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青年编委专栏

食物过敏原检测标准及标识现状 ………………………………………………………… 杨若婷，戴智勇，潘丽娜，彭小雨，李　欣*，陈红兵(1)

西式快餐用煎炸油质量近红外快速检测模型的建立 …………………………… 胡明明，张　权，宁舒娴，吴思纷，张国文*，胡　兴(11)

未来食品

基于1H NMR的代谢组学技术在食品掺假及溯源分析中的研究进展

 …………………………………………………………………………………………… 李占明，戴宇琪，宋嘉慧，贺光云，陈明煌，付才力*，侯　雪*(18)

茯苓多糖对双岐杆菌BB-12关键代谢产物的影响 ……………………………………………………………… 张天阳，张旭妍，王丹萍，许晓曦*(24)

免疫层析试纸条信号放大技术研究进展 ……………………………………………………………………………………………………………………… 闫灵芝(34)

研究与探讨

玉米芯半纤维素提取、乙酰化改性及结构表征 ………………………………………………… 彭　俏，赵四九，范国枝*，程群鹏，宋光森(45)

低共熔溶剂提取的黄精多糖性质分析 ………………………………………………… 刘　旭，孟继坤，葛鑫会，张　楠，裴海生，张秀清*(52)

马铃薯片热风干燥特性及收缩动力学模型 …………………………………………… 刘　鹤，焦俊华，田　友，刘佳敖，王燕令，吴学红(58)

植物模拟蛋液体系构建及凝胶性质研究 …………………………………………………………………………… 牛　威，于　娇，薛长湖，薛　勇*(65)

60Co-γ辐照对小麦加工品质及终产品质构特性的影响 ………………………………………… 王小洁*，蒿宝珍，谢艺可，马静丽，常　夏(74)

添加谷氨酰胺转氨酶对凝固型酸奶品质的影响 …………………… 霍辰辰，胡志和*，鲁丁强，祝玉婷，肖厚栋，伊　万，李明瑞(83)

不同饲养方式下苏尼特羊肌纤维组成和羊肉品质的比较研究

……………………………………………………………………………… 孙　冰，侯艳茹，徐丽媛，王晨蕾，靳　烨，赵丽华，图　雅，苏　琳*(96)

单宁酸改性明胶脂肪替代物结构及功能性质的研究 ………………………………………… 王晓婷，康明丽*，宋丽君，赵　茹，张　琴(104)

真空和面协同冻融处理对油条胚微观结构和品质的影响研究

 …………………………………………………………………………………………… 刘兴丽，张　菁，吴　昊，杨晓娟，王宏伟，张艳艳，张　华*(112)

绿豆抗性糊精的结构表征及抗消化特性研究

 …………………………………………………………………………… 刘德志，王维浩，全志刚，赵姝婷，武云娇，王一飞，苏有韬，曹龙奎*(119)

微波-热风联合干燥茉莉花干燥特性及品质分析

 …………………………………………………………………………… 盛金凤，陈　坤+，雷雅雯，王雪峰，唐雅园，叶冬青，陈　茜，孙　健*(126)

内外源酶制备海参肽的组成及抗氧化性质研究 …………………… 刘　畅，张慧艳，常雨晴，邓献辉，宋志远，赵前程，祁艳霞*(136)

生物工程

人参提取物胁迫培养对副干酪乳杆菌JLUs66菌株生长特性及耐受性的影响

…………………………………………………………………………………………… 董舒月，朱梓燚，杨　涛，冀瑶瑶，刁梦雪，叶海青，张铁华*(144)
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酸橙内生菌Bacillus thuringiensis Bt028产几丁质酶的发酵条件优化

 …………………………………………………………………………………………… 徐勤茜，张泽宇，陶雪婷，赵梓伶，李子院，郝再彬，李海云*(151)

酸橙内生菌Bacillus thuringiensis Bt028几丁质酶的分离纯化及其酶学性质

…………………………………………………………………………………………… 徐勤茜，朱国威，赵梓伶，陶雪婷，李子院，郝再彬，李海云*(159)

工艺技术

大米抗性辛烯基琥珀酸淀粉酯的制备及特性分析 ……………………………… 杨　雪，王姝雯，刘庆庆，杨　浩，李汶玥，包清彬*(167)

益生菌发酵刺麒麟菜制备硫酸多糖工艺优化及性质分析 …………………… 张　军，谷福蝶，刘　艳，周　钰，刘庆梅，刘光明*(175)

