CA  FSTA e KB HAT

HhEE MBI T i E RO HR T
JST  Scopus i E £ #2010 B FI|CSTPCD RCCSErh E %022 A BT

[ 44 B S SR AR 35 B Gt SinoMed I R HA T

ISSN 1002—0306
CN 11-1759/TS

ek 2022 1 5
R LU
N

434  Vol.43

Science and Technology of Food Industry
SHIPIN GONGYE KEJI

Green ’ %55 3 &5 [

&) o9 %
150 22000 BRC
&7/ N = FooD
BRZ43:01084HK

7SR

ISSN 1002-0306

“l ‘ ‘ H “ I

7710027030227

Al | i, 0592-5213819 {E: 0592-5213815
A% | #p#E: sales@greenfreshfood.com
http://www.greenfreshfood.com




£ o= it H K

SHIPIN GONGYE KEJI
20224E8)]1 5434 H15M)

AR AT
R EARE L RT3 5 7 Hi%, ITFC REE B £ KRXO)

SRS A BT VU R IF R BRI 147 i 50
Rigk, MM, Tew, TRE, KKE, F2E°09)

U/PIASi 3n)
TR et R M X T 8 T i o 452 ) : R, BRW, FEMK(A9)
NIRRT 5 2O 2 R K SRR AR T A AR RERY R M) L, B, &, 0% F EQD)
N[5 it FpRE A R AT TR P A B R v s TRLRE P S : , AR, LFXEGH
7 TR S0 A A TGS St LR VA RR P 1) 52 ) |, EAA : . EAB(42)
MBS HS /N TR SR FIERA R B EME YT, /47, ,EA, EARR(50)
SR TR DLALIA) 22 %8 A 1 R T 5 EHA, B OW H %k, KaAERE, , XIBE, EEAT(SY)
BT LL T A (91 S HEAS IR R A il 5 45 ) R, FHES, KXHE, BHES, ¥, RXE"(66)
Wt T SR E R AAR R LE] SR A AR R, REFE, & I3
P B A 0 (4 B B e R S A R B A WEE, HEE, B A BT
TR I RO LR R VIR A B . SRR RE S Ol B 5T
W, M F B WA E, BHKEI)
AN 25 75 2O R K83 i T A 52 )
R, MWW, KBR, RO, FAK, Xk BTE I8 FW¥ B £0OY
3L B o - R 1 OSSR e LI 1 45
&R, A¥=, £ &, & & RIIE, & #® FIH, 2 & KaLE(1006)
fa, B B, | #&, FEE T RS

) T

R AT BRTK C-WQA TR T BRI IR 14 70 8 4 1 M R e A AR AL

& %R, G’ EF, % &, F ¥, %K #H, FEL2I)
PR ER TR BRI PR S 17y G T R AR PF DAL S BT 5

EME, E A, ki, ML, FHE, KEE, K OKU132)
(ERFURXT AR A FURT B8 A IR LA S BT 28 FRAT B P P it

,HTRRL BTE, TOB, MEE, A4, KIW(U39)
M 57 TR D A Tl A ST A TR R I R R R LRI R T2 # T E#EE, BAIE48)




Lo & # K

SHIPIN GONGYE KEJI
20224E8)]1 5434 H15M)

H &

TEZBER
AEA I TR0 7= RO B X -4k S5 % K 0 T A 5 ) B4, BWA, MEL, FE, ERKAS)
101 55 1 i 9 T 20 P B R A A A P A
XEE, REFE, B W, Ze&K BmE, X K, RTE(165)
LU 2 IRRFLA T 25 T2 R e e WIF, EEM, xR, BAD, REER, KUK K E175)
HRHEE IR I T2 B 4 H7 P, . EZAT(184)
Wi o7 T 92 R A K 2 BRI 2% S ORH & T2 \ : . EUEAR(193)
ARPEVER SR AL IR P RE 52 K S G 7 3 , BB, 0 RN(202)
INERHE I N AR AL B R TE E
FEW, xae", I E, GEA EZEE, A E, REK, RILE, HEIE(209)
i == T A b S T 4R AL S s B9 55 VR W #(220)
W 7 17925 P10 A B s B S P PR i ) 4 T2 B, A, : 1, ¥, B #1227
DRBREER -SRI FLIR A 22 4 A R AR s RS
. BETIN(234)
. BEAR"(244)

