
S H I P I N   G O N G Y E    K E J I 第44卷   Vol.44

20234

Scopus   CA   DOAJ    北大核心期刊     中国精品科技期刊         中国农林核心期刊

FSTA    JST  中国科技核心期刊CSTPCD    RCCSE中国核心学术期刊   中国生物医学文献服务系统SinoMed收录期刊

绿新-封面(2023.4定).indd   1 2023/2/7   9:40:24

广告



未来食品

基于iTRAQ蛋白组技术的沙门氏菌抗酸性机理的研究 ……………………………………………………… 张丽君，李琳琼，尹大成，高瑀珑*(1)

基于网络药理学与分子对接和实验验证探讨费菜抗炎作用的分子机制

………………………………………………………………… 杨　娟，豆佳红，孙悦龙，王小莹，周炜炜，张国滨，刘红欣，杨培龙，李秀梅*(12)

研究与探讨

添加儿茶素对喷雾干燥后的大豆分离蛋白结构、功能性和消化特性的影响 ……… 石长波，孙昕萌，赵钜阳*，袁惠萍，梁昌谋(22)

阿魏酸对·OH诱导的肌原纤维蛋白氧化及凝胶特性的影响 ………………………………… 常海军*，伯朝英，周文斌，吴　丽，吕佳珂(32)

膜法红糖加工中纳滤甘蔗植物水品质的分析 ………………………… 沈石妍，王智能，杨　柳，杨　婷，尚试雄，崔　杰，应雄美*(41)

甘薯黑斑病拮抗细菌抑菌性能及抑菌物质鉴定 …………………………………… 王智敏，马金伶，孙兆勇，石莹莹，李东炎，石晶盈*(50)

桑叶多酚的鉴定及其抗氧化、抗α-淀粉酶活性分析 ………………………………………………………… 张　妍，刘红蕾，姚月英，霍俊伟*(59)

不同加工工艺对蒲公英叶茶品质及抗氧化活性的影响 ……………………………………… 张　怡，柳洪入，姚连谋，邓国华，乔勇进*(68)

不同热处理方式对牛肉嫩度和挥发性风味物质的影响

……………………………………………………………………………… 徐若瑗，薛纪元，王　敏，赵徐萃，沈　晖，高苏敏，孟祥忍，王恒鹏*(77)

低温等离子体处理加速罗非鱼肌原纤维蛋白的氧化及结构改变

………………………………………………… 陈　姑，姜竹茂，位正鹏，王佳媚*，刘宸成，桑晓涵，蔡志成，刘雅夫，王金梅，杨　青(88)

紫糯麦-糯高粱复合原粮浓香型白酒的风味物质及危害成分分析 ………… 田　静，莫晓慧，赵　耀，敬树忠，曾　里，段飞霞*(96)

毛壳霉木聚糖酶B（CsXyn11B）的分泌表达及其在面包中的应用 …… 杨　行，马俊文，李延啸，江正强，刘学强，闫巧娟*(108)

超声及酶解处理的罗望子木葡聚糖流变特性研究 ………………………………………………………… 廖秋冬，曹　潇，陈思谦*，王　凯*(114)

生物工程

不同环境条件对隆德假单胞菌生物被膜形成能力的影响 ……………………………………………… 刘永吉，刘根梅*，刘国凌，康林芝(122)

不同菌种发酵对诺丽果酵素的抗氧化性及风味物质的影响 ……………………………… 刘　倩，袁　越，张　杰，赵瑞丽，赵黎明*(129)

基于Cite Space可视化分析技术的食醋微生物多样性与风味物质变化研究

……………………………………………………………… 叶晓婷，刘稼鑫，余永建*，朱圆圆，于　振，韩　冬，刘　鹏，王玉芹，王　珂(138)

金鲳鱼发酵菌株筛选及其生物学特性与风味形成评价

……………………………………………………………………………… 苏伟明，胡梦杰，沈会连，林琰佳，邓　旗，刘楚祺，钟赛意，刘　颖*(148)

肠膜明串珠菌HDE1的分离鉴定及其胞外多糖抗氧化和牛奶凝结特性研究 …………………………………… 臧文晶，刘丽娜，赵　丹*(155)

豇豆血红蛋白Lb Ⅱ在大肠杆菌中的重组表达条件优化、纯化与鉴定 …………………………… 刘　萌，王聪睿，刘　波，赵祥忠*(163)

