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青年编委专栏

一株后生元菌株的抑菌特性研究及其细菌素基因簇的挖掘 …… 张晓妍，沙沈菲，郭丽丹，贾　爽，周婉婷，陈雨滢，汪立平*(1)

未来食品

染病熟对虾的褐变特征提取方法研究 ………………………………………………………………… 洪　辰，刘子豪*，汪许倩，高　乐，郑震宇(11)

基于液质联用和分子对接技术对薄蒴草抗炎活性成分的筛选

 …………………………………………………………………………………………… 吴孟雅，张楠茜，张凯月，吕经纬，兰　梦，张　辉*，孙佳明*(19)

研究与探讨

糯米与糯玉米发酵酒品质的比较 ………………………………………………………… 苏安祥，张传伟，刘春利，葛晓钰，薛　梅，姚　丽*(26)

不同封醅时间对镇江香醋品质的影响

 ………………………………………………… 李　信*，陈　雯，熊　锋，张俊红，杨乐云，朱　杰，陆荣松，陆　平，赵顺华，崔鹏景(33)

基于GC-IMS和SPME-GC-MS分析柠檬汁对太平洋牡蛎（Crassostrea gigas）酶解液风味的改善作用

…………………………………………………………………………………………………………… 南富心，赵那娜，马昱阳，刘　荔，杨心怡，曾名湧*(43)

基于透析法的亚硝基血红蛋白稳定性及机制研究 …………………………………………………………… 郭　婧，袁江兰，康　旭*，范　超(55)

籽粒含水量对荞麦与沙米全粉性能的影响 ………………………………………… 郁映涛，曹少攀，肖刘洋，黄继鹏，张静茹，韩立宏*(62)

介质极性对柔性玉米醇溶蛋白乳化性的影响 ………………………………………………………………………………… 董世荣*，玄丽琪，郭珊珊(72)

6种传统香辛料抑制油炸牛肉饼中杂环胺形成的作用 ………………………… 樊贺雨，胡晖宇，李　昌，谢建华，申明月*，谢明勇(78)

“发花”对不同等级莓茶风味品质的影响 …………………………………………… 杨益欢，禹利君*，贺军辉，周宇飞，徐　帅，刘仲华*(87)

超声处理对鲈鱼肌原纤维蛋白结构和功能特性的影响 …………………………………………………… 冯佳雯，郑云芳，张　芳，汪少芸*(95)

红枣多糖羧甲基化修饰及其抗氧化活性研究 ……………………… 符玉霞，郭　欣，魏亚博，邓小蓉，雷用东，刘萍萍，张　建*(104)

紫米与籼米复配比对复配粉性质及紫米粉丝品质的影响 …………………… 许立益，余宏达，江冬怡，郑经绍，林嘉尉，黄　苇*(114)

鲜叶低温处理对黄茶品质的影响 ……………………………………………………………………… 张龙雪，亓俊然，陈新颖，王思蕊，张丽霞*(122)

生物工程

棉酚降解菌的筛选、鉴定及棉粕固态发酵效果研究

……………………………………………………………… 汪　丰，张维树，崔　颖，叶林燕，李梦托，曾维斯，周　焕，刘　楠，闫达中*(132)

奶牛源鼠李糖乳杆菌的12C6+重离子束诱变选育

 …………………………………………………………………………… 蒋　威，沈文祥，郑娟善，武小虎，杨雅媛，吕亚楠，王胜义，严作廷*(140)

基于传统培养和高通量测序分析德州扒鸡优势腐败菌及相关抑菌剂价效评定 ……………………………… 丛筠格，梁　杉，张　敏*(149)

发酵玉米粉酶解液制备天然鲜味料 …………………… 卢慧芳，上官玲玲，夏会丽，宋庆怡，李　沛，李　库，陈　雄，代　俊*(158)
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婴儿源鼠李糖乳杆菌的筛选及其促肠道类器官生长的研究

……………………………………………………………… 盖赛伦，陈晓洁，凌　涛，张腾勋，耿　萌，齐　威，罗学刚，张同存，王　楠*(167)

工艺技术

响应面法优化发酵蔗渣制备膳食纤维工艺及结构特性分析 ………………… 张　智，闫建英，冯丽荣，汤华京，宋　伟，薛红洋(176)

