
圈圜
，r]
LJ

’经

应用领域：肉制品、果冻、软糖、啤酒、冰浮
乳制品、宠物食品、日化医药类冬

总部：上海市闵行区陈行路2388号漕河泾科技广±

总机：021—33292000传真：021—33292100

邮箱：sales@sh—big．com邮编：201 114
，

万方数据



食 _
颔口 斜技
SHIPIN GoNGYE KEJI

2021年4月 第42卷第8期

目次

未来食品

基于食品3D打印技术的食品原料研究及应用⋯⋯⋯⋯⋯⋯⋯．杨庆余，王妍文，李响，张依睿，吕春月，罗志刚．肖志刚+(1)

基于网络药理学与分子对接技术探讨益肝草凉茶解酒保肝的作用机制⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王雅芝，张建永，段灿灿’(8)

研究与探讨

酶解辅助预糊化技术工艺优化及风味物质差异分析

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯昝学梅，刘 明，刘艳香．孟宁，刘翼翔+，谭斌+，田晓红，方秀丽(19)

角蛋白酶改性对大米蛋白水解产物起泡性质和结构特征的影响

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．吴晓江，童火艳，万茵，付桂明+．刘成梅+(29)

云南小粒咖啡类黑精荧光矩阵光谱特征

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．赵林芬，王燕华，王晓婷，弘子姗，刘艳芳，龚加顺，谭超+，刘华戎+(36)

加工工艺对芝麻酱稳定性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张浩玉，麻琳，孙强，黄纪念，游静，孟醒．宋国辉+(42)

负载槲皮素的酶法糖基化酪蛋白复合纳米粒子的构建与表征

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯樊永康，刘健华，刘 尧，吴晓琴，陈玉峰，沈建福+(49)

五指毛桃的热风干燥特性及动力学模型⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯桂青，周立军，王秀金，黄坚雄，郑定华，潘剑(58)

不同皮渣浸渍发酵时间对葡萄酒中缩合单宁构成及感官品质的影响

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯丁燕．RolandHARRISON，王超萍，陈迎春，韩晓梅，吴新颖+(64)

浸泡和微波处理对三种高粱熟化的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯姜鹏，李 忍，戴凌燕，阮长青，张东杰+．王长远，李志江+(70)

不同类型稳定剂和乳化剂对冰淇淋品质特性的影响⋯⋯⋯⋯⋯⋯⋯⋯孙梦雅，刘 珊，顾文娟，屈思颖，庞志花+，刘新旗(75)

山银花不同萃取部位抗炎、抗氧化体外活性评价及化学成分分析⋯⋯⋯⋯⋯⋯周 峰，颜扬礼，黄 凯．赵康宏，谢红旗+(81)

生物工程

不同浓度芽孢萌发剂对肉毒梭菌芽孢萌发的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯项丰娟，宋琳琳，秦仁炳，潘润舒，康壮丽．赵 良’(88)

海洋4r腑rD6口c纪r protophormiae CDA2．2．2产几丁质脱乙酰酶发酵条件优化

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张晓彤，张晓萌，苏永成，武波飞，刘 姝，卢 静，杨光，房耀维+(95)

富硒乳酸菌的筛选和体外活性的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯韦梦婷，王英，单成俊，刘小莉．夏秀东，董明盛，周剑忠+(102)

酿酒酵母F15和CCl7共接种发酵对赤霞珠葡萄酒品质及感官特性的影响

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯金洪伟，梁恒宇+，郭 坤+，苏 宁，王加友，田 甜(109)

漳州水产养殖环境中副溶血弧菌的流行状况分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．胡元庆，陈锦芳，肖 芸．朱秋强，张丹凤’(117)

富集钙乳酸菌的筛选及培养条件对富集效果的影响

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．石 月，王金厢，李学鹏+．励建荣，李婷婷，郭晓华．黄建联，丁浩宸(125)
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一种葡萄酿酒活性干酵母简便制备法⋯⋯⋯⋯⋯⋯

等离子体活化水对沙门氏菌的灭活作用及机制研究

工艺技术

日次

李东歌，刘红艳，叶冬青，秦义，孙悦，许引虎，刘延琳+(133)

⋯⋯⋯⋯⋯⋯⋯⋯相启森，张嵘，杜桂红，王利敏，蒋爱民+(138)

改性壳聚糖复合膜的制备及优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李金星，沈春红．黎先发+(144)