枸杞脂溶性物质的中试提取、成分分析及主要类胡萝卜素单体的制备

…………………………………………………………………………………………… 米　佳，罗　青+，禄　璐，金　波，李晓莺，曹有龙，闫亚美*(185)

培育条件对麦胚中蛋白酶活力及蛋白质性质的影响 ………………………… 张　瑶，沈海炯+，杨天一，俞　玥，王东旭，郭元新*(192)

模糊数学感官评价法优化桑叶速溶固体茶配方 ……………………………………………………………… 沙　芮，丁　洁，陈　静，牛　犇*(200)

响应面法优化盐焗鸡腿的低钠复合盐配方及挥发性风味物质分析

 ………………………………………………………………………………………………………………………… 张　杰，董华发，冯美琴，韩敏义，孙　健*(208)

知母多糖复合酶提取工艺优化及其免疫活性

 …………………………………………………………………………… 王歆彤，李朋月，吴兰芳，武英杰，郑玉光，刘丛颖，严玉平*，景松松*(218)

植物乳杆菌-Gm4发酵制备酸面团粉的工艺优化 ……………………………………………… 张国华*，贺霞霞，卫晓蓉，赵明利，张越洋(228)

福建观音座莲根茎的抗氧化成分提取工艺优化 ……………………………………………… 史辛夷，封云倩，李云萍，罗国勇*，张敬杰*(235)

双孢菇菇柄酵素发酵条件优化及其抗氧化活性分析 ………………………………………… 邵洋洋，郜海燕，刘瑞玲，李　斌，陈杭君*(244)

玉米秸秆纳米纤维素-淀粉膜的制备工艺优化及性能分析 …………………………………………… 张爱武，宋　亭+，张丽媛*，于润众*(252)

包装与机械

琼脂/魔芋葡甘聚糖/乙基纤维素复合膜的制备与性能分析 ……………………………… 胡婉婷，罗　曼，陆洁仪，黄雨纯，乔冬玲*(260)

分析检测

离子色谱-脉冲安培法同时测定牛肉水解产物中6种糖组分的含量

 ………………………………………………………………………………………………………… 陈修红，冀　鹏，何国亮，夏　然，李祖明，刘　佳*(267)

尼勒克县新疆黑蜂蜂蜜游离氨基酸的测定及分析

 ………………………………………………………………………… 师丰丰，尹　欣+，张海峰，张　敏，张致豪，张金振，周金慧*，孙丽萍*(276)

莲原花青素对华夫饼AGEs的抑制及感官品质的影响 ……………………………………… 谈江莹，陈紫婷，秦佳斌，王伊琳，吴　茜*(284)

基于矿质元素指纹分析的陈皮产地溯源研究

 …………………………………………………………………………… 李富荣，刘雯雯，文　典，徐爱平，李　蕾，陈永坚，陈楚国，王　旭*(295)
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植物油中叔丁基对苯二酚转化产物的识别确证与测定 ……………………… 范小龙，朱正伟，吴婉琴，胡　玮，黄　坤，江　丰*(303)

QuEChERS-超高效液相色谱法测定谷物及油籽中氰氟草酯和氰氟草酸残留量

…………………………………………………………………………………………… 彭红霞，刘　娅，杨　丽*，吕新明，徐新忠，徐　鑫，王　珂(310)

青海管花肉苁蓉不同部位的功能性成分及其抗氧化活性

 …………………………………………………………………………… 赵　岩，于鑫淼，魏玉萍，白冰瑶，张　丽，张　斌，潘磊庆，宋丽军*(318)

西兰花粉营养成分及理化性质研究 …………………………………… 刘培秀，赵美萱，杨　梅，雷晓英，刘文强，杨　敏*，李玉鹏(326)

微波消解-火焰原子吸收光谱法测定油脂样品中的9种金属元素 ……………………………………… 秦慧芳，王　颖，彭　俏，翦英红*(334)

贮运保鲜

冻融次数对藏羊肉品质特性的影响 …………………………………………………… 周昱宇，毛　云，王立娜，王琳琳*，陈炼红，黄　倩(342)

不同贮藏温度下三文鱼鱼片生物胺和品质的变化 ……………… 赵冬寒，赵　楠，梁美佳，王慧森，高文娇，刘清秋，李颖畅*(350)

营养与保健

西藏梨果仙人掌茎粗多糖组分分析及抗炎效果评价 ………………………………………… 程秀峰，张金超，赵　倩，罗　章，刘振东*(356)

