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青年编委专栏

忧遁草多糖乳液体外消化特性研究 ……………………………………………………… 黄小倩，李佳琪，郭梦雪，张卉悦，张伟敏，夏光华*(1)

研究与探讨

乳清分离蛋白掩蔽花椒苦味机制研究 ………………………………………………… 课净璇，李永秀，李　杰，李　密，马艳莉，张志清*(10)

硒化甜玉米芯多糖对非酶糖基化的抑制作用 ……………………………………… 王　鑫，周　卓，王峙力，修伟业，罗　钰，马永强*(17)

pH对酸法提取甘草多糖结构的影响 ………………………………………………………………………………… 高佳慧，杨馨悦，韩雨蒙，郭东起*(24)

不同淀粉对低脂羊肉酥肉品质的影响 ……………………………………………………………………………… 刘　欣，曹荣安，陈洪生，刁静静*(32)

低分子量柘果多糖的制备及其抗氧化活性研究 …………………………………… 丁子康，李新月，赵　猛，王晓梅，陈　勇，张忠山*(39)

模糊数学评价结合响应面法优化黑蒜香菇酱制备工艺及抗氧化活性和储藏分析 ………………………………………… 何军波，贾庆超*(47)

多酚对类胡萝卜素抗氧化性和稳定性的影响

 …………………………………………………………………………… 胡雨卿，余元善*，宋贤良，邹　波，吴继军，徐玉娟，肖更生，胡腾根*(57)

不同破碎工艺对低脂肉糜品质的影响 …………………………………… 韩　毅，林可情，王纪鹏，张志刚，缪　松，张龙涛*，郑宝东(68)

山药皮多糖的分离纯化、结构特征及体外抗氧化活性研究 ……………………………………………… 叶美芝，伍紫仪，吴金松，钟青萍*(78)

不同原料鸡肉熬制鸡汤鲜香性分析及与市售鸡汤的对比

 ……………………………………………………………………………… 姚　嫚，徐幸莲，朱　纯，李建超，刘　磊，徐梦泽，刘　欣，王　鹏*(86)

超高压辅助酶解法改性汉麻分离蛋白及其理化性质的研究

……………………………………………………………………………… 刘容旭，李春雨，王语聪，谢智鑫，谢宜桐，李双鹏，刘丹怡*，韩建春*(99)

生物工程

同步糖化发酵甘蔗渣产乙醇的尖孢镰刀菌筛选及其产醇性能

……………………………… 湛佳佳，周　泉+，熊兴耀，张志旭，胡亚平，李　璧，陈宗瑞，龚奕杭，贺如男，秦　丹*，曾　璐*(108)

Bacillus subtilis Z-5产果胶酶发酵条件的优化及其应用 …………………………………… 张小丹，高梦迪，赵赛赛，刘可玉，宁喜斌*(117)

剁椒萝卜后熟期微生物多样性与风味品质分析 ……………………………………………………………… 安莲霞，苏　伟*，母应春，尹学东(128)

豆腐皮常温贮藏过程中菌相变化及优势菌致腐性分析 …………………………………… 闫彦君，张友慧，高　凤，李　雅，刘常金*(140)

一株产胞外多糖的大豆内生菌SE01的分离鉴定及生物学特性

 ………………………………………………………………………………………………………… 岳　阳，汤艳凝，陈月婷，李鹏程，朴春红*，王秀娟*(150)

一株高产淀粉酶乳杆菌的筛选及其安全性评价 …………………… 杨小雨，郭晓燕，龙佩霖，雷　静，赵　珩，杨成龙，刘凡值*(158)

产γ-氨基丁酸贝莱斯芽孢杆菌CLYB1的鉴定及基因组改组选育研究

……………………………………………………………… 迟燕平，苗新宇，王景会，苏　颖，牛红红，孙慕白，李　达，华　梅，代永刚*(167)
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工艺技术

响应面法优化微波辅助提取芦荟蒽醌类物质工艺及其抗氧化活性分析 ………………………………………… 史友航，吕青遥，焦士蓉*(174)

胶原蛋白的提取及其纳米纤维的制备与表征 …………………………………………………… 韩洪帅，宋秘钊*，李家鑫，姚丹丹，王彦珍(182)

紫苏叶花色苷的提取工艺优化及其抗氧化和抑菌活性 ……… 孙江怡，龙勇益，刘世琦，张　丽，马沁沁，白冰瑶，宋丽军*(191)