两种非酿酒酵母与米曲霉互作特性研究 ……………………………… 汪继伟，阎春悦，马春蕾，常　煦，李志军，陈　雄，李　欣*(171)

“FD工艺”对酱香型白酒堆积过程的影响 …………………………… 梁　泺，范宏筠，税梁扬，张煜亮，周　帅，李　丽，冯治平*(181)
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工艺技术

宫保鸡丁烹制过程中品质的变化 ……………………………………………………………………… 杨洪浪，华　玲，贾洪锋*，杨　芳，张　淼(189)

草果精油微胶囊的制备工艺优化及性质研究

……………………………………………………………… 赵星全，高媛媛*，廖良坤，周　伟，涂　浩，熊邵濠，梁亚键，吉宏武，李积华(198)

磷酸化大豆多肽螯合钙的制备工艺优化及其对成骨细胞的活性影响

…………………………………………………………………………………………… 廖子蔚，陈　阳，陈秀云，黄茜茜，龙　林，孙代华，胡　辉*(209)

响应面优化超声波辅助酶法提取湖北海棠叶抗氧化物 …………………………………… 吕凯波，张星雨，乐　薇，吴士筠*，印彩霞(218)

重庆沱茶粉对蛋糕焙烤品质及抗氧化活性分析 ………………………………… 陈善敏，袁林颖，杨　娟，罗红玉，王　杰，钟应富*(226)

黑果腺肋花楸红树莓复合饮料配方优化及贮藏品质研究

……………………………………………………………………………… 胡雨晴，牛秀梅，王美美，刘　静，张　瑞，高惠颖，马志恒，吕长鑫*(234)

玉米低聚肽螯合铁（II）的制备和结构表征 ……………………………………… 张新雪，卢知浩，刘家生，刘　放，付少委，刘文颖*(243)

裂褶菌胞内多糖的提取纯化及生物活性分析 …………………………………… 李翘楚，张　璐，王红艳，王增利，丁　强，王鸿磊*(252)

青花椒热泵干燥特性及工艺参数优化 ……………………………………………… 王子轩，蒲应俊，杨明金*，谭　均，杨　玲，宋卫东(261)

低温等离子体对黄曲霉毒素B1的降解效能 ……………………………………………………………………… 李善瑞，赵璐玲，严文静，章建浩*(271)

生姜多糖的提取及其对糖尿病小鼠肠道菌群的调节作用 ………………………………… 汪　妮，陈梦霞，孟凡强，周立邦，陆兆新*(278)

包装与机械

改性玉米苞叶纤维素/纳米滑石粉/豌豆淀粉复合膜的制备及性能表征 …………………………… 蔡秋爽，李鸿梅*，何嘉欣，张立世(287)

不同包装方式对香酥虾球品质的影响 ……………………………………………… 全　爽，顾泽茂，王　陈，胡筱波，熊善柏，胡　杨*(296)

分析检测

基于GUM法和控制图法评定绿茶中三唑磷残留量测定的不确定度

………………………………………………………………………………………………………… 连增维，龚小丽，陈月红，胡彧娴，倪建成，胡银凤*(308)

新疆制干辣椒品质综合评价及加工适宜性分析 ……………………………………………………………… 年国芳，郭超男，徐建宗，周建中*(317)

电子束辐照灭菌对昭通酱挥发性成分的影响 ……………………… 李俊杰，张帮磊，师　睿，李　浪，亢凯杰，叶　坪，彭　潇*(326)

QuEChERS-气相色谱串联质谱法同时测定番茄中46种农药残留

………………………………………………………………………………………………………… 薛新花，李婷婷，刘　盼，周　丽*，任兴权，王　蓉(337)

云南主产茶区晒青茶品质差异分析

……………………………………………………………… 王庆华，罗　慧，刘春艳，吴华强，关晓阳，赵静竹，周　玲*，何建平，吴昌迪(345)

HS-GC-IMS技术判定鸭锁骨货架期及风味物质分析 …………… 姚文生，苟紫慧，刘登勇*，张明成，杨　晶，蔡莹暄，吴慧颖(352)

基于Fisher判别分析对苹果新鲜度的识别研究 ………………………………………………… 沈海军，张汤磊，许振兴，宇　庭，曹仲文*(361)
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贮运保鲜

不同包装方式对冷藏过程中水牛肉品质特性的影响 ………………………………………… 郭荣珍，杨　锋，刘纯友*，丘　静，梁伟炜(369)

