
N U R l CATM

乳糖酶

在中国上市
我们的获奖★酶制剂，打造高

消化率、并天然含低聚半乳糖

fGOSl的孚l。带Il品

+Wo rld Dairy Innovation Award 2020(by Zenith)

㈣±口m㈨■4+、

巴

科学与创意

的交融之处

／

?一匿?豳

I

万方数据



研究与探讨

不同干燥方式对夏季绿茶香气品质的影响 ……………… 王 奕，罗红玉，袁林颖，吴 全，杨 娟，王 杰，张 莹，钟应富*(1)

纳米硅铝酸盐沸石晶体的合成及其对重金属的吸附机制 …………………………………… 陈 晨，王 磊，程 婷，张 晓，邓 琴(10)

抗性糊精对κ-卡拉胶凝胶特性的影响 ……………………………………………………………………………………………… 詹 伟，袁 超*，崔 波(19)

调质对小麦粉粒度及组分的影响 ……………………………………………………………………………………… 林江涛，程梦丽，谷玉娟，孙灵灵(25)

戊二酸酐酯化κ-卡拉胶的制备及理化性质 …………………………… 陈福泉，陈 思，洪清林，郭东旭，肖 琼，翁惠芬，肖安风*(30)

不同乳酸菌发酵杜仲叶水提液的香气成分分析 …………………………………… 刘梦培，李 佳，靳学远，王 霞，王维静，纵 伟*(36)

富硒大米中不同溶解性硒蛋白理化特性和抗氧化活性

……… 唐雅园，何雪梅+，孙 健*，游向荣，李昌宝，刘国明，盛金凤，李 丽，周 葵，易 萍，韦 珍，零东宁，唐 杰(44)

闷黄对槠叶齐品种黄小茶品质的影响 …………………… 陈崇俊，冉莉莎，唐 倩，肖力争，银飞燕，袁 勇，尹 钟，傅冬和*(51)

发酵及添加鸡脂肪对鹿肉干营养特性和风味的影响

……………………………………………………………………………… 马亚男，孔维洲，马 露，刘 军，赵晓璐，田玉潭，孙少忆，刘敦华*(60)

猪宰后背最长肌中μ-calpain、pH和骨架蛋白变化与持水性的关系 ……… 杨波若，李华健，苏娅宁，李 霞，瞿 静，陈 韬*(70)

基于高维多元数据的酒体感官评价可视分析 ………………………… 张贵宇，庹先国*，曾祥林，彭英杰，王 昆，陈 霏，付朝帅(78)

以多糖为基质的脂肪模拟物替代动物脂肪在法兰克福香肠中的应用

……………………………………………………………………………… 徐敬欣，张 帅，常婧瑶，曹传爱，陈佳新，孔保华，夏秀芳，刘 骞*(85)

生物工程

对羟基肉桂酸乙酯对胰脂肪酶的抑制作用及机理 ……………………………………………… 于洋君，伍 菱，何君竹，倪 辉，杨远帆*(94)

以黄水为培养基生产细菌纤维素 …………… 文 章，何朝玖，陈 才，钱芪云，王桥慧，刘绪兴，杨生智，程 鹏，陈 杰*(100)

摩洛哥发酵橄榄汁中乳酸菌的分离鉴定及其多样性研究 ……… 刘文俊，韩 菲，史 迪，刘 琛，柳 青，郭 琳，李 瑜(108)

重组人汗腺抗菌素蛋白的异源可溶表达、发酵优化及分离纯化研究

…………………………………………………………………………………………………………… 马文君，郭校燕，滕 琳，王培培，卫宏远，郑春阳(114)

基于高通量测序技术分析青藏高原牦牛和犏牛乳中微生物多样性的研究

…………………………………………………………………………………………… 马 静，张琳琳，柴沙驼，王 迅，崔占鸿，孙 璐*，刘书杰*(122)

苹果渣饲料中展青霉素生物脱除的条件优化及脱除前后饲料中营养物质评价

…………………………………………………………………………………………… 杨 阳，邹 东，纪 剑，王海鸣，张银志，朱 璇*，孙秀兰*(129)

非标记定量蛋白质组学研究干燥方式对牡丹花差异蛋白质的影响 ……………………………………………… 许 宁，赵悦菡，侯召华*(136)

工艺技术

富氢水发芽糙米加工工艺及其品质研究 …………………………………………… 杨 丽，肖 斌，肖登荣，丁信文，曾 辉，宋立华*(145)
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大豆粉-平菇粉-麦粉为基料的面条配方优化 …………………………………………………… 吕 婷，李秀花，孔维凤，梁 进，李雪玲*(154)

