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广告



青年编委专栏

乳酸菌发酵杂粮面包品质改善和降糖机理研究进展

………………………………………………………………………………… 安 江，刘敬科，生庆海，赵 巍，李朋亮，贾艳菊，张爱霞*，刘 晶*(1)

益生菌活性代谢产物的研究及应用进展 ……………………………… 兰冬雪，瞿茜楠，黄 天，姚国强，扎木苏，彭传涛，李兆杰*(11)

研究与探讨

不同酵母对红薯面包质地和风味的影响 …………………………………………… 江彩艳，白雨石+，陈 瑶，金文刚，温成荣，姜鹏飞*(21)

8种别样茶对AGEs抑制能力的筛选及其抑制机制探究 ………………………… 陈春宇，张佳琪，李依萍，米 娜，李 丽，易 帆*(32)

谷朊粉和小麦淀粉添加量对重组面团冻藏品质的影响 ……………………………………… 马珂莹，黄峻榕*，伏佳静，蒲华寅，邝吉卫(38)

食盐腌制对鸡肉品质、肌原纤维蛋白结构和功能特性的影响 …………………………… 孟嘉珺，许树荣，邓 莎，何贵萍，吕远平*(45)

MIL-88A功能化聚氨酯复合材料脱除海带多糖中砷的研究 ……………………………………………… 戈 瑞，杨 雪，陈全胜，陈晓梅*(54)

干燥方式对猕猴桃果干品质的影响 …………………………………… 靳政时，牛 犇+，刘瑞玲，房祥军，陈杭君，王绍金*，郜海燕*(62)

基于膜技术的桑葚多糖分级分离及生物活性组分筛选 ……………………………………… 袁心田，陈华国，赵 超，龚小见，周 欣*(72)

基于多元统计分析的不同品种和嫩度大叶种茶树新梢主要滋味物质的比较

……………………………………………………………… 王近近，袁海波*，滑金杰，杨艳芹，沈 帅，庞丹丹，江用文*，朱佳依，俞燎远(81)

高速逆流色谱法从小叶金钱草中分离四种黄酮苷类化合物 …………………………………………………………………………… 宋道光，陈 志*(93)

干燥方式对蛋清蛋白理化性质和功能特性的影响 ……………… 孙乐常，曾 添，林端权，翁 凌，刘光明，缪 松，曹敏杰*(102)

谷氨酰胺转氨酶对荞麦分离蛋白凝胶特性的影响 ……………… 孙乐常，王 瑜，翁 凌，刘 明，缪 松，刘光明，曹敏杰*(112)

生物工程

梅奇酵母氨基甲酸乙酯酶分离纯化与酶学性质分析及其对葡萄酒香气的影响 …………………………………………… 孟凡徳，史学伟*(123)

固态发酵对藜麦营养成分、酚类物质含量及抗氧化活性的影响 …………………………………… 王璐瑶，张笃芹*，牛 猛，谭 斌(130)

产甲壳素脱乙酰酶赖氨酸芽孢杆菌的筛选及产酶初探 …………………………………… 孟 欣，艾国峰，姜国涛，谢克毅，姜爱莉*(139)

干酪乳杆菌发酵芡实上清液的活性成分及抗氧化活性分析 …………………………………………… 闫雍雍，卞 倩，焦心语，李松林*(145)

风味酵母A10-2的高密度培养及其生长动力学 ………………………………………………… 朱娅媛，王晓谦，苗春雷，李巧连，朱新贵*(153)

双菌发酵对祛湿汤理化特性及风味的影响 ………………………………………… 陈 扬，梁泓波，李雅琪，王 琨，黎 攀，杜 冰*(160)

山西陈醋发酵过程微生物群落动态分析及差异菌属筛选 …………………… 范三红，薛虎贵，白宝清，薛腾达，蔺佳钰，张锦华*(171)

大豆过敏原夹心ELISA和竞争ELISA方法的建立及其在加工食品中应用研究

…………………………………………………………………………………………… 朱礼艳，李思越，黄建联，江银梅，万 硕，赵金龙，李振兴*(180)

菠萝蜜多糖对小鼠肠道菌群的调节作用 ……………………………… 陈玉子，谭乐和，刘启兵，吴 刚，张彦军，徐 飞，朱科学*(189)
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工艺技术

响应面法优化葛根蛋白酶解工艺及其体外抗氧化特性分析

…………………………………………………………………………… 庞会娜，董红影，肖凤琴，张红印，韩荣欣，王海东，严铭铭*，邵 帅*(197)