双水相体系超声萃取螺旋藻中声-胡萝b素及其抗糖基化作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王音，张喜峰．罗光宏’(152)

响应面法优化超临界C02萃取汉麻叶精油工艺

⋯⋯⋯⋯⋯⋯田 媛，孙宇峰，张正海，张旭，石雨，董艳，崔宝玉，张晓艳，韩承伟，魏连会，杨庆丽，高宝昌+(158)

复合酶辅助超声波提取菊苣根总黄酮的工艺优化及其抗氧化活性

百香果泡芙配方优化⋯⋯⋯⋯⋯⋯⋯⋯

葛根素微胶囊的制备及其性质研究⋯⋯．．

超声辅助提取小米谷糠油工艺优化⋯⋯⋯

浑浊型光皮木瓜果汁的稳定性研究⋯⋯⋯

香菇酶法制备调味品基料的工艺优化⋯⋯

响应面法优化紫贻贝鲜味肽酶法制备工艺

包装与机械

脱氧干燥剂与包装方式对丹桂干花贮藏品质的影响

分析检测

⋯⋯⋯⋯⋯⋯⋯．．陈永平，张艺鳞，吴雨龙+，汪振炯，王仁雷，华春+(164)

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵叶，陈艳芳．赵存朝，陶亮+，田 洋+(172)

唐婷范，黄芳丽，梁杰婷．朱家庆。冯军，任逸，田玉红，程昊‘(179)

⋯⋯⋯⋯⋯⋯⋯⋯侯磊，惠国强．南芝润，张 杰，田怀泽，郝利平+(186)

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯杨7电(194)

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．张婷婷，丁蜡微，张宾乐(199)

⋯⋯⋯．．张维．胡馨月，赵行，刘 冰，周 振，李若敏，盘赛昆+(206)

石墨烯／四氧化三钴电化学传感器的建立及饼干中香兰素检测分析

SPME．GC．MS结合ROAV分析腐乳中的主体风味物质⋯⋯

基于GC．IMS技术分析不同酵母菌发酵蓝莓酒风味物质⋯．．

25个干辣椒品种色、香、味品质差异评价⋯⋯⋯⋯⋯⋯．

少花桂叶香气活性成分分析鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯

基于气相．离子迁移谱技术分析烤羊肉串的挥发性风味成分

德清青虾肌肉品质特性及其主成分分析⋯⋯．

豆腐质构的感官评定与仪器评价的相关性分析

杜泽宇，郑晓雷+．吕 峰‘(215)

司晓晶．韩婧婷，朱文菁，黄明，白晨，马颖清(221)

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．樊艳(227)

⋯⋯⋯⋯⋯⋯⋯⋯严红光．张建炀，霍羽佳，袁玮(235)

⋯⋯⋯⋯蓬桂华，王永平．李文馨，孙小静，陆敏(242)

赵银，王羽桐，李娟，杜文斌，谭佳，谢建春+(249)

姚文生．马双玉，蔡莹喧，刘登勇+，张明成，张浩(256)

何涓源．余翔．冯艳丽，张润峰，陈利忠，黄昊‘(264)

⋯⋯⋯⋯⋯⋯⋯⋯．乔支红，许荣华．王恒，朱莉(271)
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1-MCP对黄金百香果贮藏品质及风味变化的影响⋯

基于质构评价的糖醋白姜贮藏时间预测⋯⋯⋯⋯

油炸裹糊牡蛎贮藏品质的变化与货架期预测⋯⋯⋯

壳聚糖．山竹果皮提取液复合涂膜对蓝莓的保鲜效果

y．氨基丁酸对香菇采后品质的影响

营养与保健

日次

⋯⋯⋯⋯孟祥春，黄泽鹏，凡超，向旭(277)

杨剑婷，王孙焰，胡金朋，翟立公．刘颜(282)

⋯⋯⋯．陈美花，邵婷燕，韦晓兰，黄海(288)

吕静神，徐冬乐，丁思杨，孙明宇，张潆支．葛永红，陈敬鑫，李灿婴(295)

⋯⋯⋯⋯⋯⋯⋯．李静，任心如，卢雅琪，孙健，李霞+，单杨(301)

10种广东药食两用植物的抗氧化和抗增殖活性评价⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．万红霞，胡玉玫．贾 强+，欧阳欢，薛佩芳(307)

