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万方数据



未来食品

普洱茶茶褐素对代谢综合征大鼠生长过程中肝脏差异表达基因的影响 ……………………………… 张婷婷，苗　玥，吴恩凯，龚加顺*(1)

用于监测食品新鲜度的时间-温度指示器研究现状 ……………………………… 钱艳峰，王　娅，张明玥，杜子昂，贾靖璇，万祥龙*(10)

非靶向代谢组学分析阿拉伯半乳聚糖对嗜黏蛋白阿克曼菌代谢物的影响

………………………………………………… 冯熙瑞，马岩石，武晓玲，孔祥丽，张天阳，LOKHOV Dmitrii，SERKOVA Olga，许晓曦*(21)

食品3D打印技术在现代食品工业中的应用进展 ………………………………… 戴　妍，袁　莹，张　静，任小利，李鹏熙，常海军*(35)

研究与探讨

五种开壳方式对牡蛎开壳效率和品质的影响 ………………………………………………………………………………… 欧阳杰，马田田，沈　建*(43)

绿豆蛋白酶解物抗氧化活性与其结构、氨基酸组成的相关性

 …………………………………………………………………………………………… 刘妍兵，陶　阳，苗　雪，刁静静*，张东杰，陈洪生，王长远(50)

不同品种马铃薯全粉品质特性分析 …………………………………………………………………… 刘　爽，王滢颖，郭爱良，周晨霞，李慧静*(59)

在线抗氧化分析和超滤亲和液质联用技术快速筛选桂花抗氧化及抑制酪氨酸酶的活性成分 ………… 周慧吉，李廷钊，李　波*(67)

克氏原螯虾尾油炸过程中品质变化的研究 ………………………………………………………… 董鑫磊，易　靓，董诗瑜，马舒恬，刘小玲*(80)

蒸煮处理对马铃薯全粉细胞结构及消化特性的影响 …………………………… 王　含，王　鹏，段玉敏，霍金杰，王可心，肖志刚*(87)

不同品种虾糜的凝胶品质比较 …………………………………………………………… 易　靓，董鑫磊，马舒恬，董诗瑜，周昕仪，刘小玲*(94)

羟丙基甲基纤维素和黄原胶浓度对初榨椰子油乳液及其模板油凝胶构建的影响

………………………………………………………………………………………………………… 姜宗伯，徐　军，石　芬，梁秋杨，陈　星，白新鹏*(102)

氦气等离子体改性技术对壳聚糖材料结构与抗菌性能的影响 …………………………………… 许俊聪，黎耀元，徐彩玲，司徒文贝*(110)

食盐含量对猪肉肌内脂肪水解和氧化的动力学影响 ……………………………………………………… 彭春雷，张喜才，苟兴能，黄业传*(119)

贺兰山东麓赤霞珠葡萄果实成熟进程及品质差异分析 ……………………………………… 牛锐敏，许泽华，沈　甜，黄小晶，陈卫平(125)

生物工程

产壳聚糖酶海洋Paenibacillus chitinolyticus CLT08的鉴定及酶学性质研究

……………………………………………………………………………… 李　甜，丁志雯，刘耀东，朱容均，张　唯，黄志发，房耀维，刘　姝*(132)

酶解与发酵联合处理对黑木耳还原糖含量及抗氧化性能的影响 ……… 牟佳红，梁安雯，覃超琳，罗　曈，王碧玮，孙庆申*(139)

基于氨基酸热点突变对腈水合酶底物亲和力的改造 ………………………… 崔宝程，黄　姣，李佳欣，郭　祎，王　黎*，梁长海*(148)

乳酸菌发酵对刺五加叶活性成分、体外抗氧化作用与降血糖相关酶的影响

………………………………………………… 管立军，李家磊，王崑仑，高　扬，严　松，陈凯新，季妮娜，李　波，王家有，卢淑雯*(155)

枯草芽孢杆菌筛选及其产纳豆激酶的液态发酵条件优化 …………………………………………………………………………… 周雪琴，刘良忠*(163)
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工艺技术

干燥方式对新疆方便汤饭面片干燥特性、品质及微观结构的影响

 ………………………………………………………………………………………………………… 付文欠，白羽嘉*，王开升，冯作山*，刘育铭，黄婷婷(170)

黄茶锅巴工艺优化及其风味成分分析 …………………… 李梦菲，杨　涛，王洁洁，高　洋，孙　玥，李雪玲，刘政权，梁　进*(181)

