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广告



青年编委专栏

壳聚糖包覆荷叶碱脂质体的理化表征及其体内降脂作用 …………………………………… 王荣荣，钱怡霖，唐智鑫，李　苑，刘尊英*(1)

动物蛋白与植物蛋白对甜菜苷的热保护作用机制研究

 ……………………………………………………………………………… 胡　婷，韩嘉龙，耿　勤，陈　军，李　俶，刘成梅，何雪梅，戴涛涛*(10)

负载柚皮苷的环糊精-多糖基凝胶球的制备、特性及缓释性的研究 ………………… 张文娟，郑美瑜，陆胜民*，王　璐，王阳光*(19)

研究与探讨

闷黄对黄茶香气特征及关键香气化合物的影响 …………………………………… 夏红玲，苗爱清，陈　维，胡　蝶，乔小燕，马成英*(28)

莓茶粉对面包品质及其抗氧化特性的影响 …………………………… 孔艳秋，黄亚琴，李清苗，邹赵婕，苏小军，王　锋，李清明*(38)

真空低温条件下干卤法和湿卤法对酱卤鸭腿感官品质和理化性质的影响

 ………………………………………………………………………………………………………… 赵玲玲，徐　彬，陈碧琨，向雨欣，郭丹郡*，胥　伟*(46)

超声波辅助冷冻对面团中小麦淀粉理化特性及分子结构的影响 ………… 张艳艳，郭朋磊，张予涵，王宏伟，刘兴丽，张　华*(53)

加盐量对面团特性及手抓饼品质的影响 ………………… 展小彬，温纪平*，齐笑笑，朱慧雪，刘　梦，黄梦凡，王　静，刘　帅(60)

冷藏过程中草鱼肌肉蛋白质特性的变化 ……………………………………………… 姚一帆，李　强，田明礼，王发祥，刘永乐，俞　健*(67)

褐点石斑鱼鱼肉及其副产物的脂肪酸分析 ……………………………………………………………………… 崔景涛，李　川，裴志胜，曹　君*(73)

硫酸化修饰对小球藻胞内多糖抗氧化及抗肿瘤活性的影响

………………………………………………………………… 孙　寒，藏　颖，刘　松，郭丽珍，李项娜，黄磊恒，宁紫月，徐程浩，刘红全*(82)

流化床气流超微粉碎对马铃薯淀粉结构及性质的影响 …………………………………………………… 郎双静，于仕博，侯　越，王立东*(89)

不同摊叶厚度晾青对武夷岩茶品质的影响

…………………………………… 魏子淳，庄加耘，孙志琳，林冬纯，毕婉君，谭艳娉，林宏政，俞晓敏，孙　云，蔡小勇，郝志龙*(97)

冻融次数对牦牛肉胶原蛋白特性及品质的影响 ……………………………………………………………… 赵立柱，魏占楠，张　燕，李升升*(107)

疏水改性木薯淀粉的制备及其对肌原纤维蛋白乳化特性的影响

 …………………………………………………………………………………………… 周凤超，黄　妍，吴志玲，连　敏，涂林英，卢　勤，杨庆余*(115)

生物工程

高原饲养下荷斯坦牛乳和娟姗牛乳的营养成分和细菌多样性的比较及其相关性分析

……………………………………………………………………………… 史　巧，唐　蓉，李会民，彭金国，孙兆东，杨发光，王馨蕊，李　宏*(124)

不同接种量的清酒乳杆菌对低钠盐风干肠品质的改善作用研究

 …………………………………………………………………………………………… 朱嘉敏，么紫瑶，李梦彤，辛悦琦，朱迎澳，王　辉，陈　倩*(133)

魔芋葡甘聚糖/可得然胶复合气凝胶的生物降解性研究 ……………………… 田润苗，罗晓宇，许国娟，王纾涵，姜发堂，陈　凯*(143)

酶解与发酵联合处理对黑木耳成分及生物活性的影响 …………………………………………………… 李秀凉，郭　雯，牟佳红，孙庆申*(152)
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工艺技术

响应面优化金丝小枣碱提多糖工艺及其抗氧化活性研究 ………………………………… 王　娜，刘玉叶，刘美玲，刘孟军，赵智慧*(163)

基于模糊数学综合评价法的改性紫薯饼干的制备工艺优化

……………………………………………………………………………… 肖志刚，周廉舜，王丽爽，元　沅，李芮芷，张一凡，段玉敏，王　鹏*(170)

挤压香菇炒米的工艺优化及其风味成分分析 ……………………… 杨　涛，徐雪野，张新振，唐宗辉，孙　玥，李雪玲，梁　进*(178)

金银花粗多糖提取工艺优化及其抗氧化活性评价 ……………………………… 刘　宇，戴沅霖，马　越，董淑君，张　斌，郑振佳*(188)

黑木耳糖蛋白的提取及单糖、氨基酸组成分析 ……………………………………………………………… 王映斌，张　煜，李　星，那治国*(197)

超声辅助纤维素酶法提取辣木籽多酚的工艺优化及其体外活性 …………………… 胡　霞，王顺风，白玉英，解　静*，田　洋*(207)

高山黑蜜酸奶的制备工艺优化及品质分析 ………………………………………… 王紫琳，刘俐彤，杨　会，陶　亮*，杨　敏，田　洋(215)

包装与机械

不同表面基团的纤维素纳米晶体薄膜在不同磁场下的光学特性响应 ……………… 王天卉，卢舒瑜，周宇星，马　涛*，宋　弋(226)

包装材料对紫米贮藏品质的影响 ……………………………………………………… 郑海英，朱燕丽，钟秋夏，范小平*，黄　苇，郑经绍(234)