酵母声．葡聚糖加锌复合配方对免疫抑制幼龄小鼠的免疫调节作用⋯⋯⋯⋯⋯⋯陈 琼，陈 朋，李俊颖，崔绍华，乔倩(313)

10个产地莲藕营养成分分析与品质综合评价

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯程婷婷，惠小涵，尚欣欣，原新博，柯卫东，郭宏波，左小容，刘景玲’(320)

金枪鱼骨胶原肽对葡聚糖硫酸钠诱导急性结肠炎小鼠的预防效果

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯舒聪涵，相兴伟，孙继鹏，王家星，廖妙飞，邓尚贵．周宇芳+，郑斌+(326)

二氢杨梅素和杨梅苷抑制HepG2细胞的协同作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈秋平，林心健，李申兰，刘合生，戚向阳+(333)

专题综述

稳定同位素技术在动植物源食品溯源中的应用研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯．．彭凯秀，刘欢，刘 鸽．张秀珍，李凡．田秀慧，宫向红，王斌，孙春晓，徐英江，李焕军’(338)

应用生物传感器检测食品中食源性致病菌的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯万峰，吴雅静+(346)

牛肝菌液态发酵及活性成分诱导培养研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯郭 磊．范方宇，刘 云，阚欢(354)

葡萄果渣提取物在肉及肉制品中的应用进展⋯⋯⋯⋯⋯⋯韩庆秋，马晟闺，黄圣凯，张鲁民．李丹丹，魏月+．李宁+(360)

肉制品中多环芳烃检测方法研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯，．朱姗姗，王磊，李利，郝丽威．连玉晶，郑振佳+(366)

食品接触材料中非有意添加物及其来源研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．蔡小芳，封棣+，袁航，唐洁，王文娟(376)

玉米须活性成分提取及其保健机理研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯黄俊文，倪贺’，阳成伟(388)

环境胁迫调控植物乳杆菌细菌素合成的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵乐，赵鹏昊．孟祥晨+(396)

乳酸菌改善糖尿病代谢作用机制研究进展

⋯⋯⋯罗龙龙，任卫合，蔡林海，刘斯汝．乌拉木别克·对谢喀德尔，SharizahAlimat，丁功涛，宋礼，罗 丽，陈士恩+(404)

我国主要食品中全氟烷基化合物的污染现状及膳食暴露评估研究进展⋯⋯⋯⋯⋯⋯⋯．．张恣意．龚艳，曹文成，胡定金+(410)
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Research and Application ofFood Raw Materials Based on Food 3D Printing Technology

YANGQjngru,WANG Yanwen,LIXiang,ZHANG Yirui,LVChunyue,LUOZhigang,皿AOZhigang'(D

Mechanism ofRelieving Alcohol and Protecting Liver ofYigancao Herbal Tea Based on Network Phan'uacology and Molecular Docking Technology

Research and Investigation

Optimization ofEnzymatic Hydrolyzation-assisted Prcgelatinization Technology and Analysis ofFlavor Substance Difference

WANG Yazhi,ZHANGJianyong,DUANCancan*(8)

Z_．ANXuemei,LIUMing,LIU Yanxiang,MENGNing,LIU r珏mng；TANBin',TlANXiaohong,FANGXiuli(19)

Effect ofKeratinase Modification on the Foaming Properties and Stnlctural Characteristics ofRice Protein Hydrolysate

Fluorescence Spectrum Characteristics ofMelanoidins From Ymman Axabica Coffee

WANY诚．FUGuiming*,LIUChengmei’《29)

ZHAOLinfen．WANG Yanhua,WANGXiaoting,HONGZishan,LIUYanfang,GoNGJ泌№．TANChao*,LIUHuarong’136)
Effects ofProcessing Techniques on Stability ofSesame Paste

ZHANGHaoyu,MA Lin，SUNQiang,HUANGJinian,YOU．1ing,

Construction and Charactefization ofQuercetin-loaded Enzymatic Glyeosylated Casein Composite Nanoparticles

Hot Air Drying Characteristics and Dynamics Model ofFicus hirta Vahl．

FAN yo昭加^吕LIUJianhua,LIU Yao,WUXiaoqin,

GUIQing,ZHOUL{『lln．WANGXiuquan,HUANGJianxiong,

Effect ofDifferant Maceration Times on the Composition ofCondensed Tannins and Sensory Quality ofWines

DING Yah，Roland．HARRISON．WANG Chaoping,CHEN Yingchun,

Effects ofSoaking and Microwave Treatments on Cultivability ofThree Kinds ofSorghums