安梨果渣可溶性膳食纤维微波辅助酶法提取工艺优化及结构表征 ………………………………… 任　鑫，彭　飞，陈丽楠，杨越冬*(191)

南酸枣复合凝胶果冻配方优化 …………………………………………… 谢礼文，蓝琳舒，黎冬明*，肖建辉，丁　菲，郭春兰，吴南生*(199)

响应面法优化CBD广谱油纳米脂质载体的制备工艺 ………………………………………… 马永强，唐可欣，遇世友，王　鑫*，彭　禹(206)

发酵巴戟天中蒽醌提取及其抗氧化与降血糖活性 ……………… 彭　东，罗志锋，陶　倩，安苗青，朱思阳，黎　攀，杜　冰*(214)

响应面法优化黄浆水超滤工艺及其代谢组学分析

…………………………………………… 王民申，李　勇，冯　进，李春阳*，侯万伟，Oluwole Oluwatoyin Bolanle，Chuon Mony Roth(224)

响应面法优化浓香型基酒重蒸馏工艺的研究 ……………………… 陈雪鹏，戴　姗，余有贵*，张滢滢，伍　强，郑　青，熊　翔(233)

响应面法优化西兰花芽苗富集异硫氰酸酯发芽工艺 ……………………………………………………… 古明朗，郭影琪，尹永祺*，何旭东*(239)

五味子多糖提取工艺优化及其对α-葡萄糖苷酶抑制活性分析 ……………………………………………………………………………………… 陈　成(248)

包装与机械

稳定态二氧化氯结合真空包装对冻藏海鳗品质特性的影响 ……………………………… 陈晓楠，蒋慧丽，吴琼静，涂传海，张　宾*(255)

食品安全

介质阻挡放电低温等离子体降解水中吡虫啉、啶虫脒和三唑磷的研究

……………………………………………………………………………… 柯梁建，卢秀圆，王兴权，李　斌，陈忠正，林晓蓉，王煜祥，张媛媛*(262)

分析检测

11个主栽品种香菇可溶性糖和有机酸测定及滋味品质评价

 …………………………………………………………………………… 陈万超，李　文，吴　迪，张　忠，周　帅，杨　焱*，张劲松，于海龙(273)

香兰素的铜掺杂碳量子点的荧光法检测 ………………………………………………………… 司晓晶，邓卢辰，徐　鑫，李　丽，宫　霞*(280)

白茶感官滋味特征属性及相关贡献组分研究 ……………………… 童薏霖，范方媛，田宇倩，龚淑英*，郭昊蔚，黄创盛，周森杰(286)

黔产油茶籽油不同制取方法营养成分差异分析及品质评价

 …………………………………………………………………………… 黄安香，王忠伟，杨守禄，柏文恋，邬能英，张彦雄*，黄安平，邓召勇(294)

双波长法测定薯芋类农产品中直链淀粉和支链淀粉的含量 ……………………………… 何　洁，闫飞燕，黄　芳，肖艳妮，谢丽萍*(303)

北部湾海区三种常见牡蛎的蛋白质及氨基酸营养分析与评价 …………… 王允茹，蔡秋杏*，张晨晓，董庆亮，石　宇，陈　静(310)

螺旋藻中多环芳烃类新风险QuEChERS方法实证分析 ……………………… 钟慈平，王　颖，何成军，杨超林，伏　苓，余晓琴*(317)
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基于顶空气相-离子迁移谱技术对不同酵母发酵的百香果果啤香气比较

…………………………………………………………………………… 范威威，林　熙*，龚　霄*，周　伟，李积华，孔智文，苏　波，李扬宇(325)

玛瑙红樱桃果实不同发育阶段香气成分分析 ……………………… 田竹希，龙明秀，李咏富*，何扬波，梁　倩，石　彬，罗其琪(333)

贮运保鲜

不同贮藏温度下两种发酵香肠品质变化及货架期预测模型的建立 …………………… 黄业传，王　洋+，苟兴能，彭春雷，张喜才(343)

不同低温冻融循环对鱼糜品质与加工特性的影响 ……………………………… 余璐涵，陈　旭，吴金鸿，张　芳，黄建联，汪少芸*(352)

营养与保健

白扁豆多糖通过HPA轴介导降血糖的作用机制

 …………………………………………………………………………… 李文娟，初悦雷，潘雨欣，付王威，景　智，胡勋矫，姚于飞*，陈璿瑛*(361)

