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未来食品

三维荧光光谱结合二阶校正算法对两种植物病原菌快速定性定量分析 ……………… 蔡鲁宁，刘雪茹，陈　磊，李　欣*，古绍彬*(1)

基于网络药理学和分子对接探讨肉苁蓉治疗帕金森病的作用机制 …………………… 徐朝辉，邹　苑，陈　瑛，梁　彪，赵　卿*(13)

研究与探讨

水分添加量对肉粉肠品质特性的影响 ………………………………………………………………… 徐敬欣，常婧瑶，孔保华，夏秀芳，刘　骞*(23)

酸枣仁蛋白的不同蛋白酶酶解产物功能特性及抗氧化活性分析

……………………………………………………………………………… 张　双，韩荣欣，王　欣，肖凤琴，李　佳，董红影，李光哲，严铭铭*(31)

天然马铃薯、木薯和玉米淀粉添加对发酵挂面品质的影响 ……………………………………………… 王家胜，刘　翀*，王　婷，郑学玲(40)

基于电子舌和电子鼻结合氨基酸分析鱼香肉丝调料风味的差异

……………………………………………………………………………… 袁　灿，何　莲，胡金祥，林　丹，乔明锋，蔡雪梅，彭毅秦，易宇文*(48)

碱发温度对毛肚胶原蛋白结构的影响 …………………………………………………………………………………………… 王立宇，夏杨毅*，赵　鸾(56)

不同品种芒果核中多酚类化合物的鉴定及抗氧化活性分析

……………………………………………………………………………… 邢宇航，郑烨宇，薛　璐，陈绵鸿，刘洋洋，周　伟，李如一*，李积华(63)

酸/碱预处理对美洲鳗鲡（Anguilla rostrata）鱼骨明胶理化性质与凝胶特性的影响

…………………………………………………………………………………………………………… 孙乐常，赵阿云，杜　瀚，翁　凌，缪　松，曹敏杰*(71)

UV-C联合热处理对橙汁品质特性的影响 ……………………………………………………………………………………… 高瑞萍，刘松林，吴　振*(79)

低温等离子体预处理对马铃薯薄层热风干燥特性的影响 …………………………………………………… 李　帅，赵岩岩，曾英男，谷　雨(87)

不同品种箬竹叶生化成分及抗氧化能力分析 ………… 张亚兰，赵建诚，杨振亚，石　瑞，李　琴，王衍彬，贺　亮*，陈永健(93)

葡萄糖氧化酶对鲢鱼糜凝胶特性的影响 ………………………………………………………………………… 程梦颖，张海萍，刘友明*，熊善柏(101)

不同干燥方式桑叶粉物理特性、氨基酸及挥发性成分分析

…………………………………………………………………………… 盛金凤，陈　坤+，王雪峰，叶冬青，零东宁，雷雅雯，何雪梅*，孙　健*(108)

生物工程

茶叶多酚氧化酶三相分离纯化及酶学性质研究

…………………………………………………………………………… 刘　洋，陈勤操，刘德春，杨　莉，胡　威，匡柳青，刘　勇*，滕　杰*(119)

Rheinheimera sp.QH胞外角蛋白酶KerQH2的生物信息学分析 …………… 栗学清，庞　鑫，高慧芳，张廉芸，宋英达，武翠玲*(125)

四川晒醋固态发酵过程中理化因子与真菌群落结构的动态变化规律

……………………………………………………………………………… 张桂容，冯洁雅，蔡　吉，附俊杰，李　丽*，刘　军，温雪瓶，曹　荣(131)

活性氧与蜡样芽孢杆菌菌膜形成的相关性 ………………………………… 夏俊芳*，潘　苗，奇那尔，玛格撇尔，古丽娜孜，武　运(139)
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工艺技术

皮蛋清抗氧化肽制备工艺优化及体外抗氧化性 ………………………………………………… 陈伟玲，陈邦栋，廖惠青，覃海桑，梁文静(148)

响应面优化超声波提取冬凌草甲素工艺及其抗肿瘤活性研究 …………… 郭　杰*，郝　楠，陶　蕾，王吉鸿，陈彦亮，王广宇(156)

菜籽粕蛋白的碱溶酸沉工艺优化及其活性研究 …………………… 翟晓娜，汪　涛，梁　亮，师建芳，谢奇珍，孙　昊，裴海生*(164)