JIANGPeng,LIRen，DAILingyan．RUANChangqing,ZHANGDonMie',WANGChangyuan，LIZhijiang*(70)
Effect ofDifferentTypes ofStabilizers and Emulsifiers on the Quality and Characteristics oflce Cream

SUNMengya,LIUShan,GU Wenjuan，QUSiying,PANG Zhihua',LIUXinqi(75)

Evaluation ofin Vitro Anti-inflammatory and Antioxidant Activities and Analysis ofChemical Components in Different Extraction Parts ofLonicerae Fios

Bioengineering

ZItOUFeng,YAN Yangli,HUANG Kai,ZHAO Kanghong,XTE Hongqi’(8l}

Effect ofDifferent Concentration ofSpore Germination Agent on Spores Germination ofClostridium botulinum

XIANGFeng]uan，SONGLinHn，QINRenbing,PANRunshu，KANGZhuangli,ZIiAOLiang*(88)

Optimization ofFermentation Conditions for the Production ofChitin Deacetylase from Arthrobacterprotophormiae CDA2-2··2

ZI-IANGXiaotong,ZHANGmaomeng,SUYongcheng,WUBofetLIUShu,LUJing,YANGGuang,FANG Yaowei*(95)

ScreeningofSelenium-earichcdLacticAcidBacteriaandEvaluationofTheirBioactivitiesin Vitro

WEIMengting,WANG Ying,SHANChen哥un，LlUXiaolt XlAXiudong,DONGMingsheng,ZI'IOUJianzhong‘002)

Effects ofSaccharomyces cerevisiae Strains，F15 and CCl7，Co-inoculation on Qualitative and Sensory Characteristics ofCabemet Sauvignon Wines

JINHongwei,LIANGHengyu',GUOKun；SUNing,WANGJiayou,TIANTian(109)

Prevalence of Vibrioparahaemolyticus Isolated from Aquaculture Products in Farming Environment in Zhangzhou City

HUYuanqing,CHENJinfang,XIAO Yun,ZHUQiuqiang,ZHANGDanfeng'(1／7)

Screening ofCalcium-enriched Lactic Acid Bacteria and the Effect ofCulture Conditions on Calcium-enriched

Sill Yue,WANGJinxiang,LIXuepeng*,uJi"mng U Tingting,GUOXiaohua．HUANGJianlian,DINGHaochen(125)

ASimple Preparation Method ofActive Dry Yeastfor Wine Making

UDon昭e,LIUHongyan．YEDongqing,Q州Yt．SUNYue,xUYinhu,LIUYanltn’t133)
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Ultrasonic Extraction ofp-Carotene from Spirufinaplatensis in Aqueous Two-phase System and Its Anti。glycosylation Effect
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WANG Yin．ZHANGXifeng,LUO Guan#ong‘(152)

OptimizationofSupereriticalC02ExtractionofEssentialOilfromHempLeavesbyResponseSurfaceMethodology
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Optimization ofExtraction Technology and Antioxidant Activity ofTotal Flavonoids from Roots ofCichorium InCybus L．by Ultrasonic Assisted with Complex E啦yme

Optimization ofPassion Fruit PuffFormula

CHEN Yongping,ZttAGN Yilin．WU Yulong*,WANG Zhenfiong,WANG Renlei．HUA Chun+(164)

ZHA0 Ye,CHEN Yanfang,ZHAO Cunchao,TAOLiang*,TIAN Yang*U72)

Preparation and Properties ofPuerarin Microcapsules

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯TANGTingfan，HUANGFangli,LIANGJieting,ZttUJiaqing,FENGJun,PENM Tian Yuhong,CHENGHao‘(179)

OptimizationofUltrasonnd-aasistedExtractionProcessofMilletBranOil

ResearchontheStabilityofChaenomelessinensis(Thouin)KoehneCloudyluice

HOULei,HUI Guoqiang,NANZhirun，ZltANG．1ie,TIANHuaize,nAOLiping'(186)

YANG Xu(194)
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．．．．．．．．⋯．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．，．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．ZHANG Tingting,DINGNuowei,ZHANGBinte(199)

Response Surface Methodology for Optimization ofEnzymatic Preparation ofUmami Pcptides from Mytilus edulis