不同保水剂及腌制方式对微波香辣鸡翅保水性的影响 …………………………………………………… 徐 帆*，张根生，孙维宝，刘欣慈(205)

戴氏虫草水提多糖和碱提多糖的活性炭脱色工艺优化 ………………………………………………………………… 张米帅，邹雨佳，刘如明*(216)

肉苁蓉红枣复合酸奶制备工艺的响应面优化及其抗氧化活性的生物传感器评价

………………………………………………………………………………………… 孙伯禄*，杨艳梅+，杨 林*，杨光瑞，唐道埔，万静雪，石红霞(225)

大黄鱼鱼卵腌制工艺的优化 ……………………………………………………………… 雷彩玲，火玉明，周 静，陈丽娇，程文健，梁 鹏*(235)

两种炸制方式对带鱼品质及风味的影响 …………………………… 丁怡萱，周 婷，廖月琴，林慧敏*，张 宾*，邓尚贵，周小敏(244)

超声辅助提取茄皮酚工艺优化及其降血糖功效研究

…………………………………………………………………………… 关玉婷，陈瑞瑞+，蔡如玉，范 蓓，孙 晶，张 瑞，张紫阳，常世敏*(254)

低共熔溶剂分离油茶果壳木质素及其抗氧化活性和热解特性分析 …………………… 李 锋，李逸青，毛海立，黄德娜，曾承露*(261)

包装与机械

壳聚糖/EGCG@MNPs纳米复合包装对低温和常温贮藏蓝莓保鲜效果的影响

…………………………………………………………………………………………… 梁晓云，赵王晨，张 晨，王曦琦，王思亓，宓晓雨，王龙凤*(268)

分析检测

离子色谱-脉冲安培法同时测定蔗糖酶和果聚糖酶活力的方法建立

………………………………………………………………………………………………………… 刘忠莹，王小平，陆 阳，何叶馨，王 鑫，黄韬睿*(280)

不同等级金牡丹乌龙茶品质和矿质元素差异分析

…………………………………………………………………………… 张 奇，张 荧+，晏 紫，叶江华，庞晓敏，李奇松，雷卫星，贾小丽*(288)

内蒙古野葱干的特征挥发性香气成分分析 ………………………… 王 斌，许 浩，徐 俊，屈明成，张宇昊*，黄 巧，肖 琳(296)

金花藏茶渥堆加工过程中的挥发性风味分析及感官评定

………………………………………………… 夏 陈，何扬航，邓俊琳，向卓亚，谢庆玲，朱永清，陈 建，朱柏雨，刘 刚*，施刘刚(305)

14份紫叶紫苏叶片营养综合评价及精油型分析 ………………………………… 于二汝*，袁婷婷，杨 航，向 依，李慧琳，奉 斌(311)

QuEChERS-同位素质谱内标法检测动物源性食品中20种头孢菌素的残留量 …………………… 徐 幸，张 燕，舒 平，杨卫花(320)

贮运保鲜

硫化氢对采后粉蕉果实贮藏品质的影响 ……………………………… 袁 榕，聂煜冬，黎星延，朱 毅，姜 悦，刘汉美，潘永贵*(331)

基于内源酶活性变化的冷藏哈氏仿对虾肌肉品质研究 …………………… 周 婷，水珊珊*，李志鹏，吴盈茹，丁怡萱，张 宾*(338)
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分子拥挤增强DNA-AgNCs的抗真菌能力及其在柑橘保鲜中的应用 ……………………………… 杜 宁，陈 旭，刘海燕*，许文涛*(347)

外源褪黑素调控活性氧代谢诱导采后杏果实对黑斑病的抗性

……………………………………………………………………………… 张亚琳，展晓凤，马海娟，张 昱，任新雅，芦玉佳，张文娜，朱 璇*(355)

营养与保健

鹰嘴豆粉对面条品质及血糖生成指数的影响 …………………………………………………… 尹显婷，杨凯博，林志洋，解明哲，杨俊鹏(363)

贻贝多糖对高脂饮食诱导的载脂蛋白E基因敲除小鼠非酒精性脂肪肝的改善作用

………………………………………………………………………………………………………… 于温温，张金华，刘云娜，刘 飞，邵华荣*，韩冠英*(369)