(OE 2SR

ST EPrA R e B E RSP AR DURSRID BB M HEH(251)

C BELT, Beat, wiE, K OB, BERQRST)

, RESR, I &, GEM, MAE, E K(265)

CK R, KX, BO#, KEA, AREQ)
LT ZF AR 508 ] PERF 9T
IMkE, k., £ F, BAR, BRE T M, FaB, FIFE, ARA ERE, RERQT9)
HPLCIE 43 0 5 AR rh 2 b 2 B A (19 75
MR R 2 M, IXRL-MAHET, Ke&F, x M, XKL LRERE289)
SR A DL B ALY B E IMALDI-TOF MS3EJT F T2 5612 /34t KEXR, BT, FRW, X R(Q298)




g£a =t @ K

SHIPIN GONGYE KEJI
20224E8)]1 5434 H15M)

s P B

TSI R AE A AR LR EE P i 0

N[5 JEE BE PEASAS Vo S U A P 75 A 78 B 5 )

FT GC-IMSH M AR A 1 A R A A A LA 22 57

B F=8%, Hi4a,
, BEM, kOB, BEE, H4,

BHR,
HIZE,

#, E B, BER ZEE,

ERF,

BUIRAESRIBU) 5 B W I v s i S i it v A PR i

HIF SR

Giyisp=AL|

| 3% 5(307)

FRARREGIY

I ®(321)

W %(329)

. HAETFT(338)
, RTH(344)

;X
. M E(359)

7R AR LSS FRAE KX Hep G2 4 MUBH ALl 52 )

SOSEHR IR 528 EEEIRIREM I 0 Wt MU AL TG A
wEm, #EE, KKRE,

g% MR . KA B BRI M ALHT S R Pk B U AL IS MRS

it A B A RS Sk A A B /N RO DR8N 7 Bl R A ) 5
BIR, X &, TEE E B,

RUBHE S A B A R PR et (Y L
BRI 5 7 1B E 1 I
BB R AR RT TS

LEBHRA E AL AR A R ST AR, OB, AEE, KIRT,
FET B G R P I R ) S 24 BRI P A e AWE, WNEHE, %, B E
] P IR SRR TEHE I .. BREF,
FLIR T 4 5L PR 20 00y 1) 1o 0 Je KEM, # %, BILHE, F &, ffas, F %, WA,
FHEBE SR AT IR ... %
R LT H B2 R STk e THE, F

AR LR R O AR M T 7S 2

T, BEN, HéH,
ESEE, BER, BEE, 3

i, X R,
B, K
HHE, X

i

£*(352)

T, %1% (366)
. FH(374)

e, MER(383)

. BRH(G2)
, B ar7(401)
. FF27(409)

M R@418)
. F R428)

. HK1E1(436)
, T J77(444)
. FIFAET5])
, BAKHE"(459)

>, B EHET(469)




SCIENCE AND TECHNOLOGY OF FOOD INDUSTRY

SHIPIN GONGYE KEJI
Aug. 2022 Vol.43 NO.15

CONTENTS

Future Food

Freezing Characteristics and Metabolite Analysis of Edible Cassava Root LIN Liming, WANG Qinfei, YU Houmei, XU Huan, ZHANG Zhenwen™(1)
Exploring the Beneficial Effects of Guangxi Longevity Dietary Patterns on Human Body Based on Metabolomics

HAN Kunchen, ZHU Wenjun, ZHAO Haiyan, HE Qianzu, MA Jinke, YU Xiaohan, ZHANG Qinren, LI Quanyang*(9)