响应面法优化霞多丽与赤霞珠混合酿造葡萄酒工艺 ………………………………………… 黄志芸，史金涵，霍归国，杜欣芮，张 继*(160)

牡蛎酸羊奶的工艺优化及其品质分析 …………………………………………………………………………… 刘 荔，谢 伟，徐锦锦，赵元晖*(166)

静乐黑枸杞花青素的纯化及其抗氧化特性 ……………………………………………………… 原红霞，侯倩宜，杜 姗，田 欢，李青山*(173)

鱼鳞胶原蛋白提取残渣中角蛋白的回收与表征 ……………………………………………… 李秋雨，刘红梅，李 彦，罗 灿，刘 焱*(179)

响应面法优化结晶麦芽制备工艺 …………………………………………………………………………………… 赵川艳，尹永祺，杨正飞，方维明*(186)

库车小白杏混菌乳酸发酵工艺优化及其发酵动力学模型

………………………………………………… 王旭光，茹先古丽·买买提依明，徐晓培，白 琳，王 亮，刘 军*，艾合买提江·艾海提*(194)

超声预处理-柠檬酸辅助亚临界水提取麦麸水溶性膳食纤维工艺优化

………………………………………………………………………………………………………… 陈婷婷，武利霞，肖高升，段玉清，张海晖，闫景坤*(201)

食品安全

基于高通量测序技术分析预包装豆干生产过程中的真菌污染风险 ………………… 赵丽君，田 雪，钟 威，贾利蓉*，段飞霞*(207)

包装与机械

氧化锌纳米颗粒-海藻酸钠/壳聚糖双层复合膜的制备及特性 ………………………………………… 莫新迎，管桂林，吴 昊，朱俊向*(214)

纳米TiO2对魔芋葡甘聚糖/玉米醇溶蛋白复合膜结构和性能的影响

………………………………………………………………………………………………………… 向 飞，李 冲，夏玉婷，肖 满，吴 考，倪学文*(221)

分析检测

不同产地红茶香气品质的SPME/GC-MS分析 ………………………………………………… 彭 云，李 果，刘学艳，吕才有*，熊昌云*(228)

基于适配体调控碳点催化反应的SERS法检测农残啶虫脒 ………………… 黎小椿，吴凤莲+，庞永丰，聂 辉，黄双全，罗杨合*(236)

贵州珠形绿茶‘金牡丹’和‘铁观音’品质研究 ……………………………………………………… 谢文钢，陈智雄，刘 阳，奉红琼，刘 燕*(245)

干制方式对大球盖菇滋味物质的影响 ……………………………………………………………… 于慧萍，胡 思，黄 文，王 益，刘 莹*(251)

甲烷氧化菌素-铜配合物模拟过氧化物酶检测面粉中的过氧化钙

…………………………………………………………………………………………… 张嘉钰，辛嘉英*，刘丰源，夏春谷，许锡凯，王广交，崔添玉(257)

UPLC-Q-Orbitrap HRMS测定白酒接触塑料制品中21种双酚类及其衍生物

………………………………………………………………………………………………………………………… 刘 松，赵振宇，曾稳稳，聂 叶，王和玉*(263)

基于主成分分析和人工神经网络的近红外光谱大豆产地识别

…………………………………………………………………………………………………………… 田 琼，马新华，袁俊杰，龙 阳，洪武兴，卢韵宇(270)

核磁共振磷谱定量测定肉制品中磷酸盐的含量 ………………………………… 韩 智，江 丰*，周 密，张亚珍，龚 蕾，王会霞(275)
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基于电子鼻、气相-离子迁移谱（GC-IMS）法分析广西螺蛳粉与螺蛳鸭脚煲风味

……………………………………………………………………………………………………………………………………… 尹 航，周文红，白云霞，刘小玲*(281)

贮运保鲜

粳稻谷低温仓储期间粮堆特性及加工品质的变化

……………………………………………………………………………… 段义三，马建勇，李兴军*，丁 进，冯吉东，田 琳，刘俊明，陶利思(289)

大蒜提取液对新鲜树莓保鲜效果的影响 …………………………………………… 张志敏，侯彦双，张 兵，梁 敏，李建新*，李晓明(299)

富含麦角硫因的金针菇提取物对冷冻猪肉糜品质的影响 …………………… 陶 冶，肖 珊*，蔡嘉铭，王际辉，刘冰南，王 亮(306)