NSGA-II遗传算法结合响应面法优化桦褐孔菌活性成分提取工艺

……………………………………………………………… 云浩程，于繁华，程　杜，刘　震，牛华周，侯万超，李赛男*，刘春明*，张语迟(185)

铜藻中岩藻黄质提取及分离纯化工艺研究 ………… 陈雅鑫，何袅袅，蔡树芸，杨　婷，陈　晖，张　怡，洪　专*，张怡评*(194)

响应面法优化茴香精油提取工艺及其微乳特性和货架期研究

……………………………………………………………………………… 韩　冰*，张天琪，郑　野，韩　雪，姜晓涵，韩春然，张根生，遇世友(203)

空气炸鱼皮工艺优化及其风味分析 ………………………………………………………………… 孙慧娟，李　璐，马凯华，马俪珍，任小青*(212)

南瓜皮多糖铬的制备与体外消化的分析 …………………………………………… 张　雯，张禧庆，董淑君，王　丹，马　越*，郑振佳(223)

牡丹花纯露营养酸奶的研制及品质分析 ……………… 李　冰，张立攀，胡桂芳，王春杰，王俊朋，王　永*，王法云，方俊淇(230)

响应面优化淀粉型刺梨凝胶软糖配方工艺

………………………………… 许　粟，姚绍炉，刘宇泽，费　强，马风伟，陈海江，李　勇，许洁舲，肖　娟，王欣颖，陈光静*(240)

雨生红球藻蛋白酶解产物的制备和抗氧化活性评价 ………………………………………… 何宛诗，许　瑾，曹　庸，王忠铭，刘晓娟*(248)

离子液体辅助酶法提取姜黄素类化合物工艺优化

 …………………………………………………………………………… 谭　索，司瑞茹，强悦越，韦　航，黄　彪，曾绍校，陆东和，傅建炜*(258)

基于传质动力学的湘味卤牛肉卤制方法比较 ……… 庾　坤，赵良忠*，李　明，黄展锐，周晓洁，尹世鲜，刘斌斌，舒　敏(266)

响应面优化百香果果皮果脯制备工艺 ……………………………………………………………… 冯　颖，张萍萍，赵存朝，陶　亮*，田　洋(275)

分析检测

永川秀芽活性成分及滋味特征分析 ……………………… 杨　娟，袁林颖，王　杰，王廷华，钟应富，罗红玉，邬秀宏，吴　全*(283)

不同花期蜂王浆主要成分和抗氧化活性分析 …………………… 尹　欣，乔　栋，黎洪霞，刘肇龙，吴美佳，庞　杰*，陈兰珍*(291)

超高效液相色谱-串联质谱法检测婴儿米粉中11种有机磷阻燃剂 …………………………………… 王　溪，凌映茹，张　昊，吉文亮(298)

柱前衍生-HPLC法测定五指毛桃中16种游离氨基酸含量 …………………………………… 陈荣珠，王小平，高伟城，陈育青，丁其春(306)

福建名特花生氨基酸营养价值评价 ………………………………………………………………… 颜孙安，林香信，刘文静，黄　彪，姚清华*(316)

基于统计学和营养学的三种藻粉蛋白质营养价值评价与方法分析

 …………………………………………………………………………………………… 李兴艳，王　炎，张瑞霞，曹晓琴，马　娟，罗光宏，焦　扬*(322)

超高效液相色谱-串联质谱法同时测定动物源性食品中9种多肽类抗生素残留

 ………………………………………………………………………………………………………………………… 李莲微，杨晓聪，姚闽娜*，刘正才，李小晶(330)
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基于气相色谱-静电场轨道阱高分辨质谱的四种植物精油成分分析及其抗氧化活性评价

…………………………………………………………………………………………… 孙明朝，杨悠悠，余雅男*，陈　晗，赵青余，张军民，赵金山*(338)

贮运保鲜

贝莱斯芽孢杆菌处理对厚皮甜瓜保鲜效果及保护酶活性的影响

………………………………………………… 王静怡，佐长赓，牛新湘，管力慧，杨红梅，楚　敏，王　宁，林　青，娄　恺，史应武*(355)

1-MCP处理结合激光微孔膜包装对采后水蜜桃的保鲜效果

 ………………………………………………………………………………………… 彭思佳，虞任莹，童秀子，李雪瑞，李　宏，于丽娟*，罗海波*(363)