Research and Investigation

Effect of Ultra-high Pressure Curing on the Quality of Roasted Pork WANG Lin, RAN Peiling, XIONG Shuangli*, LI Anlin(19)
Effects of Different Processing Methods on Umami Taste and Antioxidant Capability of Water Extracts of Morchella esculenta
LU Qi, XUE Shujing, YANG De, WANG Shaohua, LI Lu*(27)
Characteristics Analysis of Different Glutinous Rice Flour and Its Influence on Freezing Point Temperature LI Zhen, LIANG Jingjing, AN Yang, HUANG Zhongmin, AI Zhilu®(34)
Effect of Ultrasound and Sodium Bicarbonate Treatment on the Soaking Characteristics of Mung Beans
LIU Yang, LI Dandan®, TAO Yang, ZHANG Rongguang, HAN Yongbin*(42)
Effect of Enzyme Extrusion on Structure and Physicochemical Properties of Wheat Starch CHEN Caiwen, LI Dandan™, TAO Yang, XIE Guangjie, HAN Yongbin®(50)
Study on Serine Proteinase in the Muscle of Yesso Scallops (Mizuhopecten yessoensis )
.... REN Qiuying, XIE Yuan, WENG Ling, ZHANG Lingjing, ZHANG Qian, LIU Guangming, CAO Minjie*(58)
The Properties of Extruded Pregelatinized Starch and the Effect of Its Addition on the Quality of Steamed Brown Rice Cakes
LI Xiaolin, LI Jianxun, ZHANG Wenjuan, XIAO Ziming, WEI Jiping, SONG Wenjun™(66)
The Effect of Non-covalent Interaction of Soy Protein Isolate with Quercetin and Rutin on Functional Properties and in Vitro Digestion Characteristics
ZHAO Juyang®, YUAN Huiping, SUN Xinmeng, JIN Cong(73)
Analysis of the Physicochemical Properties and Osteocyte Proliferative Activity of the Enzymatic Hydrolysis Products of Chinese Soft-shelled Turtle
LIN Zexin, YANG Meilian, WU Chao, HONG Huagui, DU Ming*(81)
Study on the Physicochemical Properties, Antioxidant Properties and Aroma Components of Cold Brewing Green Tea in Negative Oxidation-reduction Potential Electrolyzed Water
XIA Rui, ZHONG Geng", LI Tian, YANG Wanfu, GAO Yuge(89)
Comparison of Dehydration Efficiency and Quality of Mango with Different Osmotic Methods
ZHAO Hongwei, CAO Binbin, ZHANG Xietian, ZHANG Zhongyuan®, LI Dajing, NIE Meimei, GU Qianhui, WANG Yunhai, NIU Liying, XIE Hong(98)
Purification, Identification and Polyclonal Antibody Development for Cow’s Milk Major Allergen ag,-Casein
HE Shengfa, LONG Caiyun, WANG Jiao, XIONG Meng, ZHAO Jiangqiang, YAN Yan, DONG Yaping, LI Xin, CHEN Hongbing*(106)

Effects of NaCl on Edible Quality of Salted Rabbit Meat HE Qi, DONG Yi, DENG Sha, XIANG Yan, HE Peijun, HE Qiang*(115)

Bioengineering

Isolation and Identification of Antibacterial Lpopeptides from Bacillus subtilis KC-WQ Fermentation Broth and Optimization of Fermentation Conditions
QIAN Rong, XU Xiaoqi*, XU Zongqi, XU Hong, LI Sha, XU Zheng, LUO Zhengshan(123)
Optimization of Conditions for y-Aminobutyric Acid Yield by Co-fermentation of Enterococcus faecium with Saccharomyces cerevisiae and Mechanism Research
SUN Xiangyang, WANG Jie, YAO Hongmei, ZHENG Miaoxin, LI Chanyuan, ZHANG Shuming, ZHANG Qing*(132)
The Improvement of Lactobacillus plantarum Fermented Milk in Characterization and Anti-Bacillus cereus Activity by Galactooligosacchari
LIU Le, ZOU Kaixiang, SHAO Kaisheng, YU Hui, TAO Xueying, WEI Hua, ZHANG Zhihong"(139)
Optimization of the Fermentation Process of Industrialized Independent Fermentation Coagulated Fermented Milk by Response Surface Methodology

HUANG Juan®, HUANG Yanyan, PENG Xiaoxia(148)