．．⋯．⋯⋯⋯．．．．⋯⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．⋯．．．．．．．．．．．．．⋯．．．．．．ZHANG Wei,HUXinyue,ZHAOHang,LIUBing,ZHOUZhen，LIRuomin，PANSaikun"(206)

Packaging and Machinery

Effects ofDeoxidizing Desiccant and Packaging Method on the Storage Quality ofDried Osmanthus Flowers

Analysis and Determination

DUZeyu．ZHENGXiaolei+．LVFeng‘口15)

Establishment ofGrapbene／Cobaltosic Oxide Electrochemical Sensorand the Detection andAnalysis ofVaniilin in Cookies

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．SlXiaojing,HANJingting,ZHUWenfing,HUANG Yue,8．41Chen，MA Yingqing(221)

AnalysisofMainFlavorSubstancesinFermentedSoybeanCurdbySPME-GC·MS andROAV．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．·．·．．．．·．．·．．．··········································FANYan(227)

Volatile Compounds Analysis in Blueberry Wine Fermented with Different Yeasts by Gas Chromatography。Ion Mobility Spectrometry

．．．．⋯．．⋯．⋯⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．⋯．．．．．．．．．．．．．⋯．．．．．．．．．．．．．⋯．．．．．．．．．YANHongguang,ZttANGJianyang,HUO Yufia,YUANWei(235)

Differences and Comprehensive ofColor,Aroma and Taste Quality of25 Dry Pepper Varieties

PENG G-uihua,WANG Yongping,LI Wenxin，SUNXiaofing,LUMin(242)

Analysis and Identification ofOdor-active Compounds in Leaves ofCinnamomumpauciflorum Necs

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯．．⋯⋯⋯⋯．．．⋯⋯⋯．⋯⋯．．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHAO Yin,WANG Yutong,LIJuan,DU Wenbin．TANJia,XIEJianchun’口49)

Analysis ofVolatile Flavor Substances in Mutton Shashlik Basedon GC·IMS Technology

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．⋯．．．．．．．．．．．．⋯．．．．．．．．．．．．．⋯．．．．．．．．．．YAO Wensheng,MA Shuangyu,CAI Yingxuan,LIUDengyong*,ZHANGMingcheng,ZHANGHao(256)

Muscle Quality Characterization andPrincipal Component Analysis ofDeqing Shrimp

．．．．．．．．⋯．．．．．．．．．．．．⋯．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．．．．．．．．．．⋯．．．．．．．．．．．．．．．．．．．．．．HEJuanyuan．YUXiang,FENG Yanti,ZI-[ANGRu咖ng,CHENLizhong,HUANGHao‘(264)

Cor∞lationbetween SensoryandInstrumentalMeasurementofTofuTexture⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯QIAOZhihong,XURonghua．WANGHeng,ZHULi(271)

万方数据



SCIENCEAND TECHNOLOGY OF FOOD INDUSTRY

SHIPIN GONGYE KEJI

Apt．2021 V01．42 NO．8

Storage and Preservation

CONTENTS

Effect of 1-MCP on Storage Quality and Volatiles Variations in Gold Passion Fruit

Storage Life Prediction ofPickled White Ginger with Sugar and Vinegar according to TextIlre Evaluation

Changes in StorageQuality and ShelfLife Prediction ofDeep-fried Battered and BreadedOysters

Effect ofChitosan-Mangosteen Peel Composite Coating on Blueberry Preservation

MENUXiangchun,HUANGZepeng,FANChao,XIANGXu(277)

YANGJianting,WANGSunyan．HUJinpeng,ZttAILigong,LIU ran(2S2)

．．．．．．．．．．CHENMeihua,SHAO Tingyan，WEIXiaolan，HUANGHai(288)

LVJingyg XUDongle,DING Siyang,SUNMingvu,ZHANG Yingzhi,GE Yonghong,CHENjingxin,LI Canying(295)

Effect ofy-Aminobutyric Acid on Postharvest Quality ofLentinus edodes

Nutrition and Heaithcare

LI．ring,PENXinru,LU Yaqg SUNJian,LIXia',SHAN tan9000

Evaluation ofAntioxidant and Antiproliferation Activities of 10 Kinds ofGuangdong Medicinal and Edible Plant

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANHongxia,HUYumei,JIA Q妇，lg：OUYANGHuan，XUEPeifan9007)

Immunomodulatory Effects ofYeastp-Glucan and Zinc Compound Formula on lmmuaosuppressive in Immature Mice