CO2伤害对软枣猕猴桃风味品质的影响 ………………………………………………………………………… 张　鹏，陈曦冉，贾晓昱，李江阔*(378)

营养与保健

抗氧化乳酸菌的筛选及其对小肠上皮细胞氧化损伤的保护作用

…………………………………………… 王小鹏，崔文明，王子卓越，杨文月，黄宇琪，李静蕊，陈水燕，郭培培，赵改名*，闫　爽*(387)

玉米副产物发酵饮料对链脲佐菌素诱导的糖尿病小鼠糖脂代谢的改善作用

………………………………………………………………………………………………………… 王佳瑶，李　源，李一鸣，刘　娇，许云贺，张莉力*(395)

黑菊芋低聚糖对高脂血症小鼠的降血脂作用

………………………………………………………………… 姬妍茹，杨庆丽，张正海，董　艳，石　杰，李国巍，魏连会，潘　静，高　媛(403)

鲈鱼抗氧化肽的稳定性分析及其对细胞氧化损伤的保护作用

…………………………………………………………………………………………… 高　群，黄渊楠，蔡茜茜，王一潇，杜　明，刘永乐，汪少芸*(410)

桑枝低聚糖对高脂饮食/链脲佐菌素诱导的糖尿病小鼠的降血糖活性

…………………………………………………………………………………………… 朱巧玲，朱向阳，杨诗沅，邹宇晓，杨　琼，刘　凡，黎尔纳*(419)

专题综述

杂豆分类、营养功效及其产品开发的研究进展

………………………………………………………………………………………………… 张　婷，袁　艺，王　鑫，宋萧萧，CUI Steve W.，殷军艺*(428)

蜂蜜中抗菌活性物质及其抑菌作用机理研究进展 ……………………………………………………………………… 袁文芹，玄红专*，王　凯*(438)

红菇的营养功能及生物活性研究进展

…………………………………………………………… 刘丽正，刘永奇+，隋卓男，彭洋洋，张　焱，王小龙，周雨琪，鲁吉珂*，伊娟娟*(447)

植物源性类黑精分离纯化、结构分析及功能作用研究进展 …………………………………………… 赵艺飞，张仁堂*，颜景焱，刘　静(454)

超声波技术在食品加工中的应用进展 ……………………………………………………………… 梁诗洋，张　鹰*，曾晓房，白卫东，赵文红(462)

炎症介导的肥胖与2型糖尿病关系及对应的膳食干预治疗研究进展 …………………………………………… 蒲昕怡，张林铃+，包　斌*(472)

药食同源物质改善胃肠道功能作用的研究进展

……………………………………………………………… 陈丽华，单雅慧，管咏梅，董欢欢*，姜佳恩，梁　淼，马伊宁，张　永，黄通盛(480)

生防芽孢杆菌对果蔬采后病害防治的研究进展

………………… 邹　曼，陈雨诗，许春艳，杨相政，包汶婷，王传增，朱配配，马亚男，张　勇，辛　力，陈义伦*，张　倩*(488)

桃果实冷害发生机理及御冷措施研究进展 ………………………………………… 何　辉，乔勇进，柳洪入，刘晨霞，王春芳，钟耀广*(496)

光谱技术在白酒质量控制中的研究进展 …………………………………………… 唐佳代，赵益梅，冉光耀，石雨菲，胡　娜，孟卓妮*(506)
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Future Food
Acid-resistant Mechanism of Salmonella Based on iTRAQ Proteomics Technology ……………………………………………… ZHANG Lijun, LI Linqiong, YIN Dacheng, GAO Yulong*(1)

Molecular Mechanism of Phedimus aizoon (Linnaeus)'t Hart. on Anti-inflammatory Effect Based on Network Pharmacology and Molecular Docking and Experiment Research

………………………………………………… YANG Juan, DOU Jiahong, SUN Yuelong, WANG Xiaoying, ZHOU Weiwei, ZHANG Guobin, LIU Hongxin, YANG Peilong, LI Xiumei*(12)

Research and Investigation
Effects of Catechins on Structural, Functional and in Vitro Digestion Characteristics of Soybean Protein Isolate under Spray Drying

…………………………………………………………………………………………………………… SHI Changbo, SUN Xinmeng, ZHAO Juyang*, YUAN Huiping, LIANG Changmou(22)

Effects of Ferulic Acid on Oxidation and Gel Properties of Meat Myofibrillar Protein Induced by·OH