SCIENCE AND TECHNOLOGY OF FOOD INDUSTRY

SHIPIN GONGYE KEJI
Aug. 2022 Vol.43 NO.15

CONTENTS

Processing Technology

Effects of Areca Nut Processing By-product Substitute Cultivation on Fruiting Body and Material Transformation of Pleurotus ostreatus
BAO Yihong, JIA Yutong, LAI Zhangfei, PAN Feibing, KUANG Fengjiao(157)
Optimization of Sturgeon Cartilage Products and Its Regulation on Human Chondrocyte Inflammation
LIU Hengge, XU Xinxing, BAI Fan, WANG Jinlin, GAO Ruichang, LIU Kang", ZHAO Yuanhui*(165)
Preparation Process and Storage Stability of Whole Sesame Milk XU Keping, WANG Jiali, LIU Chengmei, DENG Lizhen, DAI Taotao, CHEN Mingshun, CHEN Jun™(175)
Processing Technology of A New Type of Oat Yogurt and Its Physical and Chemical Properties Analysis ZHU Yeyuan, ZHAO Gang, WANG Aili*(184)
Optimization of Preparation Technology of Germinated Grown Rice Wine Tea Compound Beverage by Response Surface Method
FU Jinfeng, HUANG Meina, ZHU Peibo, MU Zhexuan, CHENG Haoyang, JIANG Zhanmei*(193)
Effect of Modified Starch on the Properties of Custard Sauce and Its Compound Formula
SHAO Chongxuan, TIAN Ying, LI Yi, DAI Jianjun, HONG Yan™, TONG Yi*(202)
Extraction and Purification of Intracellular Polysaccharide from Chlorella vulgaris and Its Antioxidant Activity
LI Siyu, LIU Hongquan®, SUN Han, XU Yanjie, HUANG Leiheng, LONG Han, LING Honglin, CHENG Jiangyi, YANG Kunfeng*(209)
Purification of Flavonoids from Eupatorium fortunei Turcz. and Its Anti-oxidant and Resisting Exercise Fatigue Effects HU Hua(220)
Optimization of Enzymatic Preparation Technology of Antioxidant Peptide from Volvariella volvacea by Response Surface Methodology
WANG Yaoran, CHEN Mingjie, ZHA Lei, WEI Chenying, LI Zhiping, ZHAO Yan"(227)
Construction and Stability of Rice Bran Protein-Flaxseed Oil Emulsion System
ZHAO Fuquan, WANG Cheng, ZHOU Jialing, WANG Zhenzhen, YU Zhan, WU Zhixin, SHA Ruyi®, MAO Jianwei*(234)

Fuzzy Evaluation Combined with Response Surface Method to Optimize the Formula of Millet Taigu Cake ZHANG Hongqi, WEI Yixiang, CHEN Shujun®(244)

Packaging and Machinery

Improvement of "Healthy Choice" Labeling in China Based on International Experience: Evidence from Roasted Seeds and Nuts HUANG Zeying(251)

Food Safety

Analysis of Safe Quality Characteristics of Traditional Fermentation and Inoculation Fermented Sour Meat

LI Tingren, ZHAO Jinshan”, ZANG Jinhong", PENG Chuantao, ZHANG Peng, ZHAO Jiayi(257)

Analysis and Determination

Comparison of Pesticide Residues in Watermelon Fruits with Different Planting Methods
ZHANG Zhongxiang, SHEN Qi, KANG Jiale, SUN Tao, MA Yanpeng, TAO Yongxia®, WANG Cheng®(265)
Analysis of Properties of Burdock Polysaccharide and Its Regulatory Effect on Lipopolysaccharide-induced Macrophage Inflammation
ZHU Shanshan, ZHANG Bin, ZHU Wengqing, CHEN Qiang, ZHANG Chaojie, ZHENG Zhenjia*(272)
Research on the Suitability of Teas Made from Fresh Tea Leaves of Purple Tea
WANG Qiushuang, CAO Bingbing, WANG Qing, QIN Dandan, PAN Chendong, LI Bo, LI Hongjian, FANG Kaixing, NI Erdong, JIANG Xiaohui, WU Hualing"(279)
Individual Determination of Two Kinds of Flavonoids and Their Glycosides in Nepeta bracteata by HPLC
Parhat Dolkun, Muhammadjan Abduwaki, ZHU Jinfang®, LIU Ye, Mardan Anwar(289)

ZHU Yuhao, YANG Yafei, CAO Dongli”", XIA Yan(298)




SCIENCE AND TECHNOLOGY OF FOOD INDUSTRY

SHIPIN GONGYE KEJI
Aug. 2022 Vol.43 NO.15

CONTENTS

Storage and Preservation

Application of Camellia Saponin in the Preservation of Bananas DONG Chen, YI Youjin®, LIU Sisi, LI Changzhu, XIAO Zhihong, LIU Rukuan®(307)
The Effect of Different Thickness Polyethylene Bags on Litchi Browning during Cold Chain Logistics