三种益生菌与低聚果糖复合粉对小鼠免疫功能的影响 ………………………………………………………………………………… 苏硕楠，侯林中*(363)

刺五加多糖调控PI3K/Akt/mTOR通路改善大鼠抑郁行为的作用 …………………………………… 丁继红，姜春玉，杨　乐，王显艳*(369)

巴拉圭茶对高脂膳食小鼠氧化还原状态的影响 ………………………………………………… 李翔辉，刘瑞霞，赵俊芳，张媛媛，王　娇(376)

专题综述

臭氧技术对果蔬农残去除效果的研究进展 ……………………………………………………………………… 郭柏汝，谢云飞，于　航，姚卫蓉*(383)

番茄红素的微胶囊化、稳定性及生物利用率的研究进展

 …………………………………………………………………………………………… 付　聪，董鸿春，刘玥婷，王晓真，任丹丹*，何云海，汪秋宽(391)

松树精油成分分析及其生理功能的研究进展 …………………………………… 类程月，周晓琴，王　琪，郭亭好，李德海*，杨　凯(398)

荧光光谱分析技术在食品检测领域的研究进展 ……………………………………………… 史　鑫，罗永康，张佳然，史　策*，赵峙尧(406)

植物多糖抗炎活性机制及其构效关系研究进展 ……………………………………………………………… 刘　闯，吴现华，刘　静，张仁堂*(415)

亲水胶体改善低脂乳化肉糜制品品质的研究进展 …………………………………………… 袁冬雪，殷永超，常婧瑶，孔保华，刘　骞*(426)

小奥德蘑属食用菌多糖提取、化学结构和生物活性研究进展 ………………………… 黄　敏，苗晶囡，王　勇，邱军强*，李海霞*(434)

结合态多酚改善肠道氧化应激与肠道屏障的研究进展 ………………………………………………………………… 庄国栋，汤　丹，陈永生*(440)

双壳贝类净化技术研究进展 …………………… 林恒宗，高加龙，范秀萍，林海生，曹文红，梁志源，黄艳平，章超桦，秦小明*(449)

灵芝三萜类化合物提取纯化及生物活性研究进展 ………………………………………………………… 徐　瑶，徐树来*，刘志彬，祝嗣臣(458)
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Papers Invited by Youth Editorial Committee
Food Allergen Testing Standards and Labeling Status ………………………………………………… YANG Ruoting, DAI Zhiyong, PAN Lina, PENG Xiaoyu, LI Xin*, CHEN Hongbing(1)

Study on Quick Test Model for the Quality of Frying Oil from Western-style Fast Food Restaurants by Near Infrared Spectroscopy

……………………………………………………………………………………………………… HU Mingming, ZHANG Quan, NING Shuxian, WU Sifen, ZHANG Guowen*, HU Xing(11)

Future Food
Research Progress of 1H NMR-based Metabonomics for Food Adulteration and Traceability Analysis

…………………………………………………………………………………………… LI Zhanming, DAI Yuqi, SONG Jiahui, HE Guangyun, CHEN Minghuang, FU Caili*, HOU Xue*(18)

The Effect of Polysaccharide of Poria cocos on Key Metabolites of Bifidobacterium BB-12 ………………………… ZHANG Tianyang, ZHANG Xuyan, WANG Danping, XU Xiaoxi*(24)

Research Progress of Signal Amplification Strategies in Immunochromatographic Test Strip ………………………………………………………………………………… YAN Lingzhi(34)

Research and Investigation
Extraction, Acetylation Modification and Structure Characterization of Hemicelluloses from Corncob

 ……………………………………………………………………………………………………………… PENG Qiao, ZHAO Sijiu, FAN Guozhi*, CHENG Qunpeng, SONG Guangsen(45)

Properties of Polysaccharides from Polygonatum sibiricum Extracted with Deep Eutectic Solvents

 ………………………………………………………………………………………………………… LIU Xu, MENG Jikun, GE Xinhui, ZHANG Nan, PEI Haisheng, ZHANG Xiuqing*(52)

Hot Air Drying Characteristics and Shrinkage Dynamics Model of Potato Chips …………………………… LIU He, JIAO Junhua, TIAN You, LIU Jiaao, WANG Yanling, WU Xuehong(58)

Study on the Construction and Gel Properties of Plant Simulated Egg Liquid System ……………………………………………………… NIU Wei, YU Jiao, XUE Changhu, XUE Yong*(65)

