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未来食品

基于UPLC-Q/TOF-MS/MS和生物信息学探讨铁棍山药皮中化学成分的药用和营养价值

……………………………………………………………………………………………… 安　莉，汪　红，马婧玮，袁永亮，翟南南，郑鹭飞，吴绪金*(1)

加工工艺对植物基炸鸡块感官特性影响的研究进展

……………………………………………………………………………… 李雪松，杨　帆，张更旭，樊磊鑫，郝月慧，高嘉欣，李景明，朱　宏*(10)

国内大数据与膳食营养健康的研究及应用进展 …………………… 唐兴萍，周　兵，杨文庆，刘天霞，徐国富，马　喆，吴文斗*(19)

基于网络药理学和分子对接探讨常见酚酸提高机体免疫力的作用机制

…………………………………………………………………………………………… 张宇欣，刘魏魏，杨　娟，周炜炜，戴小枫，李秀梅*，郑　威*(29)

研究与探讨

发酵枸杞酒沉淀物成分鉴定及稳定性提升研究 …………………… 李　娜，任　杰，王丽卫，蹇艾君，王春光，张柏林，王晓楠*(41)

外源添加茶汁或梨汁对梅占工夫红茶品质的影响 ………………… 陆安霞，周心如，闫敬娜，蓝天梦，欧阳珂，赵先明，童华荣*(51)

挤压组织化对芝麻蛋白理化性质及结构的影响 ………………………………………………… 黄纪念，孙　强*，张富重，宋国辉，张国治(60)

超微粉碎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*(69)

黑莓、树莓不同发育时期叶片鞣花酸与抗氧化、糖类物质的相关性分析 ………… 王佳鸾，赵俸艺，吴文龙，张春红*，李维林(75)

蔗糖对不同品种赤小豆淀粉性能的影响 …………………………………………………………………………… 翟爱华，韦　智，王雪纯，张东杰(83)

盐浓度对冷藏即食中华管鞭虾肌肉品质的影响 ………………………………… 吴盈茹，廖月琴，杜　琪，周　婷，水珊珊*，张　宾*(90)

冻藏条件对带鱼鱼肉及其鱼糜凝胶特性的影响

………………………………………………………………… 白雯璐，张文海，焦熙栋，闫博文，张娜娜，叶伟建，陈江平，黄建联，范大明*(98)

固态发酵麦麸对面团及面条品质的影响 ………………………………………………………… 王赛民，于　洋，刘金光，张玉瑶，周中凯*(107)

不同品种木薯淀粉理化和结构性质的比较 ……………………………………………………… 王金梦，张思维，赵康云，陈小爱，张彦军*(115)

改性乳清蛋白对凝固型酸奶品质及胆酸盐结合能力的影响

……………………………………………… 任浩杰，邓康艳+，陆永存，哈传志，梅　滢，刘雅卿，吴辰乐，曹亚玲，黄　松，梅　林*(123)

生物工程

基于高通量测序技术的不同产地腐乳微生物多样性分析 …………………… 付瑞敏，刘春雷，徐　良，张　红，夏铁骑，陈五岭*(134)

茶多酚对酸奶发酵品质及抗氧化活性的影响 …………………………………………………… 冯子健，陈　南，高浩祥，何　强，曾维才*(143)

pH耦合柠檬酸补料策略促进地衣芽孢杆菌产芽孢 ……………… 丁　跃，何俊峰，龚若飞，戴　航，陈　雄，黄亚男，王　志*(152)

基于宏基因组测序技术解析高温快速发酵豆豉菌群结构与功能注释

………………………………………………………………………………………………………… 冼芳莹，赵文鹏，王思宇，李　浩，杨慧林，王筱兰*(159)
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‘东红’猕猴桃软腐病病原菌的分离鉴定及褪黑素对其控制效果

……………………………………………………………………………… 瞿光凡，王　瑞，马　超，雷霁卿，巴良杰，曹　森*，芈婷婷，龙　芳(170)

鲁氏酵母菌QOR6产呋喃酮发酵条件优化及代谢特征分析 ……………………………… 彭　辉，姜　鹏+，李　忍，刘　念，李志江*(178)

工艺技术

‘巴山早’紫色芽叶红茶加工工艺研究及品质评价 ……………………………… 罗金龙，陈盛相，沈　强，杨肖委，刘晓霞，郑文佳*(185)