不同加工方式对熟制克氏原螯虾冷藏期间品质的影响 ……… 孔金花，温丽敏，诸永志*，葛庆丰*，卞　欢，闫　征，徐为民(371)

外源磷酸钠对枣果实活性氧和苯丙烷代谢关键酶活性及酚类物质积累的影响 …………………………………………………………… 温晓丽(381)

营养与保健

苦丁茶冬青多糖对小鼠脾脏淋巴细胞的免疫调节和抗氧化作用

 …………………………………………………………………………………………… 舒　翔，程　明，王　辉，朱红英，谭乐和，顾文亮，朱科学*(387)

龟肉蛋白肽延缓果蝇衰老的作用及机制研究 …… 吴俊豪，王　晶，KHO SETHYKUN，覃　川，王倩倩，余　鹏，冯凤琴*(394)

略阳乌鸡汤对D-半乳糖致衰老小鼠不同组织的保护作用 …… 刘　茜，赵浩名，王　令，王珊珊，路宏朝，袁国强，张　涛*(402)

滇橄榄叶羟基酪醇对CS2致小鼠睾丸组织损伤的保护作用 ………………… 李　楠，李瑞婷，赵兴文，邓丽红，蒲　慧，姜　燕*(410)

银杏肽对高脂膳食诱导的高脂血症小鼠的降脂作用 …………………………… 郑　义，李诗颖，李　闯，梁一凡，糜心怡，陈　琳(417)

专题综述

萝卜硫素提取纯化及其抗癌功能研究进展 ………… 张　璇，田明硕，王　健，高明坤，高宇航，刘　媛*，徐东辉，刘广洋*(424)

木姜子香气成分与生物活性及其代谢途径的研究进展 ………………………………………………………………… 蒲丹丹，陕怡萌，张玉玉*(435)

膳食纤维干预炎症性肠病研究进展 ……… 乔汉桢，刘佳琪+，杨元森，朱玉龙，葛　豪，周　硕，刘学龙，甘利平，王金荣*(449)

D-甘露糖生产工艺及生理功能研究进展 ………………………………………………………… 倪娓娓，胡超群，白福来，季文娜，张　茜*(458)

食品中脂肪氧化产生的活泼羰基化合物研究进展

 ……………………………………………………………… 刘　楠，崔柯鑫，孙　永，王珊珊，杨　敏，孙国辉，王明丽，王大军，周德庆*(466)

超声波处理对膳食纤维结构、理化特性影响的研究进展

………………………………………………… 任　恒，林声伟，丑义宣，冉红梅，金　雨，刘学龙，崔耀明，王　朋，王金荣，乔汉桢*(474)

加工方式对黄精多糖的结构和活性影响的研究进展 …………… 吴伟菁，陈家凤，赵海军*，黄俊鹏，黄宁炜，吴兰兰，赵海伊(482)

姜黄素干预霉菌毒素诱导毒性的研究进展 ………………………… 李泓霖，李怡芳，张　驰，周鸿媛，郭　婷，张宇昊，马　良*(494)

茶叶功能成分预防阿尔茨海默病研究进展 ………………………… 唐静怡，周　方，曾鸿哲，李秀平，欧阳建，黄建安*，刘仲华*(501)
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Papers Invited by Youth Editorial Committee
Antimicrobial Properties of A Postbiotic Strain and Gene Cluster Mining of Its Bacteriocin

…………………………………………………………………………………… ZHANG Xiaoyan, SHA Shenfei, GUO Lidan, JIA Shuang, ZHOU Wanting, CHEN Yuying, WANG Liping*(1)

Future Food
Study on Extraction Method of Melanotic Characteristics of Infected Cooked Shrimp

 ………………………………………………………………………………………………………………………… HONG Chen, LIU Zihao*, WANG Xuqian, GAO Le, ZHENG Zhenyu(11)

Screening of Anti-inflammatory Active Components of Lepyrodiclis holosteoides Based on LC-MS and Molecular Docking Technology

……………………………………………………………………………………… WU Mengya, ZHANG Nanxi, ZHANG Kaiyue, LÜ Jingwei, LAN Meng, ZHANG Hui*, SUN Jiaming*(19)

Research and Investigation
Quality Comparison of Glutinous Rice Fermented Wine and Waxy Maize Fermented Wine