WANG Linliang, LIU Shuaimin, FENG Ch i, ZHU Yi, LI Xinrong, TAN Yewei, CHEN Ruirui(314)

Analysis of Difference Volatile Organic Compounds in Passion Fruit with Different Maturity via GC-IMS
LUO Yang, FENG Tao, WANG Kai, LI Dejun, MENG Xianle, SHI Mingliang, WANG Liang*(321)

Effects of Henna Extract Composite Gelatin Film on the Quality of Beef during Cold Chain Transport and Placement REN Feiyu, SHEN Yajun, XIANG Fang"(329)

Nutrition and Healthcare

Study of Yak Collagen Peptides on Reducing Blood Sugar L1 Jin, HUANG Biao, LIU Huikao, CHEN Shuo, LEI Shaonan, RONG Mingqiang, XIE Huaping®(338)
Effect of Mulberry Leaf Water Extract on Improving Intestinal Muscle Movement and Relieving Constipation
DUAN Xiaofeng, WANG Yawen, GENG Xufang, ZHAO Tian, LI Li, JIA Dongsheng, ZHAO Ding"(344)
Composition Analysis of Polyunsaturated Fatty Acids in Portulaca oleracea and Its Effect on Lipid Accumulation in HepG2 Cells
LI Guanwen, WANG Huimin, YANG Jinmei, CHEN Chao, ZHANG Najun, QIN Nan, LIU Xing*(352)
Structural Characterization of Lipu Taro Globulin and Its Glucose Metabolism Activity on HepG2 Cells
MA Erlan, ZHANG Fan, LU Chunqiu, TU Lian, WANG Weiliang, LIN Ying*(359)
Main Nutritional and Functional Ingredients and Antioxidant Evaluation of Xanthoceras sorbifolia Bunge Bud Tea and Leaf Tea
YANG Juanli, XU Xuerong, ZHANG Zhenjun, CHEN Tao, LI Ke, LI Caixia®, GAO Haining, JIANG Boling(366)
Study on the Stability and Antioxidant Activity of Phenolics in Green Tea, Citrus Peel and Soybean before and after in Vitro Digestion
XIE Leyi, ZHANG Bing, LI Hongyan®(374)
Effects of Probiotic Compound Preparations on Antioxidant Indexes, Cytokines and Intestinal Flora in Mice Treated with Ceftriaxone Sodium

GUO Zichen, LIU Qian, WANG Yunting, WANG Han, ZHAO Jiangyan, ZHAO Yaxin, SUN Yaxuan, DAI Xueling*(383)

Reviews

Application of Pectin-based Composite Packaging in the Preservation of Fruits and Vegetables
WANG Hongdi, DUAN Xingke, YANG Jinyan, YANG Zhixuan, LIU Fengxia®, XU Xiaoyun, PAN Siyi(392)
Research Progress of Methods for Measuring Human Taste Sensitivity QIU Huimin, LIAN Jiaxin, CHENG Qiaofen, XU Xingxin, HOU Shuai, CHEN Jun, ZHAO Li*(401)
Research Progress in Chondroitinase XIAO Mengyuan, WU Ruiyun, LI Pinglan*(409)
Analysis of Domestic Patent and Industrialization Development Trend of Ginger Medicine Resources
ZOU Donggian, YAN Hui*, ZHOU Guisheng, ZHANG Zhenyu, GUO Sheng, YANG Jian(418)
Research Progress on Extraction, Purification and Pharmacological Activity of Gardenia Yellow Pigment
TANG Ligin, LIU Haocheng, WEN Jing, XU Yujuan, LI Jun*(428)
Recent Progress in Regulations and Standards of Beef at Home and Abroad CHEN Zeyu, ZHANG Yun, ZHANG Xinren(436)
Application Progress of Lactic Acid Bacteria Whole Genome Sequencing
ZHANG Yanwei, YANG Ling, LU Jianghao, YAN Chao, WU Hongyan, LI Ling, LIU Mingyue, QI Shihua, HE Fang"(444)
Research Progress of Health Candy ZENG Shaowen, LI Biansheng*(451)
Research Progress of Carboxymethyl Galactomannan BIAN Xiaojia, LI Rui, JIA Xin, CHENG Yonggiang*(459)

Research Progress on Extraction of Volatile Compounds and Analysis of Aroma Characteristics in Tea SHU Xin, GAO Yanxiang(469)