海参肠多糖的提取工艺优化及其理化性质研究

…………………………………………………………… Esther Mwizerwa MUHINDO，王艺瑾，吴剑夫，吴　涛，刘　锐，隋文杰，张　民*(196)

发酵时间和蒸制强度对预拌粉马拉糕面糊特性及品质的影响 ………………………… 阮　征，周雅轩，廖思敏，李丹丹，李汴生*(204)

响应面法优化鹿鞭肽酶解工艺及体外补肾健骨活性分析 ………………… 赵峻露，李春楠，尹馨雪，兰　梦，张　辉*，李晶峰*(213)

山楂多酚微胶囊制备及理化性质分析 ………………………………… 余金橙，王淑玉，崔　楠，刘素稳*，李淑英，徐永平，常学东(222)

云南栘依黄酮提取及其抗氧化、降血糖活性研究 …………………………… 王安娜，彭小伟，阚　欢，王大玮*，胡　祥，刘　云*(232)

核桃粕蛋白提取纯化工艺优化及其功能性质分析 ………………………………………………………… 代晹鑫，徐　莹，毕　爽，刘　野*(241)

黑果腺肋花楸叶黄酮的提取工艺优化及抗氧化、结合胆酸盐能力分析

………………………………………………………………………………………………………… 何旭华，石志娇，王安娜，赵春芳，刘　云，阚　欢*(253)

蛋清蛋白-β-环状糊精复合物对小龙虾虾仁冻融稳定性的影响 …………………………………………………………………… 张新灿，李小定*(261)

菊芋酶解制备低聚果糖糖浆的工艺优化及功能评价 …………………………………………………………………………………… 王彩月，田康明*(270)

响应面法优化鲜黄酒瓶内发酵工艺 ……………………… 葛松涛，寿泉洪，韩文凤，王　兰，沙如意*，王珍珍，胡普信，毛建卫(278)

包装与机械

魔芋葡甘聚糖/乙基纤维素/玉米醇溶蛋白复合膜的制备与性能表征

………………………………………………………………………………………………………… 鄢　煦，陶宇轩，叶子健，朱丹丹，肖　满，吴　考*(285)

食品安全

高压二氧化碳对人冠状病毒（hCoV-229E）的消杀效果 ………………… 宁　鹏，杨　东，廖小军，魏凡华*，饶　雷*，毕玉海*(293)

植物乳杆菌对米酵菌酸的吸附特性研究 ………………………………………………………………………… 刘　鹏，张　雯，欧　杰*，李柏林(299)

分析检测

冷破、热破番茄酱的香气特征及其与非挥发性组分之间的关系

………………………………… 李学杰，邸太菊，李　晴，李玉凤，闫金萍，崔海滨*，王　婧，曾祥权，刘　野，李　赫，李　健*(307)

不同产地、不同提取方法对余甘子多酚含量及抗氧化活性的影响 …… 李晓强，胡　坤，龚玉石，胡　勇，王　颖，郭　娟*(317)
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QuEChERS-UPLC-MS/MS检测餐饮小龙虾中5种生物碱 ……………………………………………………………………………… 俞　灵，宋立华*(324)

福云杂交后代茶树新品种（系）白茶适制性研究

…………………………………………………………………………… 崔宏春，黄海涛，郑旭霞，赵　芸*，张建勇*，敖　存，师大亮，窦立耿(332)

3种淡水鱼内脏粗鱼油品质及挥发性风味成分分析比较 …………………… 张　权，吴思纷，宁舒娴，彭　斌，李金林，胡明明*(342)

顶空-气相色谱法与氢气微电极法用于富氢水中氢气含量的检测 …………………………………… 刘伯言，贾修滨，薛俊莉，秦树存*(352)

不同陈化年份老香黄品质的综合评价 …………………… 林婉玲，刘亚群，刘谋泉，刘汉旭*，王锦旭，胡　蕾，郑玉忠，杨应楷(358)

贮运保鲜

采后催熟对‘台农一号’芒果理化品质及营养特性的影响 ………………………………………………… 胡隆孝，曹琳彩，王　凯，赵　雷*(369)

