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未来食品

基于广泛靶向代谢组学技术分析陈化7至11年广陈皮化学成分的差异

………………………………………………………………………………… 陈云丽，颜仁梁*，卢雪花，李丽莎，张亚敏，徐小妹，徐榕青，林文津*(1)

瓜尔豆胶对紫薯凝胶3D打印特性的影响 ……………………………… 蔡　磊，冯　蕾*，徐亚元，聂梅梅，李大婧*，郑铁松，郁东兴(10)

基于代谢组学研究红曲霉奶酪的代谢产物特征 ………………………………………………… 徐杏敏，郑远荣，刘振民*，孙　嘉，贾向飞(18)

研究与探讨

广藿香精油纳米乳液的制备、表征及性能研究 ………………………………………………… 尹玉洁，李　薇，万　欣，封嗣中，戎春驰*(30)

不同熟制方式影响紫薯感官品质的机制研究 ………………………… 王宁宁，彭春娥，史　磊，丁　军，许　彤，孙秀丽，王庆彬*(37)

超声处理修饰羊肌肉蛋白结构改善嫩度的研究 ………………………………… 杨裕如，潘德胤，马金明，姜晓娟，陈洪生*，刁静静*(45)

低聚木糖-牛乳凝胶的物性及形成机制研究 ………………………………………… 王青杨，苗　妙，李树森，刘巨龙，孙二娜，江正强*(54)

食品供应链领域企业区块链技术采纳行为整合模型构建研究 ………………………………………………………… 余鲲鹏，李　伟*，雷　鑫(61)

基于文献计量的肉制品微生物研究现状和热点分析 ………………………………………………………… 宁　波，王　令，路宏朝，张　涛*(71)

预煮时间对面条冻藏期间品质的影响 …………………………………………………………………………………………… 董璐钦，李雪琴*，邢志轩(83)

添加非肉蛋白对南京香肠品质特性的影响

 …………………………………………………………………………… 黄春阳，王　哲，王灵娟，张新笑，邹　烨*，王道营，徐为民，罗　章*(91)

蔗糖对浒苔多糖凝胶流变特性及结构的影响 ……………………………………… 张承宗，汤国泯，黄慧琳，周建武，陈　婕，林　岱*(97)

四种水凝胶壁材对植物乳杆菌包埋微胶囊晶球特性的影响

……………………………………………………………… 廖彬旭，唐善虎*，李思宁，骆卓伶，周海栋，马　源，李巧艳，陈腊梅，潘　坤(104)

利用模拟体系探究沙棘黄酮对丙烯酰胺生成的抑制作用及其机理

…………………………………………………………………………………………… 唐祯玥，冯文晓，吕孟玲，张雨松，崔蔚然，白红雨，邵美丽*(111)

离体培养条件下外源糖对酿酒葡萄‘小味儿多’果实品质的影响

 …………………………………………………………………………………………… 苏韩梅，尹海宁，张柯楠，张叶丹，李　婵，李　莹，惠竹梅*(119)

生物工程

洞酿酱香酒五轮次酿造过程中微生物与挥发性风味物质的相关性

 ………………………………………………………………………………………………………… 林彩霞，苏　伟*，母应春，任婷婷，潘和勇，王家琴(127)

盒装豆腐的贮藏特性、腐败菌分离鉴定及腐败特性研究 ………………………………… 聂远洋，卢　森，龚艺松，李胜利，李　波*(137)

雪地茶内生真菌Apiospora malaysiana体外抑菌活性及稳定性研究 ………………………………… 贺秋桦，刘梦龙，郭启新，丁海燕*(146)

3株乳酸菌复合发酵制备的后生元对耐甲氧西林金黄色葡萄球菌的抑菌活性及机制

……………………………………………………………………………… 兰冬雪，瞿茜楠，于浩东，黄　天，彭传涛，姚国强，赵金山，李兆杰*(154)
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工艺技术

黑木耳β-葡聚糖/纳米硒复合物（DNT-Se）的制备工艺优化及活性评价

 ………………………………………………………………………………………………………… 胡　程，宋浩颖，常　聪，邱振鹏，郑国华，孟　燕*(162)

牛蒡多酚超声波辅助低共熔溶剂提取工艺优化、生物活性评价及组分分析

………………………………………………………………………………………………………… 巫永华，王解语，黄莉莉，潘斯岑，张建萍，刘恩岐*(171)

