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未来食品

富硒辣木叶蛋白ACE抑制肽的酶解工艺优化及活性研究

…………………………………………………………………… 陈冰冰，欧颖仪，叶灏铎，金昶言，梁兴唐，尹艳镇，郑韵英，曹 庸，苗建银*(1)

基于机器视觉技术制作烤羊肉比色卡 …………………………………………………………………………… 王 博，胡晓妍+，于芳珠，刘登勇*(10)

研究与探讨

蒲公英多糖乙酰化修饰、体外抗氧化及抑菌作用研究

 ……………………………………………………………………………… 李 爽，赵 宏，王宇亮，沈 宇，刘佳蕾，孙诗晴，周子筠，张 宇*(18)

粗壮脉纹孢菌发酵前后豆渣多糖理化性质和结构特性 …………………………………… 黄文利，欧阳耀铭，卢 玲，邓泽元，范亚苇*(26)

超高静压和体外消化对芝麻酚类物质、抗氧化活性及结构的影响 …………………… 曹卓阳，林晓娟，张宏婧，万加佳，陈继承*(33)

香榧纯露的挥发性成分及抗氧化活性研究 …………………………… 孙君燕，孙 敏，宋诗清，王化田，冯 涛，姚凌云*，俞文华(40)

艾草对猪肉丸品质和抗氧化特性的影响

 ………………………………………………… 李树长，黄诗洋，方泽豪，吴丽红，石俊贤，陈滟灵，姚田莉，龙姣丽，曹媛媛，蒋爱民*(48)

高压低温注射核桃油乳液对牛排品质的影响 ……………………… 徐世杰，赵 钟，符润颢，周 辉*，张文青，周诗佳，徐宝才*(56)

余甘子多酚对油炸方便面品质的影响 …………………………………………………………………………………………… 刘晓丽，陈柳青*，李宇腾(65)

鼠曲草提取物对·OH诱导的肌原纤维蛋白氧化及结构的影响 …………………………… 熊 杰，伯朝英，常海军*，周文斌，朱建飞(72)

荔枝生理落果中A型原花青素提取纯化鉴定及抗氧化活性研究

 …………………………………………………………………………………………………………… 谢 翀，林 琳，吴戈仪，王 凯，胡卓炎，赵 雷*(81)

青香蕉微波干燥中淀粉糊化行为及消化特性的研究

 ……………………………………………………………………………… 徐亚元，沈素晴，李大婧*，宋江峰，冯 蕾，戴竹青，张钟元，肖亚冬(88)

沙棘添加对乳酸菌发酵牛乳风味和消费者接受度的影响

 ……………………………………………………………………………… 葛晓佳，唐楠煜，杨 瑞，赵小淦，刘再美，许丹玲，刘玉肖，李 伟*(97)

生物工程

牡蛎抗菌肽Molluscidin的密码子优化、重组毕赤酵母表达及抑菌活性

……………………………………………………………… 谭强来，曾 臻*，许 莉，杨彩娟，陆馨敏，丰 艳，卢艺玲，罗家英，陈馨雨(106)

湄潭白茶多糖对金黄色葡萄球菌的抑菌活性及其稳定性 ………………………………… 宋姗姗，杨艾华，王小敏，龙 婉，王微微*(114)

不同来源皂素对常见食源性致病菌的抑菌效果研究 ………………………… 王承瑞，刘思思，易有金*，李昌珠，肖志红，刘汝宽*(120)

冷等离子体对果蔬冷库微生物群落的影响 ……………………………………………………… 方 琼，曹建康*，赵玉梅，仲崇山，刘彧希(128)

TRPV4原核表达纯化系统的构建及生物信息学分析 ………………………………………… 李征远，徐恋恋，孙建云，郑晓晖，高小康*(137)

工艺技术

咖啡精油超临界CO2萃取工艺优化及理化特性分析

 ………………………………………………………………………………………… 黄 梦，苏丽媛，张丽红，王桂瑛*，赵世卓，葛长荣，廖国周*(145)
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金花茶花总黄酮双水相提取工艺优化及其抗氧化活性分析

 …………………………………………………………………………………… 徐嘉鸿，刘美美，戚滇杰，俞 杰*，许晓路，ZHYLKO Viachaslau(155)

纳豆菌液态发酵制备蚕蛹肽的工艺优化及其抗炎活性研究

 …………………………………………………………………………………………… 沈圆圆，于福田，秦雅莉，陈尚里，董诗瑜，赵笑颍，刘小玲*(162)