1-MCP处理对西葫芦果实线粒体抗氧化作用和能量代谢的影响 ………… 余晓玉，杨　源，吴玉珍，余海涛，刘　勇，郁志芳*(376)

营养与保健

黑果腺肋花楸果实的降血糖活性及其对脂代谢的影响 ………… 王丽红，王天宇，杨　丽，周　彤，赵　稷，赵　宏，张　宇(386)

絮缘蘑菇子实体营养成分分析及蛋白质营养价值评价

………………………………………………… 梁倩倩，单玉虹，王　霞，牛　丽，王盼盼，张天宇，柯善文，李文虎，丁玲强，魏生龙(393)

黄精多糖对睡眠干扰诱导小鼠认知功能损伤的作用及机制研究

……………………………………………… 刘雨培，张瑛毓，韦　震，刘佳萌，孙　晶，范　蓓，王　琼，卢　聪*，刘新民*，王凤忠*(400)

不同比例酸枣仁-茯苓水提物对大鼠焦虑样行为的影响 …………………… 陈絮蒙，田　星，郭亦杰，尹珑桦，唐志平，曾　嵘*(408)

专题综述

大米中主要重金属污染分析及风险评估研究现状 ……………………………… 蒋沙沙，霍永红，李德海*，马　莺，王荣春，卢卫红(417)

辛香料草果的研究及精油应用进展 ………………………………………………………………………………… 梁　淼，张祉敏，吴雅健，刘玉平*(427)

小麦制品中挥发性成分的研究综述 …………………………………………………………………………………………………………… 朱　寅，滕　健*(436)

基于群体感应的弧菌生物膜形成、耐药性及其控制研究进展 ………………………………………… 刘雪晴，吕欣然*，白凤翎，励建荣(445)

基因工程表达甜味蛋白的研究进展 …………………………………………………………………………………………………………… 施天元*，曹国强(453)

香菇采后品质劣变与保鲜技术研究进展 ……………… 崔国梅，李顺峰，高帅平，刘丽娜，田广瑞，魏书信，许方方，王安建*(460)

食用木薯的加工现状及发展前景 ………… 唐　杰，李明娟+，张雅媛*，洪　雁，张彦军*，王　颖，游向荣，周　葵，卫　萍(469)

食品接触用竹木制品中杀菌剂的研究进展 …………………………………………………………………………………… 岳晓庆，王宇婷，王　军*(477)

沙棘黄酮类物质提取纯化及功能活性研究进展

…… 王　萌，王子纯，黄京美，张　璐，高　铭，丁方莉，王　晴，苑　鹏，段盛林，姜　慧，王永霞，谭志超，柳　嘉*(487)

植物多酚与淀粉的分子相互作用研究进展 …………………………………………………………………… 陈　南，高浩祥，何　强*，曾维才*(497)
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Future Food
Medicinal and Nutritional Value of the Chemical Compositions of Dioscorea opposita Thunb. cv. Tiegun Peel Based on UPLC-Q/TOF-MS/MS and Bioinformatics

……………………………………………………………………………………………… AN Li, WANG Hong, MA Jingwei, YUAN Yongliang, ZHAI Nannan, ZHENG Lufei, WU Xujin*(1)

Research Progress on the Effect of Processing Technology on the Sensory Characteristics of Plant-based Chicken Nuggets

……………………………………………………………………………… LI Xuesong, YANG Fan, ZHANG Gengxu, FAN Leixin, HAO Yuehui, GAO Jiaxin, LI Jingming, ZHU Hong*(10)

Research and Application Progress of Big Data and Dietary Nutrition Health in China

…………………………………………………………………………………………… TANG Xingping, ZHOU Bing, YANG Wenqing, LIU Tianxia, XU Guofu, MA Zhe, WU Wendou*(19)

Molecular Mechanism of Common Phenolic Acids on Enhancing Immunity Based on Network Pharmacology and Molecular Docking

………………………………………………………………………………………… ZHANG Yuxin, LIU Weiwei, YANG Juan, ZHOU Weiwei, DAI Xiaofeng, LI Xiumei*, ZHENG Wei*(29)

Research and Investigation
Precipitate Composition Identification and Stability Improvement of Fermented Goji Berry Wine

…………………………………………………………………………………………… LI Na, REN Jie, WANG Liwei, JIAN Aijun, WANG Chunguang, ZHANG Bolin, WANG Xiaonan*(41)