基于体外发酵研究仙人掌果实花色苷对肠道菌群及代谢物SCFAs的影响

………………………………………………………………………………………………………… 邵 帅，赵 晶，张 岚，王瑞雪，张 筠*，初 众*(377)

金银花黄酮提取物的降血糖作用 ………………………………………………………………………………………………… 戴丛书，柴晶美，林长青*(386)

教学与研究

乳品工程专业教学中思政元素融入路径探索 …………………………………… 陈大卫，张臣臣，关成冉，鲁茂林，陈 霞，顾瑞霞*(394)

民族地区高校食品科学与工程专业大学生创新创业能力提升策略研究——以延边大学为例

……………………………………………………………………………………………………………………………………… 郭志军，吕 萌，吕 蕾*，崔承弼*(399)

专题综述

肠类器官应用于营养素吸收的研究进展

……………………………………………………………………………… 彭雅萱，段盛林，杨宗玲，刘义凤，李海枝，潘 聪，于有强，夏 凯*(405)

铁皮石斛多糖分离纯化及其药理活性研究进展 ………………………………… 张 霞，白月明，谢雪勤，孟 达，车彦云，赵 毅*(412)

虾类活体贮运中应激诱发因素及其影响研究进展

……………………………………………………………… 罗小莹，李雪红，李述刚，褚 上，石 柳，吴文锦，丁安子，熊光权，汪 兰*(423)

短链脂肪酸及其调节肠道炎症作用的研究进展 ……………………………………………………………… 杨丽婷，王子微，王加启，郑 楠*(433)

乳液体系包埋亚麻籽油研究进展 ………………………………………… 孙宏涛，马 燕，郭洪涛，宋莲军，孙晓冬，乔明武，黄现青*(444)

甲硫氨酸亚砜还原酶及其调控果蔬逆境胁迫的研究进展 …………………… 付晓东，赵修明，刘 炅，张新华*，李富军，李晓安(452)

植物多酚的生理活性、抑菌机理及其在食品保鲜中的应用研究进展 …………………………………………… 张 杰，党 斌*，杨希娟(460)

肌少症现状及蛋白质对其预防作用的研究进展 ………………………………… 裴泽华，蔡轶男，王乐兵，包怡红，李德海*，蒋士龙(469)

康普茶感官品质及其相关化学组分研究进展 ……………………… 田文欣，沈婧婧，党 辉，卜贤盼，唐德剑，张宝善，赵 育*(478)

海洋生物活性肽的制备、分离纯化及构效关系研究进展 ………………………………… 唐鹏杰，韩秋煜，包 斌，包春玲，吴文惠*(488)

基于环糊精及其衍生物的递送体系在食品领域的研究进展 ……………………………… 申雨苗，王 倩*，郭 瑜，牛佳琪，孙萌萌(496)
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Papers Invited by Youth Editorial Committee
Research Progress on the Quality Improvement and Hypoglycemic Mechanism of Multi-grain Bread Fermented by Lactic Acid Bacteria

…………………………………………………………………………………… AN Jiang, LIU Jingke, SHENG Qinghai, ZHAO Wei, LI Pengliang, JIA Yanju, ZHANG Aixia*, LIU Jing*(1)
Research and Application Progress of the Active Metabolites of Probiotics

……………………………………………………………………………………… LAN Dongxue, QU Xinan, HUANG Tian, YAO Guoqiang, ZHA Musu, PENG Chuantao, LI Zhaojie*(11)

Research and Investigation
Effects of Different Yeasts on Texture and Flavor of Sweet Potato Bread

………………………………………………………………………………………………… JIANG Caiyan, BAI Yushi+, CHEN Yao, JIN Wengang, WEN Chengrong, JIANG Pengfei*(21)
Research of 8 Non-Camellia Teas on AGEs Inhibitory Ability and Their Mechanisms ………………………………… CHEN Chunyu, ZHANG Jiaqi, LI Yiping, MI Na, LI Li, YI Fan*(32)
Effect of Gluten and Wheat Starch on the Frozen Storage Quality of Reconstituted Dough ……………………… MA Keying, HUANG Junrong*, FU Jiajing, PU Huayin, KUANG Jiwei(38)
Effects of Salt Marinating on Chicken Quality and Structure Characteristics, Function Characteristics of Chicken Myofibrin Protein