挤压处理荞麦对面团特性和面条品质的影响

…………………… 施建斌，隋　勇，蔡　沙，何建军，熊　添，范传会，陈学玲，家志文，王少华，蔡　芳，蒋修军，梅　新*(172)

凌云白毫茶多糖超声波提取工艺优化及其抗氧化效果 …………………………………… 冼丽清，李　珊*，冯　彬，梁　俭，刘晓凤(178)

藜蒿黄酮微胶囊工艺优化及释放动力学研究 …………………………………………………………………… 徐　媛，王　璐，冷　艳，曹新华(185)

硫酸软骨素螯合锌的制备、表征及体外生物活性 ………………………………………………………… 高　然，苏　贇，陈俊德*，郑美华(194)

基于模糊数学感官和响应面法研制豆渣麻花及品质分析 ………………………………… 刘　赵，顾佳丽，钱　程，施林懿，曹仲文*(203)

勐库大叶茶蛋白降血脂肽的酶解制备及活性分析

……………………………………………………………………………… 叶灏铎，苗建银*，李龙星，黄嘉芹，刘本英，孙云南，邹　琴，曹　庸(212)

多元复合流体凝胶的制备及其特性研究 ………………………………………………………… 顾赛麒，周琳卉，王苏宁，周绪霞，丁玉庭*(222)

肉杂鸡鸡骨架酶解工艺优化及其分析评价 ………………………………………… 侯钰柯，陆逸峰，蒋宇飞，康明丽，韩敏义*，徐幸莲(232)

包装与机械

纳米二氧化硅改性藻多糖与壳聚糖复合膜的性能研究

……………………………………………………………… 罗爱国，庆祎帆+，胡变芳*，赵红梅，田艳花，杨兆艳，郝建伟，时晓丽，杨博雯(243)

分析检测

基于HS-SPME-GC-MS和OAV鉴定浮梁红茶关键呈香物质

…………………………………………………………………………………………… 岳翠男，秦丹丹，李文金*，吴华玲*，蔡海兰，李　琛，杨普香(251)

大鲵肉冷藏过程中理化指标及挥发性成分的变化 …………… 赵　萍，陈小华+，刘俊霞，王景华，金文刚*，陈德经，姜鹏飞*(259)

药食同源中药材中16种真菌毒素的测定与分析 …… 李凤华，李作华，杨　丽，员永春，王素香，王爱香，李　蔚*，郑凤家(268)

金桂绿茶与金桂花的挥发性成分和香气特征比较 … 郭　丽，胡晓俊，胡文娇，张　悦，朱　荫，戴伟东，胡善树*，林　智*(276)

不同品种(系)马铃薯挥发性风味物质对比分析 …………………… 刘国敏，覃维治，韦荣昌，易若兰，廖玉娇，郑　虚，车江旅*(284)

广东省不同产地不同品种花生的营养成分研究 …… 郭　晶，张佰良，王嘉豪，黄锆铨，曾晓房，白卫东，谢永平，杨　娟*(293)

QuEChERS结合超高效液相色谱-串联质谱法同步测定鱼肉制品中24种磺胺类抗生素

…………………………………………………………………………………………… 李　朔，张　璨，马　玲，王　可*，杨莉丽，花中霞，张梦妍(301)

小麦粉品质特性与挂糊油炸猪肉片外壳品质的相关性分析 … 张令文，胡新月，王雪菲，李欣欣，计红芳*，毕继才，高海燕(309)
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基于化学分析和智能感官方法对不同产地川醋特征风味物质的比较分析

…………………………………………………………………………………………… 乔明锋，蔡雪梅，魏　宇，易宇文，刘　阳，邓　静，吴华昌*(316)

贮运保鲜

采前水杨酸结合采后1-MCP处理对李果实贮藏期品质及抗氧化能力的影响

……………………………………………………………………………… 罗冬兰，瞿光凡，曹　森，朱　婷，陈仁菊，肖　倩，张　迪，巴良杰*(327)

NO熏蒸处理对冷藏枸杞鲜果细胞壁代谢的影响 … 王　雪，李　乾，刘彩红，古丽丹·塔勒达吾，刘凤兰，冯作山，王　静*(334)

基于HS-SPME-GC-MS和GC-IMS结合电子鼻分析真空冷却对酱牛肉风味的影响 …………… 曹伟峰，张悦妍，向情儒，冯　涛*(341)