全蛋蛋糕预拌粉制备工艺优化及其制成蛋糕风味分析 …………………………………… 黎翎晴，曾　齐，张盼盼，许格格，金永国*(180)

干灰枣去皮工艺优化及其活性成分变化

 …………………………………………………………………………………… 艾萨江·伊卜拉伊木，郑文宇，仵　菲，陈　朋，吴翠云*，白红进*(190)

酶菌协同处理对微拟球藻营养功能成分及生物活性的影响

……………………………………………………………… 辛易燃，尤升波，武俊瑞，卢龙飞，仝　蕾，刘凤彩，韩福文，于金慧*，乌日娜*(198)

木葡糖醋杆菌发酵产细菌纤维素的培养基优化及外源物质对其代谢的影响

……………………………………………………………………………… 王　凯，赵　萍*，冯佩瑶，晋　丹，高　杰，汪　瑞，李佳颖，刘　冰(208)

响应面优化QuEChERS结合UHPLC-MS/MS法测定乌鳢肌肉中四环素类抗生素

………………………………… 李丽春，刘书贵，林嘉薇，尹　怡*，郑光明，赵　城，马丽莎，单　奇，戴晓欣，魏琳婷，周　豪(216)

微波辅助双水相提取百合多糖的工艺优化及其结构表征 ………………………………… 田艳花，杨兆艳，罗爱国，张　玲，张立伟*(227)

响应面法优化猴头菇戚风蛋糕配方工艺研究 …………………………………… 严康玲，于立梅，白卫东，曾晓房，肖更生，董　浩*(234)

南极磷虾ACE抑制肽的酶解制备工艺优化及其稳定性研究

 ………………………………………………………………………………………… 李　爽，刘小芳*，李福后*，王伟霞，冷凯良，李雅婷，郭向融(243)

包装与机械

溶菌酶自组装纳米纤维膜的制备及性能 ……………………………… 杨素华，金临轩，牛晨雨，刘玲玲*，陈豪斌，朱一星，班兆军(251)

不同表面处理设备对小麦清理效果的对比研究 ……………………………… 杜凯欣，王凤成*，SOTS Serhii，栾奇莉，王法玺，李宜锴(258)

食品安全

新疆杏农药残留的风险评估与排序

………………………………… 贾秦岚，王　贤，钦巧眉，贾斌鑫，华震宇，安　静，范盈盈，何伟忠，王　成，徐兵强*，刘峰娟*(267)

分析检测

基于SPME-GC-MS技术分析不同地理标志辣椒粉香气成分差异 ……………………… 陶兴林，朱惠霞，王晓巍*，刘明霞，张玉鑫(275)

基于多元统计法的不同质量猕猴桃果实品质分析

……………………………………………………………… 李　可，廖茂雯，林籽汐，袁怀瑜，潘翠萍，梁钰梅，朱永清，邬应龙，李华佳*(285)

2023年11月　第44卷　第21期



基于GC-MS和感官评价鉴定南疆杏仁甜苦性状 ………………………………… 邢雅阁，黄　雪，樊国全，王亚铜，张红艳，郭　玲*(293)

一测多评法测定醋延胡索中5种生物碱的含量 …………………………………… 秦迎丹，宋　璇，孙　晨，刘　勃，郝玲花，孙玉琦*(302)

超高效液相色谱-串联质谱法同时检测肉制品中17种合成色素的含量

…………………………………………………………………………………………… 龚　蕾，韩　智，彭青枝，周陶鸿，黄　徽，于　果，王福燕*(309)

两种方式电烤箱烤鸭腿肉的营养品质与风味物质比较 …………………………………… 刘　洋，李凯旋，王金花，王嘉楠，谢建春*(316)

屋燕与洞燕成分对比及关键差异组分分析 …………………………………………………………………………………… 邱　爽，张新科，王东亮*(327)

多功能光-磁复合纳米材料制备及其在柑橘农残检测中的应用

 ………………………………………………………………………………………… 李泓霖，郭　婷，周　莹，周鸿媛，张宇昊，廖洪波*，马　良*(337)

基于近红外光谱和气相离子迁移谱的白茶等级评价研究

 …………………………………………………………………………………………… 黄　艳，罗玉琴，张灵枝，戴伟东，林　智，林　刚，孙威江*(348)

郫县豆瓣关键滋味组分的鉴定 …………………………………………… 魏依兰，李　娜，刘佳莉，曾　伟，姜典典，刘　平*，徐　敏(358)