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．⋯．．．．⋯．．．．⋯．．⋯．．⋯．．⋯．．⋯．．⋯．⋯．．⋯．⋯．．⋯．⋯．⋯．．．．．．．CHENQiong,CHENPeng,LlJunying,CUIShaohua,QIAOQianOJ’j}J

Nutrient Composition Analysis and Quality Comprehensive Evaluation ofLotus Root in 10 Producing Areas

CHENG Tingting,XIXiaohan，SHANGXinxin,YUANXinbo,KE Weidong,GUOHongbo,ZUOXiaorong,．ILIUJingling"(320)

Preventive Effect ofTuna Bone Collagen Pcptides on Dextran Sodium Sulfate Induced Acute Colitis in Mice

⋯⋯⋯⋯．⋯⋯⋯⋯⋯．．．⋯．⋯⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯SHUConghan．ⅪANGxingwei．SUNJipeng,WANGJiaxing,LIAOMiaofei,DENGShanggugZttOUYufang*,ZIfENGBin*026)

Synergistic Anti-tomor Effect ofDthydromyricetin and Myricitrin on aer'G2 cells

Reviews

CHENQiuping,LINXinfian,LIShenlan,LIUHesheng,QIXiangyang"033)

Application and Research Progress ofSmble Isotope Technology in Animal and Plant Food Traceability

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯PENGKaixiu,LIUHuan．LIUGe,ZHANGXiuzhen．LIFan，TIANXiuhug GONGXianghong,WANG Bm，SUNChunxiao．XU Yingliang,LIHuanjun’p3影

ResearchProgressonDetectionofFoodbomePathogensinFoodUsingBiosensors．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．WANFeng,WUYajing‘046)

Research Progress on Liquid Fermentation and Induction Culture ofBiuactive Compounds from Boletaceae Fungi

．⋯⋯．．⋯⋯．．⋯⋯⋯⋯⋯．⋯．⋯．⋯⋯．．．⋯．⋯．．⋯．．．⋯．⋯．．⋯．．．．．．．．．⋯．．．．⋯．．．．．．．．．．．⋯⋯．．．．．．．．．⋯．⋯⋯．．．⋯．⋯⋯．⋯⋯．⋯．⋯．．．．．GUOLeg FANFangyu,LIU Yun,KANHuan，：}s4)

Progress in the Application ofGrape Pomacc Extract in Meat and Meat Products

．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．．HANQingqiu,MA Shengrun．HUANGShengkag ZHANGLumin．LIDandan,WEI Yue*LINing‘060)

Research Progress on Detection Methods ofPolyeyclic Aromatic Hydrocarbons in Meat Products

Research Progress on Non·intentional Added Substances and Their Origins in Food Contact Materials

Extraction ofActive Ingredients from Corn Silk(Zea mays L．)and Its Health Care Mechanism

ZHUShanshan．WANG Leg Ll Li．HAO Liwei,LIAN Yujing,ZltENG Zhenfia‘066)

Research Progress on the Regulation ofBacterioein Synthesis by Environmental Stress in Lactobacillusplantarum

Research Progress on the Mechanism ofLactic Acid Bacteria in Improving Diabetes Membolism

CAIXiaofang,FENGDi；YUANHang,TANG．1ie,WANG Wenjuan076)

HUANGJunwen．NIHe’,YANG Chengwei(388)

ZI-IAOLe,ZH OPenghao,MENUXiangchen’096)

LUOLonglong,PENWere,CAILinhagLIUSiru,Ulamubek．duiSheikhdale，SharizahAlimat,DINGGongtao，SONGLgLUOLgCHENShien‘(404)

Research ProFess ofConcentrations and Exposure Assessment ofPerfluorinated Alkyl Substances in Main Food in China

ZHANG面晴GONG Yan，CAO Wencheng,HUDingiin‘(4to)

万方数据



广告

一■----一．J

／

产品出口世界80多个国家和地区

当黜J烀

功能性食品／
保健食品／医药产品等

⑩

食品，II刮}枝半J】刊

微康益生菌

National probiotics
Chinese dream

H

400将85合18錾5热线53：，． ． 矿

益生菌(苏州)股份有限公司
苏省苏州市吴江经济技术开发区

龙桥路1033号

凳笋b粤砦黑 邮发代号：2—399 定价：30元西r五二而历而 邮发代号：2一 定价：30兀

O嘛|e一皇霪@n泌n泌0

万方数据