2,4-表油菜素内酯处理对不同温度贮藏中小白菜品质和生理生化的影响 ……………………………………… 王军萍，宋留丽，郁志芳*(349)

营养与保健

2种蛋白肽对电离辐射损伤小鼠的保护作用 ………………………………………… 刘爱青，王海燕，王应强，闫　征，李志国，许智敏(359)

棘胸蛙肌肉营养成分季节变化分析与评价 ……………………………………………………………………… 刘芳彬，王　伟，黄永春*，杨汉民(365)

灵芝多糖结合有氧运动对高血脂症小鼠的降脂和抗氧化水平的影响 …………………………………………………………… 窦彦丽，陈金鳌(372)

蓝莓花青素对2型糖尿病小鼠糖脂代谢的调节作用 ……………………………………………………………………… 尤　丽，党　娅*，杨彬彦(381)

酸枣提取物的抗氧化及抗衰老作用 ……………………… 叶晓楠，曾慧慧，刘思琦，李毅翔，黄莉莉，于　爽，李廷利，王艳艳*(389)

专题综述

纤维素的微生物降解研究进展 ………………………………………………………………………… 李　静，李明源，王继莲*，张　甜，周　茜(396)

壳寡糖复合物的制备及其功效研究进展 ………………………………………………………………………… 范丽萍，刘志伟，焦文娟*，黄利华(404)

桦褐孔菌子实体中三萜类化合物的研究进展 ……………………… 王　艳，苑宏博，董迎迎，李虹佳，赵　宁，辛嘉英，张兰威(416)

超声波技术嫩化机理及其在肉制品中应用效果的研究进展 ……………………………… 王颂萍，王雪羽，杨欣悦，李海静，夏秀芳*(423)

奇亚籽胶的功能性质及其在食品中的应用研究进展 …………………………………………………………………………………… 陆家慧，刘树萍*(432)

柑橘中黄酮类化合物的提取技术、功能特性及应用研究进展

……………………………………………………………………………… 李　阳，曹　婷，安　琪，屈沙沙，宋　悦，范　刚*，任婧楠，潘思轶(439)

银杏全资源主要成分与功能活性 ………………………………………… 吴　平，姚　芳，祁兴普，刘　萍，王海波，徐嘉蔓，郑海松(447)

褐藻胶寡糖的制备、分离及表征研究进展 ………………………… 刘以晴，马月云，刘宗浩，左依瑾，汪秋宽，武　龙，周　慧*(456)

胶原蛋白肽的提取及应用研究进展

………………………………… 杨晓东，张　杨，张　寿，阎向民，李洪波，孙宝忠，雷元华，张松山，谢　鹏，王　煦，胡常红*(469)

核心参数模型在食品微生物监控中的研究进展 …………………………………………………………………………… 沈雨婷，栗绍文，孟宪荣*(477)

2022年5月　第43卷　第9期

万方数据



Future Food

Qualitative and Quantitative Analysis of Two Plant Pathogens by Three Dimensional Fluorescence Spectroscopy Combined with Second Order Correction Algorithm

……………………………………………………………………………………………………………………………………… CAI Luning, LIU Xueru, CHEN Lei, LI Xin*, GU Shaobin*(1)

Mechanism of Cistanches Herba in Treatment of Parkinson’s Disease Based on Network Pharmacology and Molecular Docking

…………………………………………………………………………………………………………………………… XU Zhaohui, ZOU Yuan, CHEN Ying, LIANG Biao, ZHAO Qing*(13)

Research and Investigation

Effects of Water Addition on the Quality Characteristics of Starch-Meat Sausage ……………………………… XU Jingxin, CHANG Jingyao, KONG Baohua , XIA Xiufang, LIU Qian*(23)

Study on the Functional Properties and Antioxidant Activities of Different Enzymatic Hydrolysates of Ziziphi Spinosae Semen Protein

…………………………………………………………………… ZHANG Shuang, HAN Rongxin, WANG Xin, XIAO Fengqin, LI Jia, DONG Hongying, LI Guangzhe, YAN Mingming*(31)

Effect of Native Potato, Cassava and Corn Starches Supplement on the Quality of Dried Fermented Noodles

 ………………………………………………………………………………………………………………………………… WANG Jiasheng, LIU Chong*, WANG Ting, ZHENG Xueling(40)