贮运保鲜

光敏性壳聚糖基复合膜在南美白对虾保鲜中的应用 …………… 吴双杰，智锦锦，王德华，任鹏飞，李兆杰，薛长湖，唐庆娟*(367)

不同包装形式对市售壳蛋新鲜度的影响 ………………………………………………………… 谭雅兰，杨　毅+，谢艾伶，戴　妍*，常海军(373)

营养与保健

马鹿骨胶囊增加骨密度性能及安全性评价 …………………………………………………………………… 冷京京，涂　伟+，赵　璠，伊扬磊*(379)

养生代餐粉的熟化工艺筛选与抗抑郁功能评价 ………………………………… 蒲莲莲，杨　颖，刘　漫，嵇　晶，程建明，刘陶世*(386)

蜂王浆肽对阿尔茨海默症模型斑马鱼运动能力与关键基因表达影响

…………………………………………………………………………………………… 刘俊财，葛　珍，江　晓*，崔保金，张　平，孙建安*，毛相朝(395)

美藤果叶醇提物对延缓秀丽隐杆线虫衰老的影响

 …………………………………………………………………………………………… 赖玉萍，陈颖仪，魏婉娉，安苗青，邹泽斌，杜　冰，黎　攀*(402)

专题综述

类胡萝卜素异构化及其对生物活性和生物利用度影响的研究进展 ………………………………… 孙新怡，孙清瑞，李秀波，金丽梅*(412)

光谱技术在食品产地溯源中的应用研究进展 …………………………………………………… 刘文艳，闫忠心，郝力壮，吴海玥，项　洋*(421)

食源性血糖调节活性肽的研究进展 …………………………………………………… 黄晶晶，周迎芹，程秀峰，罗　章，刘振东，谢宁宁*(431)

动植物蛋白结构表征与功能特性研究进展 ………………………………………… 武美杉，何晓叶，李　琥，韩　迪，冯　朵，王　靖*(442)

黄精改善神经功能及产业应用进展

……………………………………………… 张瑛毓，王丹阳，孙　源，刘佳萌，孙　晶，白亚娟，吉建邦，卢　聪*，范　蓓*，王凤忠*(450)
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Future Food
Analysis of Chemical Composition Differences of Pericarpium Citri Reticulatae 'Chachi' with Storage from 7 to 11 Years by Widely-Targeted Metabolomics Technology

……………………………………………………………………………… CHEN Yunli, YAN Renliang*, LU Xuehua, LI Lisha, ZHANG Yamin, XU Xiaomei, XU Rongqing, LIN Wenjin*(1)

Effect of Guar Gum on 3D Printing Properties of Purple Sweet Potato Gels

 ………………………………………………………………………………………………… CAI Lei, FENG Lei*, XU Yayuan, NIE Meimei, LI Dajing*, ZHENG Tiesong, YU Dongxing(10)

Study on the Characteristics of Metabolites in Monascus Cheese Based on Metabolomics

 ……………………………………………………………………………………………………………………… XU Xingmin, ZHENG Yuanrong, LIU Zhenmin*, SUN Jia, JIA Xiangfei(18)

Research and Investigation
Preparation, Characterization and Properties of Patchouli Essential Oil Nanoemulsion

 ……………………………………………………………………………………………………………………………… YIN Yujie, LI Wei, WAN Xin, FENG Sizhong, RONG Chunchi*(30)

Mechanism of Different Cooking Methods Affecting Sensory Quality of Pruple Sweet Potato

 ……………………………………………………………………………………………… WANG Ningning, PENG Chun'e, SHI Lei, DING Jun, XU Tong, SUN Xiuli, WANG Qingbin*(37)

Study of Modifying Lamb Muscle Protein Structure and Improving the Tenderness by Ultrasonic Treatment

……………………………………………………………………………………………… YANG Yuru, PAN Deyin, MA Jinming, JIANG Xiaojuan, CHEN Hongsheng*, DIAO Jingjing*(45)

Physical Properties and Formation Mechanism of Xylooligosaccharides-Milk Gel

 …………………………………………………………………………………………………… WANG Qingyang, MIAO Miao, LI Shusen, LIU Julong, SUN Er’na, JIANG Zhengqiang*(54)

Research on the Construction of an Unified Model of Enterprise Blockchain Technology Adoption Behavior in the Food Supply Chain Field

 ………………………………………………………………………………………………………………………………………………………………… YU Kunpeng, LI Wei*, LEI Xin(61)