发酵型枳椇子黄酒抗氧化能力及活性成分的分析 ……………… 顾逸菲，李　江，赵福权，王珍珍，沙如意*，戴　静，毛建卫*(368)

茶多酚EGCG通过调控miR-16-5p/含铜胺氧化酶1轴发挥对过氧化氢诱导的人心肌细胞凋亡的保护作用

……………………………………………………………… 毕樱馨，刘咸筠，孟祥龙，柳　越，王梦媛，张　妍，李占东，殷玉和，李　皓*(376)

龙须菜ACE抑制肽的体外稳定性和抗氧化活性研究 ………… 沈嘉森，苏永昌，陈晓婷，刘淑集，许　旻，刘智禹*，林河通*(384)

专题综述

橡子壳主要成分的生理功能及开发利用研究 …………………………………………………… 张　博，李德海*，王泽童，王楚雅，王怡雪(393)

长茎葡萄蕨藻的组成成分及功能特性研究进展

………………………………………………… 童艳梅，马华威，胡庭俊，刘青云，李强勇，陈秀荔，杨春玲，彭　敏，朱威霖，赵永贞*(400)

非热加工技术对果蔬类胡萝卜素生物利用度的影响研究进展 …………… 杨金艳，段杏柯，王红迪，杨芷璇，刘凤霞*，潘思轶(407)

高聚原花青素降解技术研究进展 ………………………… 李　淼，胡文泽，岳国鑫，郭东旭，石　莹，荣海峰，郑　徽，马凤鸣*(417)

肠道菌群代谢产物短链脂肪酸与抑郁症关系的研究进展 ……………………………………………………………… 叶路芬，宋旭娇，马　浩*(424)

壳聚糖基复合膜的成膜机理和特性研究进展 …………………………………… 李　莹，杨欣悦，王雪羽，赵梦娜，冯　佳，夏秀芳*(430)

植物源精油的抑菌机制及其在食品保鲜包装中的应用进展

……………………………………………………………… 王梦如，乔海颜，柯梦雨，戴瑜禧，李　萌，秦　泰，于　航*，谢云飞，姚卫蓉(439)

三萜皂苷抗肥胖及其作用机制的研究进展 ………………………………………… 隆逸瑶，刘渝港，夏会平，覃　思，卢向阳，曾朝喜*(445)

薯类茎叶化学成分与生物活性研究进展 ………………………………………………………………………… 邢　颖，薛文婧，徐怀德，王　栋(457)

高光谱成像技术在动物源性食品微生物污染快速检测中的应用进展

……………………………………………………………… 赵婕秀，董庆利，陈培琴，王　真，曹　成，牛洪梅，潘磊庆，张希斌，李代禧*(467)

乳酸菌生物转化药食同源植物活性成分研究进展 ………………………………………………………… 孙慧峰，朱钧溢，国立东*，都晓伟*(474)
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Future Food
Effects of Theabrownin from Pu-erh Tea on Differentially Expressed Genes in the Liver of MS Rats during Growth ………… ZHANG Tingting, MIAO Yue, WU Enkai, GONG Jiashun*(1)

Research Status of Time-Temperature Indicator for Monitoring Food Freshness ……………… QIAN Yanfeng, WANG Ya, ZHANG Mingyue, DU Ziang, JIA Jingxuan, WAN Xianglong*(10)

Non-targeted Metabolomics Analysis of the Effects of Arabinogalactan on the Metabolites of Akkermansia muciniphila

……………………………………………………………… FENG Xirui, MA Yanshi, WU Xiaoling, KONG Xiangli, ZHANG Tianyang, LOKHOV Dmitrii, SERKOVA Olga, XU Xiaoxi*(21)

Food 3D Printing Technology and Application in Modern Food Industry：A Review …………………… DAI Yan, YUAN Ying, ZHANG Jing, REN Xiaoli, LI Pengxi, CHANG Haijun*(35)

Research and Investigation
Effects of Five Shucking Methods on Efficiency and Quality of Oyster ………………………………………………………………………… OUYANG Jie, MA Tiantian, SHEN Jian*(43)

Correlation between Antioxidant Activity and Structure and Amino Acid Composition of Protease Hydrolysates from Mung Bean

…………………………………………………………………………… LIU Yanbing, TAO Yang, MIAO Xue, DIAO Jingjing*, ZHANG Dongjie, CHEN Hongsheng, WANG Changyuan(50)