Effect of Exogenous Addition of Tea or Pear Juice on the Quality of Meizhan Black Tea

………………………………………………………………………………… LU Anxia, ZHOU Xinru, YAN Jingna, LAN Tianmeng, OUYANG Ke, ZHAO Xianming, TONG Huarong*(51)

Influence of Extrusion Texturization on the Physical and Chemical Properties and Structure of Sesame Protein

…………………………………………………………………………………………………………… HUANG Jinian, SUN Qiang*, ZHANG Fuzhong, SONG Guohui, ZHANG Guozhi(60)

Effect of Micronized Buckwheat 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*(69)

Correlation Analysis of Ellagic Acid with Antioxidant and Carbohydrate Substances in Different Development Stages of Blackberry and Raspberry Leaves

………………………………………………………………………………………………………………… WANG Jialuan, ZHAO Fengyi, WU Wenlong, ZHANG Chunhong*, LI Weilin(75)

Effect of Sucrose on Properties of Different Red Adzuki Bean Starch

…………………………………………………………………………………………………………………………………… ZHAI Aihua, WEI Zhi, WANG Xuechun, ZHANG Dongjie(83)

Effect of Salt Concentration on Muscle Quality of Ready-to-eat Shrimp (Solenocera crassicornis) During Chilled Storage

……………………………………………………………………………………………………………… WU Yingru, LIAO Yueqin, DU Qi, ZHOU Ting, SHUI Shanshan*, ZHANG Bin*(90)

Effects of Frozen Storage Conditions on Meat and Surimi Gel Properties of Hairtail

………………………………………………… BAI Wenlu, ZHANG Wenhai, JIAO Xidong, YAN Bowen, ZHANG Nana, YE Weijian, CHEN Jiangping, HUANG Jianlian, FAN Daming*(98)

Effects of Solid Frmented Bran on the Quality of Dough and Noodles

………………………………………………………………………………………………………………… WANG Saimin, YU Yang, LIU Jinguang, ZHANG Yuyao, ZHOU Zhongkai*(107)

Comparison of Physicochemical and Structural Properties of Different Varieties of Cassava Starch

………………………………………………………………………………………………………… WANG Jinmeng, ZHANG Siwei, ZHAO Kangyun, CHEN Xiaoai, ZHANG Yanjun*(115)

Effects of Modified Whey Protein on Quality and Cholate Binding Ability of Set Yoghurt

………………………………………………… REN Haojie, DENG Kangyan+, LU Yongcun, HA Chuanzhi, MEI Ying, LIU Yaqing, WU Chenle, CAO Yaling, HUANG Song, MEI Lin*(123)

Bioengineering
Microbial Diversity Analysis of Sufu from Different Origins Based on High-throughput Sequencing

…………………………………………………………………………………………………………… FU Ruimin, LIU Chunlei, XU Liang, ZHANG Hong, XIA Tieqi, CHEN Wuling*(134)

Effects of Tea Polyphenols on Yogurt Fermentation Quality and Its Antioxidant Activity

……………………………………………………………………………………………………………………… FENG Zijian, CHEN Nan, GAO Haoxiang, HE Qiang, ZENG Weicai*(143)

pH Coupled Citric Acid Feeding Strategy to Promote Spore Production of Bacillus licheniformis

…………………………………………………………………………………………… DING Yue, HE Junfeng, GONG Ruofei, DAI Hang, CHEN Xiong, HUANG Yanan, WANG Zhi*(152)

Analysis of the Structure and Function of High Temperature and Rapid Fermentation Douchi Flora Based on Macrogenome Sequencing Technology

…………………………………………………………………………………………………… XIAN Fangying, ZHAO Wenpeng, WANG Siyu, LI Hao, YANG Huilin, WANG Xiaolan*(159)
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Isolation and Identification of the Pathogens of 'East Red' Kiwifruit Soft Rot and Its Control Effect by Melatonin

……………………………………………………………………………………… QU Guangfan, WANG Rui, MA Chao, LEI Jiqing, BA Liangjie, CAO Sen*, MI Tingting, LONG Fang(170)

Optimization of Fermentation Condition on Furanone Production by Zygsoaccharomyces rouxii QOR6 and Its Metabolic Characteristics