The Flavour Difference of Yu-shiang Shredded Pork Seasoning Revealed by Electronic Nose, Electronic Tongue and Automatic Amino Acid Analyzer

……………………………………………………………………………………… YUAN Can, HE Lian, HU Jinxiang, LIN Dan, QIAO Mingfeng, CAI Xuemei, PENG Yiqin, YI Yuwen*(48)

Effect of Temperatures during the Lye Macerating on the Structure of Tripe Collagen …………………………………………………………… WANG Liyu, XIA Yangyi*, ZHAO Luan(56)

Identification and Antioxidant Activity Analysis of Polyphenols in Different Mango Kernels Cultivars

…………………………………………………………………………………… XING Yuhang, ZHENG Yeyu, XUE Lu, CHEN Mianhong, LIU Yangyang, ZHOU Wei, LI Ruyi*, LI Jihua(63)

Effects of Acidic/Alkali Pretreatment on Physicochemical Properties and Gelation Characteristics of Bone Gelatin from American Eel (Anguilla rostrata)

……………………………………………………………………………………………………………… SUN Lechang, ZHAO Ayun, DU Han, WENG Ling, MIAO Song, CAO Minjie*(71)

Effect of Ultraviolet-C Combined with Heat Treatments on the Quality Properties of Orange Juice ……………………………………………… GAO Ruiping, LIU Songlin, WU Zhen*(79)

Effect of Low-temperature Plasma Pretreatment on Hot-air with Thin-layer Drying Characteristics of Potatos

 …………………………………………………………………………………………………………………………………………… LI Shuai, ZHAO Yanyan, ZENG Yingnan, GU Yu(87)

Analysis of Biochemical Components and Antioxidant Capacity of Indocalamus Leaves of Different Varieties

…………………………………………………………………………… ZHANG Yalan, ZHAO Jiancheng, YANG Zhenya, SHI Rui, LI Qin, WANG Yanbin, HE Liang*, CHEN Yongjian(93)

Effect of Glucose Oxidase on Gel Properties of Surimi from Silver Carp ……………………………………… CHENG Mengying, ZHANG Haiping, LIU Youming*, XIONG Shanbai(101)

Analysis of Physical Properties, Amino Acids and Volatile Aroma Components of Mulberry Leaf Powder by Different Drying Methods

…………………………………………………………………… SHENG Jinfeng, CHEN Kun+, WANG Xuefeng, YE Dongqing, LING Dongning, LEI Yawen, HE Xuemei*, SUN Jian*(108)

Bioengineering

Purification of Polyphenol Oxidase from Tea Leaf by Three Phase Partitioning and Enzymatic Properties

…………………………………………………………………………………… LIU Yang, CHEN Qincao, LIU Dechun, YANG Li, HU Wei, KUANG Liuqing, LIU Yong*, TENG Jie*(119)

Bioinformatics Analysis of Extracellular Keratinase KerQH2 from Rheinheimera sp.QH

 …………………………………………………………………………………………………… LI Xueqing, PANG Xin, GAO Huifang, ZHANG Lianyun, SONG Yingda, WU Cuiling*(125)

Dynamic Changes of Physicochemical Properties and Fungal Community Structure during Solid-state Fermentation of Sichuan Sun Vinegar

…………………………………………………………………………………………… ZHANG Guirong, FENG Jieya, CAI Ji, FU Junjie, LI Li*, LIU Jun, WEN Xueping, CAO Rong(131)

The Relationship between Reactive Oxygen Species and Bacillus cereus Biofilms Formation ………………… XIA Junfang*, PAN Miao, QI Naer, MA Gepieer, GULI Nazi, WU Yun(139)
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Processing Technology

Optimization of the Preparation Process of Antioxidant Peptide from Preserved Egg White and Its in Vitro Antioxidant Activity

………………………………………………………………………………………………………… CHEN Weiling, CHEN Bangdong, LIAO Huiqing, QIN Haisang, LIANG Wenjing(148)

Optimization of Ultrasonic Extraction of Oridonin by Response Surface Methodology and Its Antitumor Activity

………………………………………………………………………………………………………… GUO Jie*, HAO Nan, TAO Lei, WANG Jihong, CHEN Yanliang, WANG Guangyu(156)

Study on Optimization and Activities of Rapeseed Meal Protein by Alkali-extraction and Acid-precipitation

…………………………………………………………………………………………… ZHAI Xiaona, WANG Tao, LIANG Liang, SHI Jianfang, XIE Qizhen, SUN Hao, PEI Haisheng*(164)

