHAO Ting,LIU Yanbo．LIUNing．GE Shaohua．烈N Chunmei,SUNXiyu4f76)

WANGXinrui．SHIQia04．L1UBiqin?LEi Yongde,TANGHuihua．ZHANGShaozhi．ZHANGJu哪un．L1Hon94偈3}

Protective Efl?ct of Camellia ptilophylla Chang 011 the tBHP-Induced NIH3T3 Cells

．LIUShiyu，CHENZhongzheng,LlNXiaorong,ZHANG Yuanyuan，ZHOULanghua，GAOXiongi L1Bin。汐删

Identification of l 1 Adulterated Meat Species in Cooked Meat Products Using DNA Mini—barcoding Methods Based on Cytochrome C Oxidase Subunit I Sequence(COI)

L1 Jiong,JIANG Hai．wU Qiong,HU Min固ie÷ZHAO Q1qi．JiN Mengna÷QIU Hongyu《99)

Efl'ects ofExternal Factors and Eucommia ulmoides Leaves Extracts on Antibacterial Activity ofSDA

YANG Qiuling,WANG Xiang,WANG Zhihong,HUANG Tao?PENG Mijun4．NING Lixin(105j

Preparation and Analysis ofVolatile Substances ofMayonnaise Flavored Surimi—based Products

ZflANG Coixia．X1 Yinci,YANAGISAWA Takuya．YINMingyu．ZHOUFen．WANGXichang’(112)
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CONTENTS

．XUJingting．ZANG Sining,ZHANG Wankun．CHEN Chen，GUO Shuntang+(119)

Optimal Processes for Frozen Pears(JDl，，us ussuriensis Maxim)Based on the Fuzzy Comprehensive Evaluation Method and Sugar and Acid Contents

WANG Yang,WANG Wenhui*,TONG Wei,JIA Xiaohui,DU Yanmin WANG Zhihua“241

Optimization ofGluten Free Rice Bread Composite Additives by Response Surface Methodology LIDan，WANGMin。TANGLing,LVQiubin94(130)

Optimization of Fermentation Process for Feruloylated Glycosides from Wheat Bran and Evaluation of Its Antioxidant and Probiotic Activities in Vitro

CHENQiuyan÷HAOXiran÷WANG Yuan*,DUJuani ANXiaoping,Q1Jingwei4(／38)

ImprovingtheQuality ofFrozen Purple SweetPotatoBallwithChineseYam by FactorAnalysis andBox—BehnkenResponse Surface⋯⋯⋯⋯⋯ WANGRonglin X1ELinmei LVFen94(146)

Enrichment ofEPA and DHA froln Pressed Liquor ofFish Meal Processing and Its Characteristics Analysis

CAO Shaoqian．SUN Cheng,QIN Weili．CHU lTngyani L1 Chongchong,WANG Zhengdon璺Q1Xiangyan94．YANGHua fi 54)

Preparation ofPolypeptides from Hemp by Two—step Enzymatic Hydrolysis with Complex Enzymes and Its Antioxidant Properties

ZHUXiuqing,LIMeiying,SUNBingyu，WANGZiyue,YANGHongzhe，MENG Yan，ZHANGNa，WANGBing+(160

Preparation and Physicochemical Properties ofSoluble Dietary Fiber(SDF)from Wheat Bran Fermented by Neulv，pora sitophila

．gUXikai．X1NJiaying+，RENJiaxin．HAN lie．WANG Guangfiao．CUl Tianyu r，70)

Optimization ofPreparation Technology ofSturgeon Skin Dipeptidyl Peptidase-IV Inhibitory Peptide Chewable Tablets

Preparation and Isolation ofAntibacterial Peptides from Wulnut Dregs Protein

YINJian，XURui,A Reai'BA Heti，LIPinglan，WURuiyun8“77)
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