 ……………………………………………………………………………………………………………… SU Anxiang, ZHANG Chuanwei, LIU Chunli, GE Xiaoyu, XUE Mei, YAO Li*(26)

Effect of Different Dumping Process on the Quality of Zhenjiang Vinegar

…………………………………………………… LI Xin*, CHEN Wen, XIONG Feng, ZHANG Junhong, YANG Leyun, ZHU Jie, LU Rongsong, LU Ping, ZHAO Shunhua, CUI Pengjing(33)

Using GC-IMS and SPME-GC-MS to Analysis the Flavor Improvement of Oyster (Crassostrea gigas) Hydrolysates Treated with Lemon Juice

……………………………………………………………………………………………………………… NAN Fuxin, ZHAO Nana, MA Yuyang, LIU Li, YANG Xinyi, ZENG Mingyong*(43)

Study on Stability and Mechanism of Nitrosohemoglobin Based on Dialysis Method

 ………………………………………………………………………………………………………………………………………… GUO Jing, YUAN Jianglan, KANG Xu*, FAN Chao(55)

Effects of Grain Moisture Content on Properties of Whole Flour of Buckwheat and Agriophyllum squarrosum

………………………………………………………………………………………………… YU Yingtao, CAO Shaopan, XIAO Liuyang, HUANG Jipeng, ZHANG Jingru, HAN Lihong*(62)

Effect of Solvent Polarity on the Emulsifying Properties of the Flexible Zein ……………………………………………………………… DONG Shirong*, XUAN Liqi, GUO Shanshan(72)

The Inhibitory Effect of Six Traditional Spices on the Formation of Heterocyclic Aromatic Amines in Fried Beef Patties

…………………………………………………………………………………………………………… FAN Heyu, HU Huiyu, LI Chang, XIE Jianhua, SHEN Mingyue*, XIE Mingyong(78)

Effect of Fungal-fermentation Process on Flavor Quality in Different Grades Vine Tea

 ……………………………………………………………………………………………………………… YANG Yihuan, YU Lijun*, HE Junhui, ZHOU Yufei, XU Shuai, LIU Zhonghua*(87)

Effect of Ultrasonic Treatment on the Structure and Functional Properties of Myofibrillar Protein in Sea Bass

 …………………………………………………………………………………………………………………………… FENG Jiawen, ZHENG Yunfang, ZHANG Fang, WANG Shaoyun*(95)

Study on Carboxymethylation Modification and Antioxidant Activity of Polysaccharides from Zizyphus jujuba

…………………………………………………………………………………………… FU Yuxia, GUO Xin, WEI Yabo, DENG Xiaorong, LEI Yongdong, LIU Pingping, ZHANG Jian*(104)

Effects of the Mixing Ratio of Purple Rice and Indica Rice on the Properties of Mixed Powder and the Quality of Purple Rice Noodles

……………………………………………………………………………………………………… XU Liyi, YU Hongda, JIANG Dongyi, ZHENG Jingshao, LIN Jiawei, HUANG Wei*(114)

Effect of Low Temperature Treatment of Fresh Tea Leaves on the Quality of Yellow Tea

 ………………………………………………………………………………………………………………… ZHANG Longxue, QI Junran, CHEN Xinying, WANG Sirui, ZHANG Lixia*(122)

Bioengineering
Screening and Identification of Gossypol-degrading Bacteria and Studies on Solid State Fermentation of Cottonseed Meal

………………………………………………………………… WANG Feng, ZHANG Weishu, CUI Ying, YE Linyan, LI Mengtuo, ZENG Weisi, ZHOU Huan, LIU Nan, YAN Dazhong*(132)

Mutation Breeding of Lactobacillus rhamnosus from Dairy Cow by 12C6+ Heavy Ion Beam

……………………………………………………………… JIANG Wei, SHEN Wenxiang, ZHENG Juanshan, WU Xiaohu, YANG Yayuan, LÜ Yanan, WANG Shengyi, YAN Zuoting*(140)

Analysis of Dominant Spoilage Bacteria and the Price Effect Evaluation of Related Antimicrobial Agents in Dezhou-braised Chicken Based on Traditional Culture and High-throughput

Sequencing ……………………………………………………………………………………………………………………………………… CONG Yunge, LIANG Shan, ZHANG Min*(149)
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Enzymolysis of Fermented Corn Meal to Prepare Natural Umami Flavoring