不同冻结方式对沙光鱼品质的影响 ……………………… 胡馨月，张 维，赵 行，李若敏，周 振，刘 冰，张梦雪，盘赛昆*(313)

营养与保健

王浆酸对刀豆蛋白A诱导大鼠急性肝损伤的保护作用及机制研究

………………………………………………………………………………………………………… 吴梦颖，周 茜，蔡东伟，韩 雪，牛佳卉，赵 文*(320)

火麻仁油及大麻二酚对抑郁模型小鼠行为及炎症反应的影响 …………… 王语聪，谢智鑫，李春雨，王宇晴，陈晓伟，韩建春*(327)

大豆拉丝蛋白不同加工方式对高脂血症小鼠降脂功效的影响

…………………………………………………………………………………………… 白莉莉，陈玉玲，杨 梅，邓姝颖，薛 阳，陈 康，蔡慧珍*(334)

白肉灵芝化学成分及体外抗氧化活性分析 ………………………… 潘 俊，刘秀嶶，石萍萍，周继伟，曲 媛，田 浩*，李 宏*(340)

百香果果汁营养特性分析与评价 ……………………………………………………… 邝瑞彬，孔凡利，杨 护，杨 敏，周陈平，魏岳荣*(347)

专题综述

食物中L-肉碱含量及其测定方法的研究进展 …………………… 王 新，王秋举+，刘洪健，王 宁，徐永平，马 悦，张东鸣*(358)

海藻多糖的提取、分离纯化及其在食品工业的应用 ………………………………………… 杨 莉，陈文宁，郑娟霞，月金玲，王琤*(365)

胶原肽预防骨质疏松症及其作用机制研究进展 …………………………………………………………………………………………… 刘翼波，李 博*(373)

鱼腥草多糖的研究进展 ………………………………………… 宋也好，游慧婷，姚于飞，万 敏，李睿诚，尹术华，李 露，李文娟*(382)

乳铁蛋白生理活性及作用机理研究进展 ……………… 张 雷，王文利，程智美，汪 雄，魏斯晗，王 洁，戴蕴平，张雅丽*(388)

外源酶在茶叶深加工中的应用进展

………………………………………………… 薄佳慧，张杨玲，宫连瑾，杜哲儒，杨玉珠，宋加艳，何加兴，蒋平利，缪有成，肖力争*(396)

脉冲强光杀菌机制及其在肉类食品中作用效果的研究进展 ……………………………… 谢艳英，安格尔，包璐莹，黄志博，夏秀芳*(405)

传统发酵食品中微生物多样性与风味形成之间关系及机制的研究进展

………………………………………………………………………………………………………………………… 陈 倩，李永杰，扈莹莹，温荣欣，孔保华*(412)

马铃薯食品研究进展 ………………………………………………………… 杨庆余，王妍文，李芮芷，李 师，陈 革，肖志刚，朱华平*(420)
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Research and Investigation
Effects of Drying Methods on Volatile Components of Summer Green Tea

……………………………………………………………………………… WANG Yi, LUO Hongyu, YUAN Linying, WU Quan, YANG Juan, WANG Jie, ZHANG Ying, ZHONG Yingfu*(1)
Synthesis of Nano-Aluminosilicate Zeolite Crystals and Its Adsorption Mechanism for Heavy Metals

…………………………………………………………………………………………………………………………… CHEN Chen, WANG Lei, CHENG Ting, ZHANG Xiao, DENG Qin(10)
Gelation Properties of κ-carrageenan Influenced by Resistant Dextrin …………………………………………………………………………………… ZHAN Wei, YUAN Chao*, CUI Bo(19)
Effect of Tempering on Granule Size Distribution and Main Components of Wheat Flour

…………………………………………………………………………………………………………………………………… LIN Jiangtao, CHENG Mengli, GU Yujuan, SUN Lingling(25)
Preparation and Physicochemical Properties of Glutaric Acid Esterified κ-Carrageenan

…………………………………………………………………………………… CHEN Fuquan, CHEN Si, HONG Qinglin, GUO Dongxu, XIAO Qiong, WENG Huifen, XIAO Anfeng*(30)
Analysis of Aroma Components in Water Extract of Eucommia ulmoides Leaf Fermented by Different Lactobacillus Species

………………………………………………………………………………………………………………… LIU Mengpei, LI Jia, JIN Xueyuan, WANG Xia, WANG Weijing, ZONG Wei*(36)
Physicochemical Properties and Antioxidant Activities of Different Se-proteins from Selenium-enriched Rice