………………………………………………………………………………………………………………………… MENG Jiajun, XU Shurong, DENG Sha, HE Guiping, LÜ Yuanping*(45)
Removal of Arsenic from Kelp Polysaccharide by MIL-88A Functionalized Polyurethane …………………………………… GE Rui, YANG Xue, CHEN Quansheng, CHEN Xiaomei*(54)
Effects of Drying Methods on the Quality of Dried Kiwifruit

………………………………………………………………………………… JIN Zhengshi, NIU Ben+, LIU Ruiling, FANG Xiangjun, CHEN Hangjun, WANG Shaojin*, GAO Haiyan*(62)
Separation of Mori fructus Polysaccharides and Screening of Bioactive Fractions Based on Membrane Technology

………………………………………………………………………………………………………………… YUAN Xintian, CHEN Huaguo, ZHAO Chao, GONG Xiaojian, ZHOU Xin*(72)
Comparison on Main Flavoring Substances in New Shoots of Large Leaf Tea Cultivars with Different Varieties and Tenderness Based on Multivariate Statistical Analysis

……………………………………………………… WANG Jinjin, YUAN Haibo*, HUA Jinjie, YANG Yanqin, SHEN Shuai, PANG Dandan, JIANG Yongwen*, ZHU Jiayi, YU Liaoyuan(81)
Separation of Four Flavonoid Glycosides from Hydrocotyle sibthorpioides Lam. by High-speed Counter-current Chromatography

………………………………………………………………………………………………………………………………………………………………… SONG Daoguang, CHEN Zhi*(93)
Effects of Different Drying Methods on Physicochemical and Functional Properties of Egg White Protein

…………………………………………………………………………………… SUN Lechang, ZENG Tian, LIN Duanquan, WENG Ling, LIU Guangming, MIAO Song, CAO Minjie*(102)
Effects of Transglutaminase on Gel Properties of Buckwheat Protein Isolate

…………………………………………………………………………………………… SUN Lechang, WANG Yu, WENG Ling, LIU Ming, MIAO Song, LIU Guangming, CAO Minjie*(112)

Bioengineering
Isolation, Purification and Characterization of Ethyl Earbamate Degrading Enzyme from Metschnikowia and Its Effect on Wine Aroma

…………………………………………………………………………………………………………………………………………………………………… MENG Fande, SHI Xuewei*(123)
Effects of Solid-state Fermentation on the Nutrients, Phenolics Content and Antioxidant Activity of Quinoa

………………………………………………………………………………………………………………………………………… WANG Luyao, ZHANG Duqin*, NIU Meng, TAN Bin(130)
Screening and Enzymatic-producing Study of Chitin Deacetylase Producing Bacteria-Lysinibacillus sp.

…………………………………………………………………………………………………………………………… MENG Xin, AI Guofeng, JIANG Guotao, XIE Keyi, JIANG Aili*(139)
Analysis of Active Components and Antioxidant Activity of Lactobacillus casei Fermented Euryales ferox Supernatant

………………………………………………………………………………………………………………………………………… YAN Yongyong, BIAN Qian, JIAO Xinyu, LI Songlin*(145)
High Density Culture Process and Growth Kinetics of Flavor Yeast A10-2 ………………………………… ZHU Yayuan, WANG Xiaoqian, MIAO Chunlei, LI Qiaolian, ZHU Xingui*(153)
Effects of Two-Bacteria Fermentation on Physical, Chemical Properties and Flavor of Danpness-eliminating Decoction

……………………………………………………………………………………………………………………… CHEN Yang, LIANG Hongbo, LI Yaqi, WANG Kun, LI Pan, DU Bing*(160)
Dynamic Analysis of Microbial Community and Selection of Different Genera During Fermentation of Shanxi Vinegar

……………………………………………………………………………………………………… FAN Sanhong, XUE Hugui, BAI Baoqing, XUE Tengda, LIN Jiayu, ZHANG Jinhua*(171)
Development of Sandwich and Competitive ELISA Formats to Determine Soybean Allergen: Evaluation of Their Performance to Detect Soy in Processed Food

………………………………………………………………………………………… ZHU Liyan, LI Siyue, HUANG Jianlian, JIANG Yinmei, WAN Shuo, ZHAO Jinlong, LI Zhenxing*(180)
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Modulatory Effect of Polysaccharide from Artocarpus heterophyllus Lam. (Jackfruit) Pulp on Gut Microbiota in Mice

…………………………………………………………………………………………………… CHEN Yuzi, TAN Lehe, LIU Qibing, WU Gang, ZHANG Yanjun, XU Fei, ZHU Kexue*(189)

