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……………………………………………………………………………………… ZHAO Lin, JIANG Yu, LAN Tao, WU Qi, ZHANG Mengyan, YIN Xiuwen, LIU Hongyu*, YUN Zhenyu*(7)

Future Food
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 ……………………………………………………………………………………………………… DAI Liangchao, WU Rina, TAO Dongbing, ZHANG Liang, ZANG Jian, WU Junrui*(14)
Study on the Mechanism of Mulberry Twig Improving Hyperuricemia Based on Network Pharmacology and Molecular Docking

…………………………………………………………………………………………………………………… RUAN Shiyang, CHEN Hui, ZENG Fanli, LIAO Shanggao, LUO Xirong*(22)

Research and Investigation
Effect of Cooling Rate on Freeze-drying Characteristics of Pear Melon Cells

 …………………………………………………………………………………… ZHANG Zhe*, LANG Yuanlu, WU Qiaoyan, ZHANG Zhiqiang, CHEN Jianan, JI Hongwei, TIAN Jinjin(31)
Effects of Drying Methods on Microstructure of Juicy Peach ……………………………………… YUAN Yuejin*, HAN Siming, XU Yingying, YANG Jiaqi, ZHANG Guoan, SHI Junwen(43)
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……………………………………………………………………………………………………………… YAN Wensheng, ZHANG Liangliang, LI Huanyang, LÜ Hailong, XU Jianguo*(61)
Effects of Millet Flour on Rheological Characteristics of Wheat Dought and Noodle Quality

…………………………………………………………………………… XIN Jing, HUANG Yicheng, JI Xiangqing, YANG Dingkuan, WANG Yuchao, ZHANG Jian, LI Xiaolei*, LI Dan*(69)
Effect of Haematococcus pluvialis on Chiffon Cake Quality and Stability of Astaxanthin

……………………………………………………………………… LIU Lulu, CHEN Wenxuan, LIU Xiaohui, LI Shile, XU Zhihao, CHEN Hongbin, ZHENG Zongping, WANG Baobei*(76)
Analysis of Volatile Substances in Sun-dried Green Tea in Menghai County Based on Electronic Nose and SPME/GC-MS Technology

 ………………………………………………………………………………………………………………………………………………… LIU Xueyan, HUANG Feiyan, ZHOU Qiwu*(84)
Effect of Passion Fruit Peel Powder on the Gelation Characteristics of Non-rinsed Tilapia Surimi

 ………………………………………………………………………………………………………………………………………… HANG Yuyu, YU Shuchi, SHANG Wenhui, QI Dan*(92)
Effect of Chicken Fat and Maillard Reaction on Flavor of Tricholoma matsutake Soup

 ………………………………………………………………………………………………………………… SUN Yifei, CUI Wenjia*, WANG Wenliang, SONG Shasha, TANG Xiaozhen(98)
Effect of Growth Promoting Agents on Flavor of Netted Melon

 …………………………………………………………………… LI Lifeng, SHI Yue, LI Ting, WEN Xueshan, ZHAO Liqun, WANG Ruiqi, QIAN Jing, ZHAO Xiaoyan, ZHANG Chao*(108)
Effect of the Mixture of Cationic Starch and Selenized Starch on the Catalytic Activity of Starch-based Biomimetic Glutathione Peroxidase

………………………………………………………………………… ZHANG Ruirui, SHI Cheng, HU Hanjiao, ZHONG Shuming, ZHENG Yunying, LIANG Xingtang, YIN Yanzhen*(117)
Study on Structure and Properties of Hydrolyzed Rice Protein with High Emulsification Properties

 …………………………………………………………………………………………………… YANG Zhenyu, YAN Jiakai, DUAN Yanhua, QIAO Xin, KONG Zhihao, XU Xingfeng*(129)
Study on the Preparation of W/O/W Emulsion Based on Three Polysaccharides Mixed with Casein and Its Encapsulation Effect of Salidroside

……………………………………………………………………………………………………… CHEN Song, ZHANG Guofang, ZHANG Tong, LIU Libo, DU Peng, LI Aili, LI Chun*(137)

Bioengineering
Isolation, Identification and Biological Characteristics of Pathogenic Fungi from Kiwifruit and Pakchoi
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Effects of Three Peppers Varieties on Bacterial Taxa and Quality of Zhaguangjiao

 …………………………………………………………………………………… XI La, XIONG Yingmei, WANG Yurong, HOU Qiangchuan, WANG Ting, YANG Ying, GUO Zhuang*(154)
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Screening and Probiotic Properties of Lactic Acid Bacteria Inhibiting α-Amylase and α-Glucosidase Activities in Camel Dairy Products

…………………………………………………………………………… CAO Ying, HOU Min*, YI Guangping, MAIERHABA·Aihemaiti , XUE Shan, CHEN Gangliang, CUI Weidong*(191)

Processing Technology
Response  Surface  Methodology  to  Optimize  the  Process  of  Fermentation  Powder  of Cyclocarya  paliurus with  High  Antioxidant  Activity  by  Using  Enzyme-Microorganisms  Synergy

Method ……………………………………………………………………………………………………………………… ZHANG Liang, LIU Yuanjie, YAN Meiting, ZHANG Chaofeng(202)
Extraction Optimization, Composition Analysis of Volatile Oil from Litsea lancilimba Merr. and Its Antioxidant Activity

………………………………………………………………………………… LIU Jie, GUO Jiangtao, LIU Yao, CHENG Chun, HUANG Kai, JIAN Lina, XU Jian*, ZHANG Yongping*(211)
Optimization of Process of Hydrolysis of Dendrobium officinale Polysaccharide and Determination of Contents of Its Mannose

…………………………………………………………………………………………………………………… TAN Shancai, TAN Changjin, WU Xiaolan, YANG Yang, LIU Hongyan(220)
Extraction Process Optimization, Active Ingredient Screening and Structure Study of Dendrobium officinale Protein

 …………………………………………………………………………………………………………………… ZENG Jing, BAI Xueyuan, WANG Yue, ZHAO Daqing, WANG Siming*(228)
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………………………………………………………………………………………… WANG Xiaoyu, REN Guiping, CHENG Zhulin, CAO Longzhou, HUANG Wenshu*, YANG Haiyan(246)
Removal Process of Benzo(α)pyrene from Linseed Oil

 ………………………………………………………………………… ERDUNBAYAR , SUN Ping, ZHANG Huiru, ZHANG Guoqiang, YUN Xueyan, CHEN Qianru, DONG Tongliga*(256)
Optimization of Extraction Process of Aqueous Extract of Rehmannia glutinosa Based on Entropy Weight Method in Cooperation with Analytic Hierarchy Process and Back Propagation
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