发酵中氧对红茶品质的影响及富氧发酵工艺优化 ……………… 杨云飞，王玉婉，林家正，涂　政，蓝天梦，陈　琳，叶　阳*(199)

长心卡帕藻多糖的超声提取工艺优化及其抗过敏活性

 …………………………………………………………………………… 吴天翔，李振兴，吴燕燕，杨贤庆，李来好，陈胜军，戚　勃，赵永强*(208)

牡丹籽粕蛋白的提取工艺优化及其性质研究 ……………………… 王化田，董卓凡，李　亮，冯　涛，宋诗清，孙　敏，姚凌云*(217)

咖啡类黑精提取工艺优化及结构表征 ……………………………………………… 王燕华，王冬钰，何泽娟，施汤伟，龚加顺，谭　超*(225)

黑蒜类黑精的超声提取工艺优化及其稳定性和抗氧化性研究 ……………………………………………………………………… 贾庆超，李　妍(235)

泡泡青蔬菜粉对面粉、面团性质影响及其挂面加工工艺优化

 …………………………………………………………………………………………… 吴静仪，冯　红，吕庆云*，王学东，陈　曦，蒋修军，万　芳(244)

混菌发酵紫米粉工艺优化及其对营养品质的改善 ……………………………… 陆梓洋，余宏达，郑经绍，梁彦婷，曹志勇，黄　苇*(252)

高粱抗性糊精制备工艺的优化及其结构和体外消化特性研究

 …………………………………………………………………………………………… 宋丽冉，严洪冬，李良玉，刘　伟，曹龙奎，曹荣安，潘旭琳*(262)

大豆分离蛋白酶解工艺优化及在发酵调味料中的应用 …… 上官玲玲，张辉燕，王文欣，李　沛，李　库，陈　雄，代　俊*(272)

包装与机械

ε-聚赖氨酸接枝壳聚糖的成膜特性及其对鸡肉保鲜效果 …………………… 刘文静，康大成，李　玲，夏志远，颜成英*，刘云国(281)

食品安全

基于2022年河南省公开食品抽检数据的食品安全风险分析及建议 ……………………………… 马怡童，李方圆+，吴　迪，王海燕*(289)

分析检测

花椒精油成分在花椒盐焗虾中的风味贡献作用研究 ………………………………………… 徐燕如，王清政，谷贵章，张进杰，徐大伦*(296)

同位素稀释高效液相色谱-串联质谱法测定乳与乳制品中3-甲氧酪胺和肾上腺素

…………………………………………………………………………………………… 白艳梅，张立佳，汪　洋，刘丽君，谢瑞龙，范　敏，李翠枝*(305)

2022年湖北地区市售葡萄中农药残留特征及膳食暴露风险评估

 ………………………………………………………………………………………………………… 张　仙，胡西洲*，彭西甜，夏珍珍，郑　丹，张隽娴(313)

基于HS-SPME-GC-MS分析循环熬制卤水对风味熟制小鱼干风味的影响

……………………………………………………………………………… 周　晓，周劲松，刘特元，蒋立文，刘　洋*，尹世鲜，荣智兴，陈　欢(320)

2023年10月　第44卷　第19期



基于GC-IMS结合化学计量学分析不同冷冻时长对椰子水挥发性物质的影响

 ………………………………………………………………………………………………………………………… 阚金涛，王媛媛，宋　菲，张建国，张玉锋*(329)

鸭汤调味粉制备工艺优化及其挥发性风味物质分析 ………………………………………… 刘志聪，王　辉，李　军，郭德斌*，李继芳(336)

金盏菊乙酸乙酯萃取相的酚酮类物质含量及其抗氧化、抑菌和酪氨酸酶抑制活性

………………………………………………………………………………………………………… 吴　颖，王双旦，唐　文*，刘　晴，王佳其，张蓓婷(347)

不同品种马铃薯雪花全粉品质分析 ………………………………………………… 惠宇晴，沈卉芳，姚鑫淼*，周　野，李庆全，孙庆申*(356)

高效液相色谱法同时测定茶叶中表儿茶素及其氧化二聚体、没食子酸和咖啡碱的含量

……………………………………………………………………………………………………………………… 张凯新，孔祥慧+，徐卫奇，陈贵杰，曾晓雄*(366)