Research Status and Hotspot Analysis of Microorganism on Meat Products Based on Bibliometrics

 ………………………………………………………………………………………………………………………………………… NING Bo, WANG Ling, LU Hongzhao, ZHANG Tao*(71)

Effect of Pre-cooking Time on the Quality of Noodles during Frozen Storage

 ……………………………………………………………………………………………………………………………………………………… DONG Luqin, LI Xueqin*, XING Zhixuan(83)

Effect of Non-meat Protein Addition on Quality Characteristics of Nanjing Sausages

……………………………………………………………… HUANG Chunyang, WANG Zhe, WANG Lingjuan, ZHANG Xinxiao, ZOU Ye*, WANG Daoying, XU Weimin, LUO Zhang*(91)

Effect of Sucrose on Rheological Properties and Structure of Enteromorpha prolifera Polysaccharide Gel

………………………………………………………………………………………………… ZHANG Chengzong, TANG Guomin, HUANG Huilin, ZHOU Jianwu, CHEN Jie, LIN Dai*(97)

Effects of Four Kinds of Hydrogel Wall Materials on the Characteristics of Embedded Microcapsules HydrogelBall of Lactobacillus plantarum

……………………………………………………………… LIAO Binxu, TANG Shanhu*, LI Sining, LUO Zhuoling, ZHOU Haidong, MA Yuan, LI Qiaoyan, CHEN Lamei, PAN Kun(104)

Inhibitory Effect and Mechanism of Sea-buckthorn Flavonoids on Acrylamide Formation by Using the Simulation System

……………………………………………………………………………… TANG Zhenyue, FENG Wenxiao, LÜ Mengling, ZHANG Yusong, CUI Weiran, BAI Hongyu, SHAO Meili*(111)

Exogenous Sugar Effects on Fruit Quality in 'Petit Verdot' Grape Berry in Vitro

 ………………………………………………………………………………………………… SU Hanmei, YIN Haining, ZHANG Kenan, ZHANG Yedan, LI Chan, LI Ying, XI Zhumei*(119)

Bioengineering
Study on the Correlation between Microbe and Volatile Flavor Substances in Five Rounds of Brewing Process of Dongniang Sauce-flavor Baijiu

…………………………………………………………………………………………………………… LIN Caixia, SU Wei*, MU Yingchun, REN Tingting, PAN Heyong, WANG Jiaqin(127)

Storage Characteristics, Isolation and Identification of Spoilage Bacteria, and Spoilage Characters of Boxed Tofu

 ………………………………………………………………………………………………………………………………… NIE Yuanyang, LU Sen, GONG Yisong, LI Shengli, LI Bo*(137)

Study on Antimicrobial Activity and Stability of Endophytic Fungus Apiospora malaysiana from Thamnolia subuliformis in Vitro

 …………………………………………………………………………………………………………………………………… HE Qiuhua, LIU Menglong, GUO Qixin, DING Haiyan*(146)

Nov. 2023　Vol.44　NO.21



Study on Antibacterial Activity and Mechanism of Action of a Postbiotic Prepared by Co-fermenting Three Lactic Acid Bacteria against Methicillin-resistant Staphylococcus aureus

………………………………………………………………… LAN Dongxue, QU Xinan, YU Haodong, HUANG Tian, PENG Chuantao, YAO Guoqiang, ZHAO Jinshan, LI Zhaojie*(154)

Processing Technology
Optimization of the Preparation Process and Evaluation of the Activity of β-Glucan/Nano-selenium Complex (DNT-Se) from Black Fungus

……………………………………………………………………………………………… HU Cheng, SONG Haoying, CHANG Cong, QIU Zhenpeng, ZHENG Guohua, MENG Yan*(162)

Optimization of Ultrasonic-Assisted Deep Eutectic Solvent Extraction Process, Biological Activities and Components of Burdock Polyphenols

……………………………………………………………………………………………………… WU Yonghua, WANG Jieyu, HUANG Lili, PAN Sicen, ZHANG Jianping, LIU Enqi*(171)

Optimization on the Preparation Process of Whole Egg Cake Premixed Powder and Its Flavor Analysis

 ………………………………………………………………………………………………………………………… LI Lingqing, ZENG Qi, ZHANG Panpan, XU Gege, JIN Yongguo*(180)

Optimization of Peeling Process of Dried ‘Hui’ Jujube and Changes of the Functional Components