超声辅助提取薰衣草总三萜的工艺优化及体外抗氧化活性研究

 ………………………………………………………………………………………………… 尼格尔热依·亚迪卡尔，邓淑萍，白 玉，古丽皮耶·吾普尔(172)

鸡蛋花多糖提取工艺优化及生物活性研究 ……………………………………………………… 孙宁云，姚 欣，张英慧，杨安平，刘 辉*(180)

沙棘粉咀嚼片的配方优化及其品质分析 ……………………………… 刘 俭，蔡永国，周汤琳，马 静，连雅丽，杨永兴，杨海燕*(188)

模糊数学结合响应面法优化兔汤的高压炖煮工艺 ………………………………………………………………………………………… 薛 山，李昆仑(195)

响应面优化仙草微波间歇-热风联合干燥工艺及其对仙草凝胶品质的影响

…………………………………………………………………………………………… 唐小闲，何思婷，段振华*，刘 艳，段伟文，唐美玲，高 丹(203)

枯草芽孢杆菌LY-05发酵玉竹产水溶性多糖工艺优化及其抗氧化活性研究

 ………………………………………………………………………………………………………… 刘玉洁，董丽婷，罗 灿，陈劭舒，夏凤腾，王 征*(212)

复合酶法制备小麦面筋蛋白咸味酶解液的工艺优化 ………………………… 董彩虹，温青玉，李天齐，张康逸，张 雨，刘清浩*(222)

食品安全

芒果果实中农药残留分布及慢性膳食摄入风险 ……………………………………………………………… 马 晨，张 群，刘春华，段 云(231)

分析检测

戴瑞羊、小尾寒羊及其杂交后代乳成分比较分析

 ……………………………………………………………………………………… 乌日汉，张立果+，郑 重+，刘 信，李光鹏，苏小虎*，张 立*(240)

微波法制备猕猴桃生物质碳点及应用于金银花中Fe3+的检测

 ………………………………………………………………………………………… 赵鸿宾，冷天翠，刘晓梦，姜艳萍，李春荣，孟铁宏*，胡先运*(246)

离子色谱-积分脉冲安培法检测黄酒中的阿拉伯糖、半乳糖、甘露糖、葡萄糖、核糖、乳糖

………………………………………………………………………………………………………………………… 徐 诺，姚哲渊，车金水，叶明立，陈梅兰*(254)

梅占红茶、白茶品质差异分析 ………………………………………………………………………… 林燕萍，黄毅彪，张 渤，张见明，陈荣冰*(260)

实时荧光PCR定量检测肉制品中猪源性成分 ……………………………………… 杨 瑶，斯能武，严钰澳，覃 瑞，吴智华，张 丽*(268)

陕西4个主栽品种桑叶品质评价 ………………………………………… 崔梦迪，王 军，陈 丹，黄爱云，康淑芳，关 东，徐怀德*(275)

基于稳定同位素和矿物元素的牛奶产地溯源技术 ……………… 王默涵，高 铭，李雅丽，柳 嘉，富宏坤，孙晓辰，段盛林*(284)

不同饲养环境、岁龄及部位大青山山羊肉风味前体物质的差异分析

 ………………………………………………………………………………………………………… 张保军，戈美玲，刘志红，张燕军，李金泉，贺银凤*(291)

食品添加剂

复配改良剂对洋葱浆馕品质的影响

 …………………………………………………………………… 古丽乃再尔·斯热依力，阿衣古丽·阿力木*，白羽嘉，冯作山，黄文书，倪梁珏(298)
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贮运保鲜

复合天然保鲜剂制备及对树仔菜保鲜效果研究 ………………………………… 钟芳洁，周炳贤，冯棋琴*，陈汉鹏，胡 烨，李振鑫(308)

响应面法优化薄荷、丁香和壳聚糖复配对鲜切苹果的保鲜效果 ……………………… 吴永玲，朱昱静，宋 爽，吴延宁，胡世麒(317)

不同贮藏条件对发芽蒸谷米品质的影响 ……………………………… 王翠玲，戴常军，刘 晴，王 晶，张俐俐，董晓慧，史冬梅*(325)

营养与保健

地参游离酚对CCl4所致肝细胞损伤细胞凋亡、细胞周期及炎症因子的影响

…………………………………………………………… 李媛丽，洪 玥+，孔 霄，林 琳，张天阳，李 望，刘 青，高春燕*，卢跃红*(333)