Effects of 60Co-Gamma Irradiation on Wheat Processing Quality and Final Product Texture Properties

 …………………………………………………………………………………………………………………………… WANG Xiaojie*, HAO Baozhen, XIE Yike, MA Jingli, CHANG Xia(74)

Effect of Adding Glutamine Transaminase on the Quality of Set-style Yogurt ………… HUO Chenchen, HU Zhihe*, LU Dingqiang, ZHU Yuting, XIAO Houdong, YI Wan, LI Mingrui(83)

Effects of Different Feeding Patterns on Muscle Fiber Type Composition and Mutton Quality of Sunit Sheep

………………………………………………………………………………………………… SUN Bing, HOU Yanru, XU Liyuan, WANG Chenlei, JIN Ye, ZHAO Lihua, TU Ya, SU Lin*(96)

Study on Structure and Functional Properties of Tannic Acid Modified Gelatin Fat Substitute ………………… WANG Xiaoting, KANG Mingli*, SONG Lijun, ZHAO Ru, ZHANG Qin(104)

Corporate Effect of Vacuum Mixing and Freezing-thawing Treatment on Microstructure and Quality of Quick-frozen Youtiao Dough

………………………………………………………………………………… LIU Xingli, ZHANG Jing, WU Hao , YANG Xiaojuan, WANG Hongwei, ZHANG Yanyan, ZHANG Hua*(112)

Study on Structure Characterization and Anti Digestion Properties of Mung Bean Resistant Dextrin

……………………………………………………………………… LIU Dezhi, WANG Weihao, QUAN Zhigang, ZHAO Shuting, WU Yunjiao, WANG Yifei, SU Youtao, CAO Longkui*(119)

Drying Characteristics and Quality Analysis of Jasmine with Combined Microwave and Hot Air Drying

………………………………………………………………………… SHENG Jinfeng, CHEN Kun+, LEI Yawen, WANG Xuefeng, TANG Yayuan, YE Dongqing, CHEN Xi, SUN Jian*(126)

Study on Composition and Antioxidant Properties of Sea Cucumber Peptides Prepared by Internal and External Enzymes

…………………………………………………………………………… LIU Chang, ZHANG Huiyan, CHANG Yuqing, DENG Xianhui, SONG Zhiyuan, ZHAO Qiancheng, QI Yanxia*(136)

Bioengineering
Effect of Ginseng Extract Stress Culture with Lactobacillus paracasei JLUs66 on Strain Growth Characteristics and Tolerances

………………………………………………………………………………………… DONG Shuyue, ZHU Ziyi, YANG Tao, JI Yaoyao, DIAO Mengxue, YE Haiqing, ZHANG Tiehua*(144)

Fermentation Conditions of Chitinase Producing by the Endophytic Bacterium Bacillus thuringiensis Bt028 Isolated from Sour Orange

……………………………………………………………………………………………… XU Qinqian, ZHANG Zeyu, TAO Xueting, ZHAO Ziling, LI Ziyuan, HAO Zaibin, LI Haiyun*(151)
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Separation, Purification and Characterization of Chitinase of the Endophytic Bacterium Bacillus thuringiensis Bt028 Isolated from Sour Orange

……………………………………………………………………………………………… XU Qinqian, ZHU Guowei, ZHAO Ziling, TAO Xueting, LI Ziyuan, HAO Zaibin, LI Haiyun*(159)

Processing Technology
Preparation and Properties of Rice Resistant Octenyl Succiniate Anhydrate (OSA) Starch

 ……………………………………………………………………………………………………… YANG Xue, WANG Shuwen, LIU Qingqing, YANG Hao, LI Wenyue, BAO Qingbin*(167)

Optimization Preparation and Property Analysis of Sulfate Polysaccharide from Eucheuma spinosum by Probiotic Fermentation

……………………………………………………………………………………………………………… ZHANG Jun, GU Fudie, LIU Yan, ZHOU Yu, LIU Qingmei, LIU Guangming*(175)

Pilot Extraction and Component Analysis of Fat-Soluble Substances from Lycium barbarum L. and the Preparation of Major Carotenoids Monomer

……………………………………………………………………………………………………………… MI Jia, LUO Qing+, LU Lu, JIN Bo, LI Xiaoying, CAO Youlong, YAN Yamei*(185)

Effect of Incubation Conditions on the Protease Activity and Protein Property of Wheat Germ