贮运保鲜

采后硝普钠处理对桃果实贮藏品质及抗氧化活性的影响

 …………………………………………………………………………………………… 刘　慧，吕真真，杨文博，张　强，刘杰超，陈大磊，焦中高*(374)

贮藏温度对鲜毛豆贮藏期品质的影响 ……………………………………………………………… 梁钻好，林华兴，陈海强，梁凤雪，余　铭*(382)

不同采收成熟度对蜜奈夏橙果实营养品质的影响 ………………………………………………………… 李慧敏，郑洁新，曾凯芳，邓丽莉*(390)

营养与保健

桦褐孔菌醇抑制LPS诱导RAW264.7细胞炎症反应 …………………………… 朱彦彬，徐鑫婷+，黎燕冰，赵成铭，黄庆年，陈志宝*(401)

基于斑马鱼模型探究药食同源复方降尿酸作用及成分分析 ………………………………………… 金灵泰，张　铭+,*，方双琪，徐　蔷(410)

β-烟酰胺单核苷酸促秀丽隐杆线虫生长及其作用机制

……………………………………………… 李　姝，童钰琴，杨舒淋，杨　阳，牛曼思，温福丽，曾　珊，沈才洪，赵　建*，王松涛*(417)

鸡血球肽螯合铁的结构表征及其稳定性研究 …………………… 石　景，邹　烨，马晶晶，杨　彪，王道营，徐为民*，杨　静*(427)

萸精降糖方对2型糖尿病大鼠血糖血脂及血清氧化应激有关指标的影响 ………… 周曦冉，焦格娜，曾　己，李博瀚，沈　璐*(433)

老香黄多糖的分离纯化及其体外胃黏膜保护活性研究 …………………………………… 阳　丹，蔡　舒，彭成海，陈树喜，周爱梅*(440)

专题综述

植物精油及其纳米制剂防控农产品中真菌毒素的研究进展 ……………………………… 姜冬梅，王刘庆，姜　楠，翟文磊，王　蒙*(449)

基于大数据可视化分析植物油凝胶研究现状及发展趋势 ……………………………………………… 王　鹏，王静怡，范　越，郭庆启*(460)

发酵果蔬汁的发酵方式、生物活性及品质改善研究进展 …………………… 孙　逊，李　菲，张　雨，赵　婧，戈建华，李全宏*(471)

淀粉多层级结构的分离、表征及应用研究进展 ………………………………… 杨　璇，李　钦，饶　雷，赵　靓，王永涛*，廖小军(481)

咖啡类饮料的加工及其发展趋势 …………………………………………………………………………………… 贺　萍，张高鹏，叶松梅，张安强*(491)

药食同源香辛料活性成分及功能特性研究进展 …………………………………………………………………………… 潘景芝，朱双杰*，孟庆龙*(499)
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Papers Invited by Youth Editorial Committee
Study on the in Vitro Digestion Characteristics of Polysaccharides Emulsion from Clinacanthus nutans

……………………………………………………………………………………………… HUANG Xiaoqian, LI Jiaqi, GUO Mengxue, ZHANG Huiyue, ZHANG Weimin, XIA Guanghua*(1)

Research and Investigation
Study on the Mechanism of Whey Protein Isolate Masking Bitterness of Zanthoxylum bungeanum Maxim.

 ………………………………………………………………………………………………………………………… KE Jingxuan, LI Yongxiu, LI Jie, LI Mi, MA Yanli, ZHANG Zhiqing*(10)

Inhibitory Effect of Selenium Sweet Corncob Polysaccharide on Non-Enzymatic Glycosylation

 ……………………………………………………………………………………………………………… WANG Xin, ZHOU Zhuo, WANG Zhili, XIU Weiye, LUO Yu, MA Yongqiang*(17)

Effect of Extraction pH on the Structure of Glycyrrhiza Polysaccharide with Acid-extraction

 …………………………………………………………………………………………………………………………………… GAO Jiahui, YANG Xinyue, HAN Yumeng, GUO Dongqi*(24)

Effect of Different Starches on the Quality of Low Fat Lamb Pastry ………………………………………………………… LIU Xin, CAO Rong'an, CHEN Hongsheng, DIAO Jingjing*(32)

Study on the Preparation and Antioxidant Activity of Low Molecular Weight Polysaccharide from Cudrania tricuspidata Fruits

………………………………………………………………………………………………… DING Zikang, LI Xinyue, ZHAO Meng, WANG Xiaomei, CHEN Yong, ZHANG Zhongshan*(39)

