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基于壳聚糖的智能指示包装及其在食品贮藏中应用的研究进展 ……………………… 孙朋媛，曹传爱，刘　骞，孔保华，王　辉*(416)
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………………………………………………………………………………………………………… SHI Yumeng, LIANG Fuqiang*, GUO Ruilin, DUAN Shanshan, PU Xinran, SHI Jiayi(1)
Effect of β-Glucanase on the Texture and Flavor Compounds of Highland Barley Bread

………………………………………… ZHANG Shuo, WANG Qian, GUO Zhiding, FENG Xiaobin, TONG Litao, WANG Lili, FAN Bei, HUANG Yatao, WANG Fengzhong*, LIU Liya*(11)

Research and Investigation
Comparative Study on the Quality of Whole Wheat Flour Steamed Bread Backfilled with Different Modified Bran

………………………………………………………… YE Wenjun, WANG Liping, YE Guodong, SHEN Wangyang*, TAN Bin*, LI Xiaoning, LIU Yanxiang, GAO Kun, TIAN Xiaohong(20)
Effects of Different Drying Methods on Volatile/Semi-volatile Components and Surface Structure of Sweet Potato Solid Spice

………………………………………… CUI Chun, LIANG jiaxin, YUAN Meng, GAO Mingqi, CHEN Zhifei, ZHANG Chi, YANG Wenjing, XING Yuqing, HUANG Jiale, XU Chunping*(27)
Effect of High Doses of Pterostilbene on the Properties of Nanoemulsion under Different Conditions

………………………………………………………………… WU Yisu, TANG Zonghui+, JING Xinyu, TAO Yuting, HUANG Qiuye, ZHANG Haiwei, LI Xueling, LIANG Jin, SUN Yue*(36)
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………………………………………………………………………………………………………………………… SONG Weiyu, YIN Hao, ZHONG Yu, WANG Danfeng, DENG Yun*(47)
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…………………………………… CHEN Fenglian, JI Yuning, HE Yinyuan, LIU Linlin, ZHANG Na, GUO Yinmei, DOU Xinlai, LI Xinyang, AN Ran, YANG Chunhua*, TANG Xiaozhi*(54)
Effects of Sodium Citrate, Sodium Tartrate Substitution of Sodium Chloride on the Quality of Squid Surimi Gel

………………………………………………………………………………………… LI Ming'ao, CHU Yanjiao+, YANG Jing, BAO Hongli, CHEN Yi, DENG Shanggui, GAO Yuanpei*(61)
Preparation and Property Analysis of Carboxymethyl Nanocellulose Stabilized Low Oil Phase Pickering Emulsion Gels

……………………………………………………………………………………………………………………………… CUI Song, ZHANG Yue, LIU Chaoran, WANG Yifan, DAI Lei*(70)
Effect of Potassium Ions on the Properties and Mechanism Analysis of Tamarind Gum/Kappa-Carrageenan Composite Gel
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Isolation of Zucchini Heteropolymeric Pectin and Preliminary Study on Its Hypoglycemic Activity

………………………………………………………………………………………………………… XIA Bing, JIAO Xu, ZHANG Jie, QI Yue, WANG Xiaofei, LI Quanhong, ZHAO Jing*(84)
Comparative Analysis on Muscle Quality of Procambarus clarkii Under Different Aquaculture Models in Hubei Province

……………………………………………………………………………… ZHENG Dan, PENG Xitian, ZHANG Xian, ZHANG Juanxian, ZHOU Youxiang, PENG Lijun, XIA Zhenzhen*(91)
Effects of Three Drying Methods on Drying Quality of Mu-jujube at Different Harvest Periods

……………………………………………………………………………………………………… SHI Jianchun, WANG Yu, LI Zhigang*, HAO Xiaoling, GAO Lingzhi, SONG Changli(98)
Effects of Dihydromyricetin on Antioxidant Activity and Flavor Substances of Pear Wine

………………………………………………………………………………… MA Yi*, YU Kangjie, XIAO Xiongjun, XIE Liming, WEI Ziyun, XIONG Rong, YU Xiao, HUANG Huiling(107)

Bioengineering
Inhibition of Starter Culture on Nitrite and Biogenic Amines in Fermented Duck Sausage

……………………………………………………………………………………………………………………………………… SHI Ruyue, LIU Yang*, SUN Yangying*, PAN Daodong(116)
Gene Cloning and Enzymatic Properties of an Intracellular Maltogenic Amylase from Bacillus sp. B110

…………………………………………………………………………………………………………………………… LIU Xia, DAI Longhua, HUANG Zhen, WU Xiaohua, WANG Fei*(123)
Regulating Effects of Dietary Fiber and Powder of Agaricus bisporus Based on in Vitro Fermentation on Human Gut Microbiota

…………………………………………………………………………………………………………………………………………………… XIANG Qingru, LI Wenyuan, FENG Tao*(130)
Biofilm Forming Ability and Influencing Factors of Vibrio vulnificus ………………………………………………………………………………………… GAO Mengdi, NING Xibin*(138)
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Processing Technology
Development of Apple Lycium barbarum Wine and Analysis of Volatile Components

……………………………………………………………………………………………………… XU Qiang, JIANG Xiao, TAN Xili, YUAN Tianmeng, BIAN Minghong*, ZENG Hong(151)
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…………………………………………………………………………………………………………………………………………………………… XU Xiao, XU Hui, TAO Ningping*(168)
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…………………………………………………………………………………………………………………………………………… QIN Yu, HUA Zong, ZHANG Min, JIANG Weiwei*(177)
Recip Optimization and Quality Analysis of Lentinus edodes Chutney

…………………………………………………………………………………………… GUAN Qinglin, ZHOU Xiaoli*, QIN Zhicheng, WANG Yanli, QIN Yumeng, ZHONG Dingjiang(185)
Optimization of Roasted Pork Curing Agent Formulation Based on Principal Component Analysis and Response Surface Methodology

………………………………………………………………………………………………………………………… LI Anlin, WANG Lin, XU Chengjian, ZHOU Yu, XIONG Shuangli*(195)
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Optimization of Ultrasound-Assisted Enzyme Modification Process of Chlorella Protein and Analysis of Its Emulsification Properties

…………………………………………………………………………………………………………………………………………………… YANG Qingxin, LIU Shaowei*, HAN Lijun(219)
Improving Technology for High Content Potato Noodle with Three Additives Based on Entropy Weight Method

………………………………………………………………………………………………………………………………………………… LI Anlin, LI Lu, SU Lidan, XIONG Shuangli*(228)
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