 …………………………………………………………………………………………………… ZHANG Yao, SHEN Haijiong+, YANG Tianyi, YU Yue, WANG Dongxu, GUO Yuanxin*(192)

Optimization of Mulberry Leaf Instant Solid Tea Formula by Fuzzy Mathematics Sensory Evaluation Method …………………………… SHA Rui, DING Jie, CHEN Jing, NIU Ben*(200)

Optimization of Low-sodium Compound Salt Formula for Salt-baked Chicken Thighs by Response Surface Methodology and Analysis of Volatile Flavor Compounds

………………………………………………………………………………………………………………………… ZHANG Jie, DONG Huafa, FENG Meiqin, HAN Minyi, SUN Jian*(208)

Optimization of Multi-enzymatic Extraction of Polysaccharide from Anemarrhena asphodeloides Bunge and Its Immunomodulatory Activity

……………………………………………………………… WANG Xintong, LI Pengyue, WU Lanfang, WU Yingjie, ZHENG Yuguang, LIU Congying, YAN Yuping*, JING Songsong*(218)

Process Optimization of Lactobacillus plantarum-Gm4 Fermentation for Sourdough Powder

 …………………………………………………………………………………………………………… ZHANG Guohua*, HE Xiaxia, WEI Xiaorong, ZHAO Mingli, ZHANG Yueyang(228)

Study on Extraction Optimization of Anti-oxidants from Roots of Angiopteris fokiensis Hieron. …………… SHI Xinyi, FENG Yunqian, LI Yunping, LUO Guoyong*, ZHANG Jingjie*(235)

Optimization of Fermentation Conditions and Antioxidant Activity of Agaricus bisporus Stipe Enzyme

 …………………………………………………………………………………………………………………… SHAO Yangyang, GAO Haiyan, LIU Ruiling, LI Bin, CHEN Hangjun*(244)

Preparation Process Optimization and Property Analysis of Nano-cellulose-Starch Film Based on Corn Stalk

 ……………………………………………………………………………………………………………………………… ZHANG Aiwu, SONG Ting+, ZHANG Liyuan*, YU Runzhong*(252)

Packaging and Machinery
Preparation and Properties of Agar/Konjac Glucomannan/Ethyl Cellulose Composite Film …………………… HU Wanting, LUO Man, LU Jieyi, HUANG Yuchun, QIAO Dongling*(260)

Analysis and Determination
Simultaneous Determination of Six Sugars in Beef Hydrolysates by Ion Chromatography with Pulsed Amperometric Detection

……………………………………………………………………………………………………………………… CHEN Xiuhong, JI Peng, HE Guoliang, XIA Ran, LI Zuming, LIU Jia*(267)

Determination and Analysis of Free Amino Acid Composition of Xinjiang Black Bee Honey in Nilka

……………………………………………………………… SHI Fengfeng, YIN Xin+, ZHANG Haifeng, ZHANG Min, ZHANG Zhihao, ZHANG Jinzhen, ZHOU Jinhui*, SUN Liping*(276)

Effects of Lotus Seedpod Procyanidins on AGEs Inhibition and Sensory Quality of Waffles ……………………… TAN Jiangying, CHEN Ziting, QIN Jiabin, WANG Yilin, WU Qian*(284)

Study on Origin Tracing of Dried Tangerine Peel Using Mineral Element Fingerprints

 …………………………………………………………………………………… LI Furong, LIU Wenwen, WEN Dian, XU Aiping, LI Lei, CHEN Yongjian, CHEN Chuguo, WANG Xu*(295)

Identification, Confirmation and Determination of Tert-Butylhydroquinone Degradation Products in Vegetable Oil

………………………………………………………………………………………………………… FAN Xiaolong, ZHU Zhengwei, WU Wanqin, HU Wei, HUANG Kun, JIANG Feng*(303)

Determination of Cyhalofop-butyl and Cyhalofop-acid Residues in Cereals and Oilseeds by QuEChERS-UPLC

……………………………………………………………………………………………………… PENG Hongxia, LIU Ya, YANG Li*, LV Xinming, XU Xinzhong, XU Xin, WANG Ke(310)
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Bioactive Components and Antioxidant Activities of Different Parts of Cistanche tubulosa in Qinghai Province

……………………………………………………………………………… ZHAO Yan, YU Xinmiao, WEI Yuping, BAI Bingyao, ZHANG Li, ZHANG Bin, PAN Leiqing, SONG Lijun*(318)

Study on the Nutrient Components and Physicochemical Properties of Broccoli Flour
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