Effect of Extruded Buckwheat Powder on Dough Characteristic and Noodle Quality

……………………… SHI Jianbin, SUI Yong, CAI Sha, HE Jianjun, XIONG Tian, FAN Chuanhui, CHEN Xueling, JIA Zhiwen, WANG Shaohua, CAI Fang, JIANG Xiujun, MEI Xin*(172)

Optimization of Ultrasonic Extraction of Polysaccharides in Lingyun Pekoe and Its Antioxidant Activity ……………… XIAN Liqing, LI Shan*, FENG Bin, LIANG Jian, LIU Xiaofeng(178)

Optimization of Microencapsulation Technology and Its Release Kinetics of Artemisia selengensis Flavonoids ………………………… XU Yuan, WANG Lu, LENG Yan, CAO Xinhua(185)

Preparation, Characterization and in Vitro Bioactivity of Chondroitin Sulfate Chelated Zinc ……………………………………… GAO Ran, SU Yun, CHEN Junde*, ZHENG Meihua(194)

Development and Quality Analysis of Okara Fried Dough Twist Based on Fuzzy Mathematics Sensory and Response Surface Methodology

……………………………………………………………………………………………………………………………… LIU Zhao, GU Jiali, QIAN Cheng, SHI Linyi, CAO Zhongwen*(203)

Preparation and Activity of Hypolipidemic Peptides from Mengku-dayecha Protein by Enzymatic Hydrolysis

…………………………………………………………………………… YE Haoduo , MIAO Jianyin *, LI Longxing, HUANG Jiaqin, LIU Benying, SUN Yunnan, ZOU Qin, CAO Yong(212)

Preparation and Characterization of Multiple Composite Fluid Gel ……………………………………………… GU Saiqi, ZHOU Linhui, WANG Suning, ZHOUXuxia , DING Yuting*(222)

Optimization and Evaluation of Enzymatic Hydrolysis Process of Hybrid Broilers Skeleton …………… HOU Yuke, LU Yifeng, JIANG Yufei, KANG Mingli, HAN Minyi*, XU Xinglian(232)

Packaging and Machinery

Properties of Nano-silica Modified Spirulina platensis Polysaccharide and Chitosan Composite Film

…………………………………………………… LUO Aiguo, QING Yifan+, HU Bianfang*, ZHAO Hongmei, TIAN Yanhua, YANG Zhaoyan, HAO Jianwei, SHI Xiaoli, YANG Bowen(243)

Analysis and Determination

Identification of Key Aroma Components in Fuliang Black Tea Based on HS-SPME-GC-MS and OAV

……………………………………………………………………………………………… YUE Cuinan, QIN Dandan, LI Wenjin*, WU Hualing*, CAI Hailan, LI Chen, YANG Puxiang(251)

Analysis of Physicochemical Indexes and Volatile Components of Giant Salamander Meat during Cold Storage

……………………………………………………………………………… ZHAO Ping, CHEN Xiaohua+, LIU Junxia, WANG Jinghua, JIN Wengang*, CHEN Dejing, JIANG Pengfei*(259)

Determination and Analysis of 16 Mycotoxins in Medicinal and Edible Traditional Chinese Medicine

………………………………………………………………………… LI Fenghua, LI Zuohua, YANG Li, YUAN Yongchun, WANG Suxiang, WANG Aixiang, LI Wei*, ZHENG Fengjia(268)

Volatile Cmpounds and Aroma Characteristics of Jingui Green Tea and Jingui Flowers

 ……………………………………………………………………………………… GUO Li, HU Xiaojun, HU Wenjiao, ZHANG Yue, ZHU Yin, DAI Weidong, HU Shanshu*, LIN Zhi*(276)

Comparative Analysis of Volatile Flavor Compounds in Different Varieties (Lines) of Potatoes

 ………………………………………………………………………………………… LIU Guomin, QIN Weizhi, WEI Rongchang, YI Ruolan, LIAO Yujiao, ZHENG Xu, CHE Jianglü*(284)

Study on Nutrient Components of Different Peanut Varieties in Different Producing Areas in Guangdong Province

…………………………………………………………… GUO Jing, ZHANG Bailiang, WANG Jiahao, HUANG Gaoquan, ZENG Xiaofang, BAI Weidong, XIE Yongping, YANG Juan*(293)
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