Optimization  of  Preparation  Technology,  Antioxidant  Activity  and  Storage  Analysis  of  Black  Garlic  Mushroom  Paste  by  Fuzzy  Mathematical  Evaluation  and  Response  Surface

Methodology ……………………………………………………………………………………………………………………………………………………… HE Junbo, JIA Qingchao*(47)

Effect of Polyphenols on Antioxidant Properties and Stabilities of Carotenoids

…………………………………………………………………………… HU Yuqing, YU Yuanshan*, SONG Xianliang, ZOU Bo, WU Jijun, XU Yujuan, XIAO Gengsheng, HU Tenggen*(57)

Comparison of Different Crushing Processes on the Quality of Low Fat Minced Meat

………………………………………………………………………………… HAN Yi, LIN Keqing, WANG Jipeng, ZHANG Zhigang, MIAO Song, ZHANG Longtao*, ZHENG Baodong(68)

Study on Separation, Purification, Structural Characteristics and in Vitro Antioxidant Activity of Polysaccharides from Chinese Yam Peel

………………………………………………………………………………………………………………………………………… YE Meizhi, WU Ziyi, WU Jinsong, ZHONG Qingping*(78)

Analysis of the Umami and Aroma of Chicken Soup Made from Different Raw Materials and Comparison with Commercial Chicken Soups

…………………………………………………………………………………………… YAO Man, XU Xinglian, ZHU Chun, LI Jianchao, LIU Lei, XU Mengze, LIU Xin, WANG Peng*(86)

Study on the Modification and Physicochemical Properties of Hemp Protein Isolate by Ultra-High Pressure Assisted Enzymatic Hydrolysis

…………………………………………………………………………… LIU Rongxu, LI Chunyu, WANG Yucong, XIE Zhixin, XIE Yitong, LI Shuangpeng, LIU Danyi*, HAN Jianchun*(99)

Bioengineering
Screening of Fusarium oxysporum for Ethanol Production by Simultaneous Saccharification and Fermentation of Bagasse and Its Ethanol Production Performance

…………………………………… ZHAN Jiajia, ZHOU Quan+, XIONG Xingyao, ZHANG Zhixu, HU Yaping, LI Bi, CHEN Zongrui, GONG Yihang, HE Runan, QIN Dan*, ZENG Lu*(108)

Optimization of the Fermentation Conditions of Bacillus subtilis Z-5 Producing Pectinase and Its Application

 …………………………………………………………………………………………………………………… ZHANG Xiaodan, GAO Mengdi, ZHAO Saisai, LIU Keyu, NING Xibin*(117)

Analysis of Microbial Diversity and Flavor Quality of Chopped Pepper Radish in Post-ripening

 ………………………………………………………………………………………………………………………………………… AN Lianxia, SU Wei*, MU Yingchun, YIN Xuedong(128)

Changes in the Bacterial Phases of Soybean Curd Sheets and Analysis of Spoilage Ability of Dominant Bacteria Stored at Normal Temperature

…………………………………………………………………………………………………………………………… YAN Yanjun, ZHANG Youhui, GAO Feng, LI Ya, LIU Changjin*(140)

Isolation, Identification and Biological Characteristics of a Soybean Endophytic Strain SE01 Producing Expolysaccharide

…………………………………………………………………………………………… YUE Yang, TANG Yanning, CHEN Yueting, LI Pengcheng, PIAO Chunhong*, WANG Xiujuan*(150)

Screening and Safety Assessment of a Lactobacillus sp. Strain with High Amylase Production

……………………………………………………………………………………… YANG Xiaoyu, GUO Xiaoyan, LONG Peilin, LEI Jing, ZHAO Heng, YANG Chenglong, LIU Fanzhi*(158)

Identification and Breeding with Genome Shuffling Strain CLYB1 Producing γ-Aminobutyric Acid

…………………………………………………………………… CHI Yanping, MIAO Xinyu, WANG Jinghui, SU Ying, NIU Honghong, SUN Mubai, LI Da, HUA Mei, DAI Yonggang*(167)
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Processing Technology
Optimization of Microwave-assisted Extraction Process of Anthraquinones from Aloe vera by Response Surface Method and Analysis of Its Antioxidant Activity

…………………………………………………………………………………………………………………………………………………… SHI Youhang, LÜ Qingyao, JIAO Shirong*(174)