Analysis on Quality Properties of Different Varieties of Potato Flour ………………………………………… LIU Shuang, WANG Yingying, GUO Ailiang, ZHOU Chenxia, LI Huijing*(59)

Identification of Antioxidant Components and Tyrosinase Specific Inhibitors from Osmanthus fragrans Flower by Using Online UPLC-ABTS+·-assay and UF- LC-MS Technology

……………………………………………………………………………………………………………………………………………………………… ZHOU Huiji, LI Tingzhao, LI Bo*(67)

Quality Change of Crayfish (Procambarus clarkii) Tail during Frying ………………………………………………… DONG Xinlei, YI Liang, DONG Shiyu, MA Shutian, LIU Xiaoling*(80)

Effect of Cooking Treatment on Cell Structure and Digestive Characteristics of Whole Potato Flour

 ……………………………………………………………………………………………………… WANG Han, WANG Peng, DUAN Yumin, HUO Jinjie, WANG Kexin, XIAO Zhigang*(87)

Comparison of Gel Quality of Shrimp Surimi of Different Shrimp Varieties …………………………… YI Liang, DONG Xinlei, MA Shutian, DONG Shiyu, ZHOU Xinyi, LIU Xiaoling*(94)

Effects of Hydroxypropyl Methylcellulose and Xanthan Gum Concentrations on Virgin Coconut Oil Emulsion and Construction of Template Oleogel

…………………………………………………………………………………………………………… JIANG Zongbo, XU Jun, SHI Fen, LIANG Qiuyang, CHEN Xing, BAI Xinpeng*(102)

Effect of Helium Plasma Modified Technology on the Structure and Antibacterial Properties of Chitosan Materials …………… XU Juncong, LI Yaoyuan, XU Cailing, SITU Wenbei*(110)

Dynamic Effect of NaCl Concentration on Intramuscular Lipid Hydrolysis and Oxidation in Pork ………………… PENG Chunlei, ZHANG Xicai, GOU Xingneng, HUANG Yechuan*(119)

Analysis on Fruit Ripening Process and Quality Difference of Cabernet Sauvignon at the Eastern Foot of Helan Mountain

…………………………………………………………………………………………………………………… NIU Ruimin, XU Zehua, SHEN Tian, HUANG Xiaojing, CHEN Weiping(125)

Bioengineering
Identification and Enzymatic Properties of Chitosanase Producing Marine Paenibacillus chitinolyticus Strain CLT08

…………………………………………………………………………… LI Tian, DING Zhiwen, LIU Yaodong, ZHU Rongjun, ZHANG Wei, HUANG Zhifa, FANG Yaowei, LIU Shu*(132)

Effect of Enzymatic Hydrolysis Combined with Fermentation Treatment on Reducing Sugar Content and Antioxidant Performance of Auricularia auricula

…………………………………………………………………………………………………… MU Jiahong, LIANG Anwen, QIN Chaolin, LUO Tong, WANG Biwei, SUN Qingshen*(139)

Modification of Substrate Affinity of Nitrile Hydratase Based on Amino Acid Hotspot Mutation …… CUI Baocheng, HUANG Jiao, LI Jiaxin, GUO Yi, WANG Li*, LIANG Changhai*(148)

Effects of Lactic Acid Bacteria Fermentation on the Active Components, Antioxidant Activity and Enzymes on Hypoglycemic Activity in Vitro of Acanthopanax senticosus Leaves

……………………………………………………………… GUAN Lijun, LI Jialei, WANG Kunlun, GAO Yang, YAN Song, CHEN Kaixin, JI Nina, LI Bo, WANG Jiayou, LU Shuwen*(155)

Screening of Bacillus subtilis and Optimization of Liquid Fermentation Conditions for Nattokinase Production ……………………………………… ZHOU Xueqin, LIU Liangzhong*(163)

Processing Technology
Effects of Drying Methods on Drying Characteristics, Quality and Microstructure of Xinjiang Instant Dough Slice in Soup

……………………………………………………………………………………………… FU Wenqian, BAI Yujia*, WANG Kaisheng, FENG Zuoshan*, LIU Yuming, HUANG Tingting(170)
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Process Optimization and Flavor Components Analysis of Rice Crust with Yellow Tea

 …………………………………………………………………………………… LI Mengfei, YANG Tao, WANG Jiejie, GAO Yang, SUN Yue, LI Xueling, LIU Zhengquan, LIANG Jin*(181)