L-茶氨酸与表没食子儿茶素没食子酸酯预防肥胖及高胆固醇血症的协同调节作用

………………………………………………………………………………………………………… 刘宝贵，陈致印，张杨玲，刘恩硕，韩淑敏，肖文军*(341)

辐照处理对桦褐孔菌多糖抗疲劳作用的影响 ………………………………………………………………… 路欣彤，齐 欣，高雪峰*，崔承弼*(351)

刺梨果酒对高脂诱导肥胖小鼠脂代谢的影响 …………………………………… 陈 珍，陆敏涛，徐方艳，邵林子，任廷远*，谭书明*(358)

人参皂苷Rb1对改善2型糖尿病大鼠糖脂代谢紊乱的作用

 ……………………………………………………………………………………… 朱 谋，巩晓晨，刘冬阳，王潆婉琪，李 林，王小龙*，张春晶*(367)

基于网络药理学和分子对接探究黄芪-女贞子治疗免疫缺陷病的作用机制

…………………………………………………………………………………………… 赵志恒，毕经会，叶诗洁，黄永康，闵 婷，王宏勋，王丽梅*(374)

专题综述

益生菌在我国保健食品中的应用进展 …………………………………………………………………………………………… 段 昊，吕燕妮，闫文杰*(384)

食品中无机砷的前处理技术及快速检测方法研究进展

 …………………………………………………………………………………………… 田 巍，周明慧，张洁琼，刘永林，陈 曦，伍燕湘，王松雪*(395)

大豆蛋白基水凝胶的研究进展

 ……………………………………………… 苏 丹，宋子悦，杨 杨+，王 冰，刘琳琳，边 鑫，石彦国，张秀敏，于文丽，张 娜*(402)

植物多糖结构解析方法研究进展 ………………………… 景永帅，马云凤，李明松，杨金鑫，张瑞娟，张丹参，郑玉光*，吴兰芳*(411)

金属有机框架作为模拟酶在生化分析中的应用进展 ………………………………………… 关桦楠，张 悦，王丹丹，吴永存，彭 勃(422)

纳米纤维素的制备及其在食品包装材料中应用的研究进展

 ………………………………………………………………………………………… 张关涛，张东杰*，李 娟*，李志江，王洪江，牟溪望，陈国龙(430)

果胶的分类、功能及其在食品工业中应用的研究进展

 ………………………………………………………………………………………………………… 任多多，江 伟，孙印石，陈建波，华 梅，李珊珊*(438)

沙棘蛋白和多肽的提取及功能活性研究进展 …………………………………… 王 迪，李文霞，姚 瑜，袁芳廷，袁木荣，彭 强*(447)

功能性发酵剂在发酵香肠中的应用研究进展

 …………………………………………………………………………… 段君雅，刘傲兵，吕 蒙，冯 随，化 稳，时若栋，王世杰，高晓光*(456)

小分子糖时-空特征及在高糖食品加工保藏中应用的研究进展 ……………………………………………………… 范方辉，崔婷婷，伍耀文(463)

植物多酚缓解运动疲劳作用机制研究进展 ………………………… 余金橙，付梦凡，崔 楠，刘素稳*，周君一，张 栋，史东林(472)
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Future Food
Optimization of Enzymatic Hydrolysis Process and Activity of ACE Inhibitory Peptides from Selenium-rich Moringa oleifera Leaves Protein

…………………………………………………… CHEN Bingbing, OU Yingyi, YE Haoduo, JIN Changyan, LIANG Xingtang, YIN Yanzhen, ZHENG Yunying, CAO Yong, MIAO Jianyin*(1)

Making Roasted Mutton Colourimetric Card Based on Machine Vision Technology …………………………………………… WANG Bo, HU Xiaoyan+, YU Fangzhu, LIU Dengyong*(10)

Research and Investigation
Antioxidant and Anti-bacteria Effects of Acetylated Taraxacum mongolicum Polysaccharide

………………………………………………………………………………… LI Shuang, ZHAO Hong, WANG Yuliang, SHEN Yu, LIU Jialei, SUN Shiqing, ZHOU Zijun, ZHANG Yu*(18)

Functional Components and Structural Characteristics of Soybean Dreg Polysaccharides Fermented by Neurospora crassa

………………………………………………………………………………………………………………… HUANG Wenli, OUYANG Yaoming, LU Ling, DENG Zeyuan, FAN Yawei*(26)