 ………………………………………………………………………………… LU Huifang, SHANGGUAN Lingling, XIA Huili, SONG Qingyi, LI Pei, LI Ku, CHEN Xiong, DAI Jun*(158)

Screening of Infant-derived Lactobacillus rhamnosus and Its Promotion of Intestinal Organoid Growth

………………………………………………………… GAI Sailun, CHEN Xiaojie, LING Tao, ZHANG Tengxun, GENG Meng, QI Wei, LUO Xuegang, ZHANG Tongcun, WANG Nan*(167)

Processing Technology
Optimization of Fermentation Extraction of Dietary Fiber from Bagasse by Response Surface Methodology and Its Structural Characteristics

…………………………………………………………………………………………………… ZHANG Zhi, YAN Jianying, FENG Lirong, TANG Huajing, SONG Wei, XUE Hongyang(176)

NSGA-II Genetic Algorithm Combined with Response Surface Methodology to Optimize the Extraction Process of Active Ingredients of Inonotus obliquus

……………………………………………………… YUN Haocheng, YU Fanhua, CHENG Du, LIU Zhen, NIU Huazhou, HOU Wanchao, LI Sainan*, LIU Chunming*, ZHANG Yuchi(185)

Study on Extraction Separation and Purification of Fucoxanthin from Sargassum horneri

………………………………………………………………………… CHEN Yaxin, HE Niaoniao, CAI Shuyun, YANG Ting, CHEN Hui, ZHANG Yi, HONG Zhuan*, ZHANG Yiping*(194)

Optimization of Extraction Process of Fennel Essential Oil by Response Surface Methodology and Its Microemulsion Characteristics and Shelf Life

……………………………………………………………………… HAN Bing*, ZHANG Tianqi, ZHENG Ye, HAN Xue, JIANG Xiaohan, HAN Chunran, ZHANG Gensheng, YU Shiyou(203)

Technology Optimization and Flavor Analysis of Air Fried Fish Skin …………………………………………………… SUN Huijuan, LI Lu, MA Kaihua, MA Lizhen, REN Xiaoqing*(212)

Preparation and in Vitro Digestibility of Pumpkin Peel Polysaccharide Chromium (III) Complex

 …………………………………………………………………………………………………… ZHANG Wen, ZHANG Xiqing, DONG Shujun, WANG Dan, MA Yue*, ZHENG Zhenjia(223)

Study on Peony Pure Dew Nutritional Yogurt and Quality Analysis

 …………………………………………………………………… LI Bing, ZHANG Lipan, HU Guifang, WANG Chunjie, WANG Junpeng, WANG Yong*, WANG Fayun, FANG Junqi(230)

Optimization of Preparation Processing of Starchy Roxburgh Rose Gel Soft Sweet by Response Surface Analysis

……………………………………… XU Su, YAO Shaolu, LIU Yuze, FEI Qiang, MA Fengwei, CHEN Haijiang, LI Yong, XU Jieling, XIAO Juan, WANG Xinying, CHEN Guangjing*(240)

Preparation and Evaluation of Antioxidant Activity of Haematococcus pluvialis Hydrolysate

 ……………………………………………………………………………………………………………………… HE Wanshi, XU Jin, CAO Yong, WANG Zhongming, LIU Xiaojuan*(248)

Optimization of the Extraction Process of Curcuminoid by Ionic Liquid-assisted Enzymatic Method

……………………………………………………………………………… TAN Suo, SI Ruiru, QIANG Yueyue, WEI Hang, HUANG Biao, ZENG Shaoxiao, LU Donghe, FU Jianwei*(258)

Comparison of Marinating Methods of Hunan Flavor Marinated Beef by Mass Transfer Kinetics

…………………………………………………………………………… YU Kun, ZHAO Liangzhong*, LI Ming, HUANG zhanrui, ZHOU Xiaojie, YIN Shixian, LIU Binbin, SHU Min(266)

Optimization of Preparation Technology of Passion Fruit Peel and Preserved Fruit by Response Surface Methodology

 ………………………………………………………………………………………………………………… FENG Ying, ZHANG Pingping, ZHAO Cunchao, TAO Liang*, TIAN Yang(275)

Analysis and Determination
Analysis of Active Ingredients and Taste Characteristics of Yongchuan Xiuya
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