…………… TANG Yayuan, HE Xuemei+, SUN Jian*, YOU Xiangrong, LI Changbao, LIU Guoming, SHENG Jinfeng, LI Li, ZHOU Kui, YI Ping, WEI Zhen, LING Dongning, TANG Jie(44)
Effect of the Yellowing on the Quality of Zhuyeqi Yellow Tea

…………………………………………………………………………… CHEN Chongjun, RAN Lisha, TANG Qian, XIAO Lizheng, YIN Feiyan, YUAN Yong, YIN Zhong, FU Donghe*(51)
Effect of Fermentation and Adding Chicken Fat on the Nutritional Properties and Flavor of Venison Jerky

……………………………………………………………………………………… MA Yanan, KONG Weizhou, MA Lu, LIU Jun, ZHAO Xiaolu, TIAN Yutan, SUN Shaoyi, LIU Dunhua*(60)
Relationship Among Changes of μ-calpain, pH and Skeleton Protein and Water Holding Capacity of Post-mortem Pork

………………………………………………………………………………………………………………………… YANG Boruo, LI Huajian, SU Yaning, LI Xia, QU Jing, CHEN Tao*(70)
Visual Analysis of Liquor Sensory Evaluation Based on High-Dimensional Multivariate Data

…………………………………………………………………………………… ZHANG Guiyu, TUO Xianguo*, ZENG Xianglin, PENG Yingjie, WANG Kun, CHEN Fei, FU Chaoshuai(78)
Application of Polysaccharide-Based Fat Mimetics to Replace Animal Fat in Frankfurters

…………………………………………………………………… XU Jingxin, ZHANG Shuai, CHANG Jingyao, CAO Chuan’ai, CHEN Jiaxin, KONG Baohua, XIA Xiufang, LIU Qian*(85)

Bioengineering
Inhibitory Effect and Mechanism of Ethyl p-hydroxycinnamate on Pancreatic Lipase

………………………………………………………………………………………………………………………………… YU Yangjun, WU Ling, HE Junzhu, NI Hui, YANG Yuanfan*(94)
Production of Bacterial Cellulose Using “Yellow Water”as Medium

………………………………………………………… WEN Zhang, HE Chaojiu, CHEN Cai, QIAN Qiyun, WANG Qiaohui, LIU Xuxing, YANG Shengzhi, CHENG Peng, CHEN Jie*(100)
Isolation, Identification and Diversity of Lactic Acid Bacteria from Fermented Olive Juice in Morocco

……………………………………………………………………………………………………………………… LIU Wenjun, HAN Fei, SHI Di, LIU Chen, LIU Qing, GUO Lin, LI Yu(108)
Soluble Prokaryotic Expression, Fermentation Optimization and Purification of Recombinant Human DCD-1L

……………………………………………………………………………………………… MA Wenjun, GUO Xiaoyan, TENG Lin, WANG Peipei, WEI Hongyuan, ZHENG Chunyang(114)
Study on Microbial Diversity in Milk of Yak and Cattle-Yak in Qinghai-Tibet Plateau Based on High-throughput Sequencing Technology

……………………………………………………………………………………………… MA Jing, ZHANG Linlin, CHAI Shatuo, WANG Xun, CUI Zhanhong, SUN Lu*, LIU Shujie*(122)
Optimization of Conditions for Biological Removal of Patulin from Apple Pomace Feed and Evaluation of Nutrients in the Feed Before and After Removal of Patulin

…………………………………………………………………………………………… YANG Yang, ZOU Dong, JI Jian, WANG Haiming, ZHANG Yinzhi, ZHU Xuan*, SUN Xiulan*(129)
Effect of Dry Methods on Differential Protein of Peony Peta Based on the Analysis of Label-Free Quantitative Proteomics ………………… XU Ning, ZHAO Yuehan, HOU Zhaohua*(136)

Processing Technology
Research on the Processing Technology and Quality of Brown Rice Germinated with Hydrogen-rich Water

…………………………………………………………………………………………………………… YANG Li, XIAO Bin, XIAO Dengrong, DING Xinwen, ZENG Hui, SONG Lihua*(145)
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Optimization of Noodle Formula with Soybean Powder, Pleurotus ostreatus Powder and Wheat Powder

……………………………………………………………………………………………………………………………… LV Ting, LI Xiuhua, KONG Weifeng, LIANG Jin, LI Xueling*(154)
Optimization of Mixed Fermentation Technology of Chardonnay and Cabernet Sauvignon by Response Surface Methodology