Extraction of Collagen and Preparation and Characterization of Nanofibers

 ……………………………………………………………………………………………………………… HAN Hongshuai, SONG Mizhao*, LI Jiaxin, YAO Dandan, WANG Yanzhen(182)

Optimization of the Extraction Process of Anthocyanins from Perilla Leaves and Their Antioxidant and Antibacterial Activities

……………………………………………………………………………………………… SUN Jiangyi, LONG Yongyi, LIU Shiqi, ZHANG Li, MA Qinqin, BAI Bingyao, SONG Lijun*(191)

Effect of Oxygen Concentration in Fermentation on Black Tea Quality and Optimization of Oxygen-enriched Fermentation Process

…………………………………………………………………………………………… YANG Yunfei, WANG Yuwan, LIN Jiazheng, TU Zheng, LAN Tianmeng, CHEN Lin, YE Yang*(199)

Optimization of Ultrasonic Extraction Process and Anti-allergic Activity of Sulfated Polysaccharides from Kappaphycus alvarezii

……………………………………………………………………… WU Tianxiang, LI Zhenxing, WU Yanyan, YANG Xianqing, LI Laihao, CHEN Shengjun, QI Bo, ZHAO Yongqiang*(208)

Optimization of Extraction Process and Properties of Protein from Peony Seed Meal

 ………………………………………………………………………………………… WANG Huatian, DONG Zhuofan, LI Liang, FENG Tao, SONG Shiqing, SUN Min, YAO Lingyun*(217)

Optimization of Extraction Process and Structure Characterization of Coffee Melanoidins

 ………………………………………………………………………………………………… WANG Yanhua, WANG Dongyu, HE Zejuan, SHI Tangwei, GONG Jiashun, TAN Chao*(225)

Study on Optimization of Ultrasonic Extraction Technology, Stability and Antioxidation of Melanoidin from Black Garlic

 ………………………………………………………………………………………………………………………………………………………………………… JIA Qingchao, LI Yan(235)

Effect of Bubble Green Vegetable Powder on Flour and Dough Properties and Its Optimization of Dried Noodles Processing

…………………………………………………………………………………………… WU Jingyi, FENG Hong, LÜ Qingyun*, WANG Xuedong, CHEN Xi, JIANG Xiujun, WAN Fang(244)

Optimization of Mixed Fermentation Process of Purple Rice Flour and Its Nutritional Improvement

………………………………………………………………………………………………… LU Ziyang, YU Hongda, ZHENG Jingshao, LIANG Yanting, CAO Zhiyong, HUANG Wei*(252)

Optimization of Preparation Process of Sorghum Resistant Dextrin and Its Structure and in Vitro Digestion Properties

…………………………………………………………………………………………… SONG Liran, YAN Hongdong, LI Liangyu, LIU Wei, CAO Longkui, CAO Rong'an, PAN Xulin*(262)

Optimization of Soybean Isolated Protein Enzymatic Process and Its Application in Fermented Seasonings

………………………………………………………………………………………… SHANGGUAN Lingling, ZHANG Huiyan, WANG Wenxin, LI Pei, LI Ku, CHEN Xiong, DAI Jun*(272)

Packaging and Machinery
Study on Film Forming Characteristic of ε-Polylysine Grafted Chitosan and Its Preservation Effects on Chicken

……………………………………………………………………………………………………… LIU Wenjing, KANG Dacheng, LI Ling, XIA Zhiyuan, YAN Chengying*, LIU Yunguo(281)

Food Safety
Food Safety Risk Analysis and Suggestion Based on the Public Food Sampling Data of Henan Province in 2022

 ………………………………………………………………………………………………………………………………………… MA Yitong, LI Fangyuan+, WU Di, WANG Haiyan*(289)

Analysis and Determination
Study on the Function of Pepper Essential Oil in Endowing Flavor of Pepper-Salt Baked Shrimp

 ………………………………………………………………………………………………………………… XU Yanru, WANG Qingzheng, GU Guizhang, ZHANG Jinjie, XU Dalun*(296)

Determination of 3-Methoxytyramine and Adrenaline in Dairy Products by Isotopic Dilution-Assisted Liquid Chromatography-Tandem Mass Spectrometry

…………………………………………………………………………………………………… BAI Yanmei, ZHANG Lijia, WANG Yang, LIU Lijun, XIE Ruilong, FAN Min, LI Cuizhi*(305)
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