 …………………………………………………………………………………………………… AISAJAN Ebrayim, ZHENG Wenyu, WU Fei, CHEN Peng, WU Cuiyun*, BAI Hongjin*(190)

Effects of Enzyme-Microorganisms Synergy Treatment on Nutrient Functional Components and Biological Activities of Nannochloropsis oceanica

……………………………………………………………………… XIN Yiran, YOU Shengbo, WU Junrui, LU Longfei, TONG Lei, LIU Fengcai, HAN Fuwen, YU Jinhui*, WU Rina*(198)

Optimization of Fermentation Medium of Bacterial Cellulose Production by Gluconacetobacter and Effects of Exogenous Substances on Its Metabolism

…………………………………………………………………………………………… WANG Kai, ZHAO Ping*, FENG Peiyao, JIN Dan, GAO Jie, WANG Rui, LI Jiaying, LIU Bing(208)

Response Surface Optimization of the QuEChERS Combined with UHPLC-MS/MS Method for Determination of Tetracyclines in Muscle of Channa argus

………………………………………… LI Lichun, LIU Shugui, LIN Jiawei, YIN Yi*, ZHENG Guangming, ZHAO Cheng, MA Lisha, SHAN Qi, DAI Xiaoxin, WEI Linting, ZHOU Hao(216)

Optimization of Microwave Assisted Aqueous Two Phase Extraction of Lily Polysaccharides and Its Structure Characterization

………………………………………………………………………………………………………………… TIAN Yanhua, YANG Zhaoyan, LUO Aiguo, ZHANG Ling, ZHANG Liwei*(227)

Optimization of Recipe of Hericium erinaceus Chiffon Cake by Response Surface Methodology

 ……………………………………………………………………………………………… YAN Kangling, YU Limei, BAI Weidong, ZENG Xiaofang, XIAO Gengsheng, DONG Hao*(234)

Optimization of Enzymatic Hydrolysis Preparation Process and Stability Evaluation of ACE Inhibitory Peptides from Antarctic Krill (Euphausia superba)

……………………………………………………………………………………… LI Shuang, LIU Xiaofang*, LI Fuhou*, WANG Weixia, LENG Kailiang, LI Yating, GUO Xiangrong(243)

Packaging and Machinery
Preparation and Properties of Lysozyme Self-assembled Nanofibrils Films

 ……………………………………………………………………………………… YANG Suhua, JIN Linxuan, NIU Chenyu, LIU Lingling*, CHEN Haobin, ZHU Yixing, BAN Zhaojun(251)

Comparative Analysis on Cleaning Effect of Different Surface Treatment Equipments on Wheat

 ………………………………………………………………………………………………………… DU Kaixin, WANG Fengcheng*, SOTS Serhii, LUAN Qili, WANG Faxi, LI Yikai(258)

Food Safety
Risk Assessment and Ranking of Pesticide Residues in Xinjiang Apricot

…………………………… JIA Qinlan, WANG Xian, QIN Qiaomei, JIA Binxin, HUA Zhenyu, AN Jing, FAN Yingying, HE Weizhong, WANG Cheng, XU Bingqiang*, LIU Fengjuan*(267)

Analysis and Determination
Analysis of Aroma Compounds of Different Geographical Indication Chili Powder by SPME-GC-MS

 ………………………………………………………………………………………………………………… TAO Xinglin, ZHU Huixia, WANG Xiaowei*, LIU Mingxia, ZHANG Yuxin(275)

Analysis of Quality in Different Weight Grading Kiwifruits Based on Multivariate Statistical Method

………………………………………………………………… LI Ke, LIAO Maowen, LIN Zixi, YUAN Huaiyu, PAN Cuiping, LIANG Yumei, ZHU Yongqing, WU Yinglong, LI Huajia*(285)

Identification of Sweet/Bitter Traits of Apricot Kernel in Southern Xinjiang Based on GC-MS and Organoleptic Evaluation

………………………………………………………………………………………………… XING Yage, HUANG Xue, FAN Guoquan, WANG Yatong, ZHANG Hongyan, GUO Ling*(293)
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Determination of Five Alkaloids in Vinegar Corydalis yanhusuo by Quantitative Analysis of Multi-components by Single Marker Method

………………………………………………………………………………………………………………… QIN Yingdan, SONG Xuan, SUN Chen, LIU Bo, HAO Linghua, SUN Yuqi*(302)

Determination of 17 Kinds of Synthetic Colorants in Meat Products by UPLC-MS/MS
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