………………………………………………………………………………………………………………………… HUANG Zhiyun, SHI Jinhan, HUO Guiguo, DU Xinrui, ZHANG Ji*(160)
Process Optimization and Quality Analysis of Oyster Goat Yogurt

………………………………………………………………………………………………………………………………………………… LIU Li, XIE Wei, XU Jinjin, ZHAO Yuanhui*(166)
Purification and Antioxidant Properties of Anthocyanins from Jingle Lycium ruthenicum

………………………………………………………………………………………………………………………… YUAN Hongxia, HOU Qianyi, DU Shan, TIAN Huan, LI Qingshan*(173)
Recovery and Characterization of Keratin from Fish Scale Collagen Extraction Residue

……………………………………………………………………………………………………………………………………… LI Qiuyu, LIU Hongmei, LI Yan, LUO Can, LIU Yan*(179)
Optimization of Preparation Technology of Crystallized Malt by Response Surface Methodology

…………………………………………………………………………………………………………………………… ZHAO Chuanyan, YIN Yongqi, YANG Zhengfei, FANG Weiming*(186)
Optimization of Mixed Bacteria Lactic Acid Fermentation Process of Kuche Apricot and Its Fermentation Kinetics Model

…………………………………………………………………… WANG Xuguang, Ruxianguli Maimaitiyiming, XU Xiaopei, BAI Lin, WANG Liang, LIU Jun*, Aihemaitijiang Aihaiti*(194)
Extraction of Soluble Dietary Fiber from Wheat Bran by Ultrasonic Pretreatment-Citric Acid Assisted Subcritical Water Extraction

……………………………………………………………………………………………… CHEN Tingting, WU Lixia, XIAO Gaosheng, DUAN Yuqing, ZHANG Haihui, YAN Jingkun*(201)

Food Safety
Analysis of Fungal Contamination Risk in Pre-packaged Dried Soybean Curd Processing Line Based on High-throughput Sequencing Technology

………………………………………………………………………………………………………………………… ZHAO Lijun, TIAN Xue, ZHONG Wei, JIA Lirong*, DUAN Feixia*(207)

Packaging and Machinery
Preparation and Properties of Zinc Oxide Nanoparticles-Alginate/Chitosan Bilayer Composite Film

……………………………………………………………………………………………………………………………………… MO Xinying, GUAN Guilin, WU Hao, ZHU Junxiang*(214)
Effect of Nano Titanium Dioxide on the Structure and Properties of KGM/Zein Blend Films

……………………………………………………………………………………………………………………… XIANG Fei, LI Chong, XIA Yuting, XIAO Man, WU Kao, NI Xuewen*(221)

Analysis and Determination
SPME/GC-MS Analysis of Aroma Quality of Black Tea from Different Producing Areas

………………………………………………………………………………………………………………………… PENG Yun, LI Guo, LIU Xueyan, LV Caiyou*, XIONG Changyun*(228)
Detection of Pesticide Residue Acetamiprid by SERS Based on Aptamers Regulating Carbon Dots Catalytic Reactions

……………………………………………………………………………………………… LI Xiaochun, WU Fenglian+, PANG Yongfeng, NIE hui, HUANG Shuangquan, LUO Yanghe*(236)
Study on the Guizhou Beaded Green Tea Quality of “Jinmudan” and “Tieguanyin”

…………………………………………………………………………………………………………………… XIE Wengang, CHEN Zhixiong, LIU Yang, FENG Hongqiong, LIU Yan*(245)
Effects of Drying Process on the Tasty Components in Stropharia rugoso-annulata

…………………………………………………………………………………………………………………………………… YU Huiping, HU Si, HUANG Wen, WANG Yi, LIU Ying*(251)
Detection of Calcium Peroxide in Flour by Methanobactin-Cu Simulated Peroxidase Method

…………………………………………………………………………………… ZHANG Jiayu, XIN Jiaying*, LIU Fengyuan, XIA Chungu, XU Xikai, WANG Guangjiao, CUI Tianyu(257)
Simultaneous Determination of 21 Bisphenol and Bisphenol Derivatives in Baijiu Contact Plastic Materials by UPLC-Q-Orbitrap High Resolution Mass Spectrometry

…………………………………………………………………………………………………………………………… LIU Song, ZHAO Zhenyu, ZENG Wenwen, NIE Ye, WANG Heyu*(263)
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