Optimization and Characterization of Microwave-assisted Enzymatic Extraction of Soluble Dietary Fiber from Anli Fruit Pomace

 ……………………………………………………………………………………………………………………………………… REN Xin, PENG Fei, CHEN Linan, YANG Yuedong*(191)

Optimization of the Formula of Choerospondias axillaris Compound Gel Jelly

 ……………………………………………………………………………………… XIE Liwen, LAN Linshu, LI Dongming*, XIAO Jianhui, DING Fei, GUO Chunlan, WU Nansheng*(199)

Optimization of Preparation Process for Nanostructured Lipid Carrier of CBD Broad-Spectrum Oil by Response Surface Methodology

…………………………………………………………………………………………………………………………… MA Yongqiang, TANG Kexin, YU Shiyou, WANG Xin*, PENG Yu(206)

Extraction of Anthraquinone from Fermented Morinda officinalis and Its Antioxidant and Hypoglycemic Activities

…………………………………………………………………………………………………… PENG Dong, LUO Zhifeng, TAO Qian, AN Miaoqing, ZHU Siyang, LI Pan, DU Bing*(214)

Optimization of Ultrafiltration Process of Yellow Serofluid by Response Surface Methodology and Its Metabolomics Analysis

……………………………………………………………… WANG Minshen, LI Yong, FENG Jin, LI Chunyang*, HOU Wanwei, OLUWOLE Oluwatoyin Bolanle, CHUON Mony Roth(224)

Optimization of Second Distillation Process of Nongxiang Cude Baijiu by Response Surface Methodology

…………………………………………………………………………………… CHEN Xuepeng, DAI Shan, YU Yougui*, ZHANG Yingying, WU Qiang, ZHENG Qing, XIONG Xiang(233)

Optimization of Germination Process of Isothiocyanate Enrichment in Broccoli Sprouts by Response Surface Methodology

 …………………………………………………………………………………………………………………………………… GU Minglang, GUO Yingqi, YIN Yongqi*, HE Xudong*(239)

Optimization of Extraction Process of Schisandra chinensis Polysaccharide and Analysis of Its Inhibitory Activity Against α-Glucosidase

 ………………………………………………………………………………………………………………………………………………………………………………… CHEN Cheng(248)

Packaging and Machinery
Effect of Stable Chlorine Dioxide Combined with Vacuum Packaging on the Quality of Pike Eel (Muraenesox cinereus) during Frozen Storage

………………………………………………………………………………………………………………… CHEN Xiaonan, JIANG Huili, WU Qiongjing, TU Chuanhai, ZHANG Bin*(255)

Food Safety
Degradation of Imidacloprid，Acetamiprid and Triazophos in Aqueous Solution by Dielectric Barrier Discharge Low-Temperature Plasma

………………………………………………………… KE Liangjian, LU Xiuyuan, WANG Xingquan, LI Bin, CHEN Zhongzheng, LIN Xiaorong, WANG Yuxiang, ZHANG Yuanyuan*(262)

Analysis and Determination
Determination of Soluble Sugar and Organic Acid Components and Evaluation of Taste Quality of 11 Main Cultivars of Lentinula edodes

……………………………………………………………………………… CHEN Wanchao, LI Wen, WU Di, ZHANG Zhong, ZHOU Shuai, YANG Yan*, ZHANG Jinsong, YU Hailong(273)

Fluorescence Detection of Vanillin by Copper Doped Carbon Quantum Dots …………………………………………………… SI Xiaojing, DENG Luchen, XU Xin, LI Li, GONG Xia*(280)

Taste-Characteristic Attributes and Related Contribution Compounds of White Tea

……………………………………………………………………… TONG Yilin, FAN Fangyuan, TIAN Yuqian, GONG Shuying*, GUO Haowei, HUANG Chuangsheng, ZHOU Senjie(286)

Difference Analysis and Quality Evaluation of Camellia oleifera Seed Oil Produced in Guizhou by Different Preparation Methods

……………………………………………… HUANG Anxiang, WANG Zhongwei, YANG Shoulu, BAI Wenlian, WU Nengying, ZHANG Yanxiong*, HUANG Anping, DENG Zhaoyong(294)

Determination of Amylose and Amylopectin Contents in Yam and Taros by Dual-Wavelength Spectrophotometry

 ……………………………………………………………………………………………………………………………… HE Jie, YAN Feiyan, HUANG Fang, XIAO Yanni, XIE Liping*(303)
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