…………………………………………………………………………………………………………………………………… PENG Hui, JIANG Peng+, LI Ren, LIU Nian, LI Zhijiang*(178)

Processing Technology
Processing Technology and Quality Evaluation of 'Bashanzao' Purple Bud Leaf Black Tea

…………………………………………………………………………………………… LUO Jinlong, CHEN Shengxiang, SHEN Qiang, YANG Xiaowei, LIU Xiaoxia, ZHENG Wenjia*(185)

Optimization of Extraction Technology and Physicochemical Properties of Polysaccharide from Sea Cucumber Intestines

…………………………………………………………………………………… Esther Mwizerwa MUHINDO, WANG Yijin, WU Jianfu, WU Tao, LIU Rui, SUI Wenjie, ZHANG Min*(196)

Effects of Fermentation Time and Steaming Intensity on the Batter Characteristics and the Quality of Mala Cake Made Using Pre-mixed Powder

……………………………………………………………………………………………………………………… RUAN Zheng, ZHOU Yaxuan, LIAO Simin, LI Dandan, LI Biansheng*(204)

Optimization of the Enzymatic Hydrolysis Process of Penis et Testis Cervi Peptides by Response Surface Methodology and Analysis on the Activity of Tonifying Kidney and Strengthing

Bone in Vitro ……………………………………………………………………………………………… ZHAO Junlu, LI Chunnan, YIN Xinxue, LAN Meng, ZHANG Hui*, LI Jingfeng*(213)

Preparation and Physicochemical Properties of Hawthorn Polyphenol Microcapsules

………………………………………………………………………………………… YU Jincheng, WANG Shuyu, CUI Nan, LIU Suwen*, LI Shuying, XU Yongping, CHANG Xuedong(222)

Extraction of Flavonoids from Docynia delavayi and Their Antioxidant and Hypoglycemic Activities

…………………………………………………………………………………………………………… WANG Anna, PENG Xiaowei, KAN Huan, WANG Dawei*, HU Xiang, LIU Yun*(232)

Extraction and Purification Process Optimization and Functional Properties Analysis of Walnut Meal Protein

……………………………………………………………………………………………………………………………………………………… DAI Yixin, XU Ying, BI Shuang, LIU Ye*(241)

Optimization of Extraction Process of Flavonoids from Aronia melanocarpas' Leaves and Analysis of Their Antioxidant and Bile Salt Binding Capacity

…………………………………………………………………………………………………………… HE Xuhua, SHI Zhijiao, WANG Anna, ZHAO Chunfang, LIU Yun, KAN Huan*(253)

Effect of Egg White Protein-β-Cyclodextrin Complex on Freeze-Thaw Stability of Shrimp ……………………………………………………………… ZHANG Xincan, LI Xiaoding*(261)

Optimization of Enzymatic Hydrolysis of Jerusalem Artichoke to Produce Fructooligosaccharide Syrup and Its Function Evaluation

……………………………………………………………………………………………………………………………………………………………… WANG Caiyue, TIAN Kangming*(270)

Optimization of Bottling Fermentation Process of Draft Huangjiu by Response Surface Methodology

…………………………………………………………………… GE Songtao, SHOU Quanhong, HAN Wenfeng, WANG Lan, SHA Ruyi*, WANG Zhenzhen, HU Puxin, MAO Jianwei(278)

Packaging and Machinery
Preparation and Characterization of Konjac Glucomannan/Ethyl Cellulose/Zein Composite Film

……………………………………………………………………………………………………………………… YAN Xu, TAO Yuxuan, YE Zijian, ZHU Dandan, XIAO Man, WU Kao*(285)

Food Safety
Disinfection Effect of High-pressure Carbon Dioxide on Human Coronavirus (hCoV-229E)

……………………………………………………………………………………………………………… NING Peng, YANG Dong, LIAO Xiaojun, WEI Fanhua*, RAO Lei*, BI Yuhai*(293)

Adsorption Properties of Lactobacillus plantarum on the Bongkrekic Acid ………………………………………………………………… LIU Peng, ZHANG Wen, OU Jie*, LI Bailin(299)

Analysis and Determination
Aroma Characteristics of Cold/Hot Tomato Paste and Their Relationships with Non-volatile Components
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