…………………………………………………………………………………………………………………………… CHANG Haijun*, BO Zhaoying, ZHOU Wenbin, WU Li, LÜ Jiake(32)

Quality Analysis of Sugarcane Plant Water by Nanofiltration During the Processing of Membrane-Process Brown Sugar

……………………………………………………………………………………… SHEN Shiyan, WANG Zhineng, YANG Liu, YANG Ting, SHANG Shixiong, CUI Jie, YING Xiongmei*(41)

Antimicrobial Activity and Identification of Antimicrobial Substances of Antagonistic Bacteria against Black Spot of Sweet Potato

……………………………………………………………………………………………………… WANG Zhimin, MA Jinling, SUN Zhaoyong, SHI Yingying, LI Dongyan, SHI Jingying*(50)

Identification of Polyphenols from Mulberry Leaves and Their Antioxidant and α-Amylase Inhibitory Activity

……………………………………………………………………………………………………………………………………… ZHANG Yan, LIU Honglei, YAO Yueying, HUO Junwei*(59)

Effects of Different Processing Techniques on the Quality and Antioxidant Capacity of Dandelion Leaf Tea

…………………………………………………………………………………………………………………… ZHANG Yi, LIU Hongru, YAO Lianmou, DENG Guohua, QIAO Yongjin*(68)

Effects of Different Thermal Treatments on Tenderness and Volatile Flavor Compounds of Beef

……………………………………………………………………… XU Ruoyuan, XUE Jiyuan, WANG Min, ZHAO Xucui, SHEN Hui, GAO Sumin, MENG Xiangren, WANG Hengpeng*(77)

Cold Plasma Treatment Accelerated the Oxidation and Structural Changes of Myofibrillar in Tilapia

…………………………………… CHEN Gu, JIANG Zhumao, WEI Zhengpeng, WANG Jiamei*, LIU Chencheng, SANG Xiaohan, CAI Zhicheng, LIU Yafu, WANG Jinmei, YANG Qing(88)

Flavor Substances and Harzard Components in Luzhou Strong-aroma Baijiu Using Triticum aestivum L. ZN168 and Glutinous sorghum

……………………………………………………………………………………………………………… TIAN Jing, MO Xiaohui, ZHAO Yao, JING Shuzhong, ZENG Li, DUAN Feixia*(96)

Secretion Expression of Xylanase B (CsXyn11B) from Chaetomium sp. and Its Application in Bread

………………………………………………………………………………………………… YANG Hang, MA Junwen, LI Yanxiao, JIANG Zhengqiang, LIU Xueqiang, YAN Qiaojuan*(108)

Rheological Properties of Tamarind Xyloglucan Treated by Ultrasound and Enzymolysis ……………………………………… LIAO Qiudong, CAO Xiao, CHEN Siqian*, WANG Kai*(114)

Bioengineering
Impact of Environmental Conditions on the Biofilm Formation of Pseudomonas lundensis

……………………………………………………………………………………………………………………………………… LIU Yongji, LIU Genmei*, LIU Guoling, KANG Linzhi(122)

Effects of Different Fermentation Strains on the Antioxidant Activities and Flavor Substances of Morinda citrifolia L. (Noni) Fruit Jiaosu

…………………………………………………………………………………………………………………………… LIU Qian, YUAN Yue, ZHANG Jie, ZHAO Ruili, ZHAO Liming*(129)

Microbial Diversity and Flavor Substance Changes of Vinegar Based on Cite Space Visualization Analysis Technology

……………………………………………………………………… YE Xiaoting, LIU Jiaxin, YU Yongjian*, ZHU Yuanyuan, YU Zhen, HAN Dong, LIU Peng, WANG Yuqin, WANG Ke(138)

Screening of Fermentation Strains of Trachinotus ovatus and Biological Characteristic and Flavor Formation Evaluation

………………………………………………………………………………… SU Weiming, HU Mengjie, SHEN Huilian, LIN Yanjia, DENG Qi, LIU Chuqi, ZHONG Saiyi, LIU Ying*(148)

Isolation, Identification of Leuconostoc mesenteroides HDE1 and Anti-oxidation and Milk Coagulability of Its Extracellular Polysaccharide

……………………………………………………………………………………………………………………………………………………… ZANG Wenjing, LIU Lina, ZHAO Dan*(155)

Optimization of Expression Conditions, Purification and Identification of the Recombinant Cowpea Hemoglobin Lb Ⅱ in Escherichia coli