Effects of Ultra-high Static Pressure and in Vitro Digestion on Phenolics, Antioxidant Activity and Structure from Sesame

…………………………………………………………………………………………………………… CAO Zhuoyang, LIN Xiaojuan, ZHANG Hongjing, WAN Jiajia, CHEN Jicheng*(33)

Volatile Composition and Antioxidant Activity of Torreya grandis Hydrosols

 ………………………………………………………………………………………… SUN Junyan, SUN Min, SONG Shiqing, WANG Huatian, FENG Tao, YAO Lingyun*, YU Wenhua(40)

Effect of Artemisia argyi on the Quality and Antioxidant Properties of Pork Balls

…………………………………… LI Shuchang, HUANG Shiyang, FANG Zehao, WU Lihong, SHI Junxian, CHEN Yanling, YAO Tianli, LONG Jiaoli, CAO Yuanyuan, JIANG Aimin*(48)

Effect of High-pressure and Low-temperature Injection of Walnut Oil Emulsion on Steak Qualities

…………………………………………………………………………………………… XU Shijie, ZHAO Zhong, FU Runhao, ZHOU Hui*, ZHANG Wenqing, ZHOU Shijia, XU Baocai*(56)

Effect of Emblica Polyphenols on the Processing Quality of Fried Instant Noodles ………………………………………………………………… LIU Xiaoli, CHEN Liuqing*, LI Yuteng(65)

Effects of the Extract of Gnaphalium affine on the Oxidation and Structure of Myofibrillar Protein Induced by ·OH

 …………………………………………………………………………………………………………………… XIONG Jie, BO Zhaoying, CHANG Haijun*, ZHOU Wenbin, ZHU Jianfei(72)

Extraction, Purification, Identification of A-type Procyanidine from Litchi Fruitlet and Its Antioxidant Activity

 ……………………………………………………………………………………………………………………… XIE Chong, LIN Lin, WU Geyi, WANG Kai, HU Zhuoyan, ZHAO Lei*(81)

Study on Starch Gelatinization Behaviors and Digestibility of Green Bananas during Microwave Drying

…………………………………………………………………… XU Yayuan, SHEN Suqing, LI Dajing*, SONG Jiangfeng, FENG Lei, DAI Zhuqing, ZHANG Zhongyuan, XIAO Yadong(88)

Study on the Effect of Sea Buckthorn on the Flavor and Consumer Acceptance of Lactobacillus Fermented Milk

…………………………………………………………………………………… GE Xiaojia, TANG Nanyu, YANG Rui, ZHAO Xiaogan, LIU Zaimei, XU Danling, LIU Yuxiao, LI Wei*(97)

Bioengineering
Optimization and Recombinant Expression of Antimicrobial Peptide Molluscidin in Pichia pastoris and Its Antibacterial Activity

……………………………………………………………………… TAN Qianglai, ZENG Zhen*, XU Li, YANG Caijuan, LU Xinmin, FENG Yan, LU Yiling, LUO Jiaying, CHEN Xinyu(106)

Antibacterial Activity and Stability of Polysaccharides from Meitan White Tea on Staphylococcus aureus

 …………………………………………………………………………………………………………… SONG Shanshan, YANG Aihua, WANG Xiaomin, LONG Wan, WANG Weiwei*(114)

Study on the Antibacterial Effects of Saponin from Different Sources on Common Food-borne Pathogens

 ………………………………………………………………………………………………………… WANG Chengrui, LIU Sisi, YI Youjin*, LI Changzhu, XIAO Zhihong, LIU Rukuan*(120)

Effect of Cold Plasma on Microbial Community in Cold Storage Room for Fruits and Vegetables

 ……………………………………………………………………………………………………………… FANG Qiong, CAO Jiankang*, ZHAO Yumei, ZHONG Chongshan, LIU Yuxi(128)

Construction and Bioinformatics Analysis of TRPV4 Prokaryotic Expression Purification System

 ……………………………………………………………………………………………………………… LI Zhengyuan, XU Lianlian, SUN Jianyun, ZHENG Xiaohui, GAO Xiaokang*(137)

Processing Technology
Optimization of Supercritical CO2 Extraction Process and Analysis of Physicochemical Properties of Coffee Essential Oil