Processing Technology
Optimization of Enzymatic Hydrolysis Process of Pueraria Protein by Response Surface Methodology and Its Antioxidant Properties in Vitro

…………………………………………………… PANG Huina, DONG Hongying, XIAO Fengqin, ZHANG Hongyin, HAN Rongxin, WANG Haidong, YAN Mingming*, SHAO Shuai*(197)
Effect of Different Water-retention Agents and Marination Methods on the Water-holding Capacity of Microwave Spicy Chicken Wings

……………………………………………………………………………………………………………………………………… XU Fan*, ZHANG Gensheng, SUN Weibao, LIU Xinci(205)
Optimization of Activated Carbon Decolorization Process of Water- and Alkali-Extracted Polysaccharides from Cordyceps taii

………………………………………………………………………………………………………………………………………………… ZHANG Mishuai, ZOU Yujia, LIU Ruming*(216)
Response Surface Optimization of the Preparation Process of Compound Yogurt with Cistanche deserticola and Jujube and Evaluation of the Antioxidant Activity of Compound Yogurt

with Biosensors ………………………………………………………………… SUN Bolu*, YANG Yanmei+, YANG Lin*, YANG Guangrui, TANG Daopu, WAN Jingxue, SHI Hongxia(225)
Optimization of the Curing Process of Large Yellow Croaker Roe …………………………… LEI Cailing, HUO Yuming, ZHOU Jing, CHEN Lijiao, CHENG Wenjian, LIANG Peng*(235)
Influence of Two Frying Methods on the Quality and Flavor of Hairtail

………………………………………………………………………………… DING Yixuan, ZHOU Ting, LIAO Yueqin, LIN Huimin*, ZHANG Bin*, DENG Shanggui, ZHOU Xiaomin(244)
Optimization of Ultrasonic-Assisted Extraction of Phenolic Compounds from Eggplant Peel and Its Hypoglycemic Effect

…………………………………………………………………………… GUAN Yuting, CHEN Ruirui+, CAI Ruyu, FAN Bei, SUN Jing, ZHANG Rui, ZHANG Ziyang, CHANG Shimin*(254)
Antioxidant Activity and Pyrolysis Properties of Lignin Extracted from Camellia oleifera Shell by Deep Eutectic Solvents (DES)

…………………………………………………………………………………………………………………………… LI Feng, LI Yiqing, MAO Haili, HUANG Dena, ZENG Chenglu*(261)

Packaging and Machinery
Effects of Chitosan/EGCG@MNPs Nanocomposite Packaging on Preservation of Blueberries Stored at Low Temperature and Normal Temperature

……………………………………………………………………………… LIANG Xiaoyun, ZHAO Wangchen, ZHANG Chen, WANG Xiqi, WANG Siqi, MI Xiaoyu, WANG Longfeng*(268)

Analysis and Determination
Establishment of Ion Chromatography-Pulse Amperometric Method for Simultaneous Determination of Sucrase and Inulinase Activity

……………………………………………………………………………………………………… LIU Zhongying, WANG Xiaoping, LU Yang, HE Yexin, WANG Xin, HUANG Taorui*(280)
Analysis on the Difference of Quality and Mineral Elements Among Jinmudan Oolong Tea

………………………………………………………………………………… ZHANG Qi, ZHANG Ying+, YAN Zi, YE Jianghua, PANG Xiaomin, LI Qisong, LEI Weixing, JIA Xiaoli*(288)
Analysis of Characteristic Volatile Aroma Components in Inner Mongolia Dried Allium chrysanthum

………………………………………………………………………………………………… WANG Bin, XU Hao, XU Jun, QU Mingcheng, ZHANG Yuhao*, HUANG Qiao, XIAO Lin(296)
Volatile Flavor Analysis and Sensory Evaluation of Jinhua Tibetan Tea during Pile Processing

…………………………………………… XIA Chen, HE Yanghang, DENG Junlin, XIANG Zhuoya, XIE Qingling, ZHU Yongqing, CHEN Jian, ZHU Boyu, LIU Gang*, SHI Liugang(305)
Comprehensive Nutritional Evaluation and Essential Oil Type Analysis of 14 Purple Perilla frutescens Lines

…………………………………………………………………………………………………………………… YU Erru*, YUAN Tingting, YANG Hang, XIANG Yi, LI Huilin, FENG Bin(311)
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