…………………………………………………………………………………………………………………………………… LIU Meng, WANG Congrui, LIU Bo, ZHAO Xiangzhong*(163)

Interaction between Two Non-Saccharomyces Yeasts and Aspergillus oryzae

…………………………………………………………………………………………………… WANG Jiwei, YAN Chunyue, MA Chunlei, CHANG Xu, LI Zhijun, CHEN Xiong, LI Xin*(171)
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Effect of ''FD Technology'' on the Stacking Fermentation of Maotai-flavor Baijiu

……………………………………………………………………………………… LIANG Luo, FAN Hongjun, SHUI Liangyang, ZHANG Yuliang, ZHOU Shuai, LI Li, FENG Zhiping*(181)

Processing Technology
Quality Changes of Kung Pao Chicken during Cooking

…………………………………………………………………………………………………………………… YANG Honglang, HUA Ling, JIA Hongfeng*, YANG Fang, ZHANG Miao(189)

Optimization of Preparation Technology and Properties of Amomum tsaoko Essential Oil Microcapsule

……………………………………………………… ZHAO Xingquan, GAO Yuanyuan*, LIAO Liangkun, ZHOU Wei, TU Hao, XIONG Shaohao, LIANG Yajian, JI Hongwu, LI Jihua(198)

Optimization of the Preparation Process of Phosphorylated Soybean Polypeptide Chelated Calcium and Its Effect on the Activity of Osteoblasts

………………………………………………………………………………………… LIAO Ziwei, CHEN Yang, CHEN Xiuyun, HUANG Qianqian, LONG Lin, SUN Daihua, HU Hui*(209)

Optimization of Ultrasound-Assisted Enzymatic Method Extraction of Antioxidant from Malus hupehensis Leaves by Response Surface Methodology

……………………………………………………………………………………………………………………………… LÜ Kaibo, ZHANG Xingyu, YUE Wei, WU Shijun*, YIN Caixia(218)

Analysis of Chongqing Tuo Tea Powders on Baking Quality and Antioxidant Activity of Cakes

………………………………………………………………………………………………… CHEN Shanmin, YUAN Linying, YANG Juan, LUO Hongyu, WANG Jie, ZHONG Yingfu*(226)

Optimization of Formula of Aronia melanocarpa and Rubusidaeus L. Compound Beverage and Its Storage Quality

…………………………………………………………………………… HU Yuqing, NIU Xiumei, WANG Meimei, LIU Jing, ZHANG Rui, GAO Huiying, MA Zhiheng, LÜ Changxin*(234)

Preparation and Structure Characterization of Iron(II)-Chelating Corn Oligopeptides

………………………………………………………………………………………………………… ZHANG Xinxue, LU Zhihao, LIU Jiasheng, LIU Fang, FU Shaowei, LIU Wenying*(243)

Extraction and Purification of Intracellular Polysaccharide from Schizophyllum commune and Its Biological Activity

………………………………………………………………………………………………… LI Qiaochu, ZHANG Lu, WANG Hongyan, WANG Zengli, DING Qiang, WANG Honglei*(252)

Drying Characteristics and Process Optimization by Heat Pump Drying of Green Sichuan Pepper

……………………………………………………………………………………………………… WANG Zixuan, PU Yingjun, YANG Mingjin*, TAN Jun, YANG Ling, SONG Weidong(261)

Degradation Efficiency of Aflatoxin B1 by Cold Plasma

………………………………………………………………………………………………………………………………… LI Shanrui, ZHAO Luling, YAN Wenjing, ZHANG Jianhao*(271)

Extraction of Polysaccharide from Zingiber officinale Roscoe and Its Regulatory Effect on Intestinal Flora in Diabetic Mice

………………………………………………………………………………………………………………… WANG Ni, CHEN Mengxia, MENG Fanqiang, ZHOU Libang, LU Zhaoxin*(278)

Packaging and Machinery
Preparation and Characterization of Modified Corn Bract Cellulose /Nano Talcum Powder/Pea Starch Composite Film

……………………………………………………………………………………………………………………………………… CAI Qiushuang, LI Hongmei*, HE Jiaxin, ZHANG Lishi(287)

Effect of Different Packaging Methods on the Quality of Crispy Shrimp Balls

………………………………………………………………………………………………………… QUAN Shuang, GU Zemao, WANG Chen, HU Xiaobo, XIONG Shanbai, HU Yang*(296)
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