………………………………………………………………………… HUANG Meng, SU Liyuan, ZHANG Lihong, WANG Guiying*, ZHAO Shizhuo, GE Changrong, LIAO Guozhou*(145)
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Optimization of Aqueous Two-phase Extraction Technology of Total Flavonoids from the Flowers of Camellia chrysantha and Analysis of Its Antioxidant Activity

………………………………………………………………………………………………………… XU Jiahong , LIU Meimei , QI Dianjie , YU Jie*, XU Xiaolu , ZHYLKO Viachaslau(155)

Optimization of Liquid Fermentation Process for Preparation of Silkworm Pupa Peptide by Bacillus natto and Its Anti-inflammatory Activity

…………………………………………………………………………………… SHEN Yuanyuan, YU Futian, QIN Yali, CHEN Shangli, DONG Shiyu, ZHAO Xiaoying, LIU Xiaoling*(162)

Optimize the Ultrasonic-assisted Extraction Process for Total Triterpenoids from Lavandula angustifolia and Its Antioxidant Activity in Vitro

………………………………………………………………………………………………………………………………… NIGARY Yadikar, DENG Shuping, BAI Yu , GULIPIE Upur(172)

Optimization of Extraction Process of Polysaccharides from Plumeria rubra L.cv. Acutifolia and Evaluation of Biological Activity

………………………………………………………………………………………………………………………… SUN Ningyun, YAO Xin, ZHANG Yinghui, YANG Anping, LIU Hui*(180)

Formulation Optimization and Quality Analysis of Seabuckthorn Powder Chewable Tablets

 ………………………………………………………………………………………… LIU Jian, CAI Yongguo, ZHOU Tanglin, MA Jing, LIAN Yali, YANG Yongxing, YANG Haiyan*(188)

Optimization of High Pressure Stewing Process of Rabbit Soup by Fuzzy Mathematics Combined with Response Surface Methodology

 ………………………………………………………………………………………………………………………………………………………………………… XUE Shan, LI Kunlun(195)

Response Surface Optimization of Mesona Microwave Intermittent-Hot Air Combined Drying Process and Its Effect on Mesona Gel Quality

……………………………………………………………………………………… TANG Xiaoxian, HE Siting, DUAN Zhenhua*, LIU Yan, DUAN Weiwen , TANG Meiling, GAO Dan(203)

Optimization of Fermentation Process for Water-soluble Polysaccharides and Antioxidant Activity of Polygonatum odoratum Fermentated by Bacillus subtilis LY-05

……………………………………………………………………………………………………… LIU Yujie, DONG Liting, LUO Can, CHEN Shaoshu, XIA Fengteng, WANG Zheng*(212)

Optimization of the Technology for Preparing Salty Wheat Gluten Protein Hydrolysate by Compound Enzyme Method

…………………………………………………………………………………………………… DONG Caihong, WEN Qingyu, LI Tianqi, ZHANG Kangyi, ZHANG Yu, LIU Qinghao*(222)

Food Safety
Distribution of Pesticide Residue in Mango Fruits and Chronic Dietary Risk

 ………………………………………………………………………………………………………………………………………… MA Chen, ZHANG Qun, LIU Chunhua, DUAN Yun(231)

Analysis and Determination
Comparative Analysis of Milk Components in Dairy Meade, Small-Tailed Han and Crossbred Offspring

……………………………………………………………………………………………… Urhan , ZHANG Liguo+, ZHENG Zhong+, LIU Xin, LI Guangpeng, SU Xiaohu*, ZHANG Li*(240)

Preparation of Kiwifruit Biomass Carbon Dots by Microwave Method and Application of Fe3+ Detection in Honeysuckle

………………………………………………………………………… ZHAO Hongbin, LENG Tiancui, LIU Xiaomeng, JIANG Yanping, LI Chunrong, MENG Tiehong*, HU Xianyun*(246)

Determination of Arabinose, Galactose, Mannose, Glucose, Ribose and Lactose in Yellow Rice Wine by Ion Chromatography-Integral Pulsed Amperometric Detection

…………………………………………………………………………………………………………………………… XU Nuo, YAO Zheyuan, CHE Jinshui, YE Mingli, CHEN Meilan*(254)

Quality Difference Analysis of Meizhan Black Tea and Meizhan White Tea

 ………………………………………………………………………………………………………… LIN Yanping, HUANG Yibiao, ZHANG Bo, ZHANG Jianming, CHEN Rongbing*(260)

Detection of Pork-Derived Ingredients Based on Real-time Quantitative PCR
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