食品安全

基于示范城市创建的食品安全治理体系研究 ………………………………………………………………………………… 陈志良，汪雨龙*，潘雷明(244)

西印度醋栗枝叶提取物的α-葡萄糖苷酶抑制活性及安全性评价 ………… 侯润庚，丁　骁，杨力颖，张　曼，张颖君，赵　平*(252)

分析检测

基于HS-SPME-GC-MS分析不同茶树品种晒红茶的香气成分

……………………………………………………………………………… 汤海昆，杨方慧，张艳梅，夏丽飞，孙云南，邓　国，张　俊，仝佳音*(260)

基于磺酸基共价有机框架快速测定牛奶中氟喹诺酮类抗生素残留

 …………………………………………………………………………………………………………………………………………………………………… 张　璐，姜　伟*(269)

基于主成分分析和聚类分析的榴莲品质综合评价

 …………………………………………………………………………… 陈妹姑，林兴娥，李新国，刘咲頔，高宏茂，明建鸿，戴敏洁，周兆禧*(278)

基于游离氨基酸和感官鲜度评价的复合鲜味产品的呈味特征分析

……………………………………………………………… 刘　新，刘政芳*，张　彦，付　余，张宇昊，张西贝，余　奇，张凤兵，揭　刚(287)

免疫亲和柱净化-液相色谱-串联质谱法同时测定水产品中8种霉菌毒素

 ………………………………………………………………………………………………………… 李益丰，张秋云，杨洪生，朱晓华，沈美芳*，陈慧敏(294)

基于ICP-MS的甘肃不同产地小米矿物元素含量特征及判别分析

 ………………………………………………………………………………………………………… 张爱琴，郭　斌，柳利龙*，王　青，徐　瑞，李旭华(301)
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三系培育新品种朝天椒的农艺性状与品质特性研究 …………… 张雪儿，陈肖肖，董　怡，王思睿，胡　悦，丁小东，贾冬英*(311)

快速滤过型净化结合液相色谱-质谱联用法测定海产品中19种磺胺类药物残留 ……………… 潘永波，万　娜，王承业，邹冬梅*(320)

贮运保鲜

不同打浆及杀菌处理对荔枝浆品质的影响 ………………………… 张丽娟，邹　波*，肖更生，徐玉娟，余元善，吴继军，李　璐(329)

贮藏温度变化对壳蛋新鲜度的影响 …………………………………… 陈德会，杜环兴+，李山海，雷　琴，张　静，常海军，戴　妍*(337)

不同保鲜包装方式对菜心品质的影响 ………………………………… 赵　洁，梁水连，刘雯雯，陈　岩，廖若昕，杨　慧，王　旭*(343)

营养与保健

复合沙棘原液对高脂血症大鼠的降脂作用 …………… 秦　楠，王辉敏，杨金梅，张娜郡，陈　超，李冠文，曹　满，范光柱(352)

酸枣仁茯苓粉、大豆肽粉对失眠模型小鼠的改善睡眠作用 …………………………… 魏　嵘，王　振，李怀平，郭　豫*，赵　建*(359)

巴氏杀菌发酵乳改善DSS诱导结肠炎小鼠症状的研究 ……………………………………… 胡格格，姚梦柯，张　敏，张　健，杨贞耐*(367)

山茶油对游离脂肪酸诱导的HepG2细胞脂质代谢的影响 ………………………………… 徐彩红，黄诗颖，林翊琦，黄歆珏，郭福川*(375)

芒果苷改善2型糖尿病大鼠糖脂代谢紊乱的作用及机制研究 ………………………………………………………… 孙广平*，宁　磊，方晓琳(385)

植物乳杆菌1201对DSS诱导结肠炎的缓解作用 …………………… 彭玲玲，任中月，陶飞越，陈淑芳，吴志华，熊佐如，万翠香*(394)

酸枣仁提取物、龙眼肉提取物、γ-氨基丁酸和酪蛋白水解物复配制剂改善睡眠功能

 ………………………………………………………………………………………………………………………… 姚玉静，张书敏，任艳艳，杨　昭，黄佳佳(406)

专题综述

发芽、发酵对谷物营养和功能活性成分的影响及其应用研究进展

……………………………… 武伟超，桑若杰+，刘　磊，李雅丽，刘士伟，刘金洋，于有强，马芙俊，曹续东，王利红*，段盛林*(411)

超声波辅助煮制对畜禽肉制品品质影响研究进展 ……………………………… 刘　薇，赵　赵，朱文政，沙文轩，章海风，周晓燕*(419)

植物多糖的抗肿瘤机制及其构效关系研究进展 ……………………………………………………………… 张桂凤，刘　闯，刘光东，张仁堂*(428)

淀粉水热稳定性的影响因素及其调控研究进展 ………………………………… 张义平，刘德阳，池承灯，何勇锦，王海磊，姜晓冰*(438)

奇亚籽活性成分、生理作用及其开发利用研究进展 ……………………………………………………………………… 徐宁宁，吴　田，黄　青(448)

食品中蛋白质质量评价方法的研究进展 …………………………………………… 董　娟，张亚飞，马　宁，滕安国，田晓静，王稳航*(455)

酪胺-分子印迹材料制备及其在食品检测中的研究进展 …………………… 杨　鼎，惠媛媛，王维哲，刘莹莹，贺　超，王毕妮*(463)

含铝食品添加剂及其检测技术与监测分析的研究进展 ………………………………………………………………… 刘育金，李春雷*，孟　强(470)

牛肉掺假鉴别技术研究进展 …………………………………………………………………………………………… 刘　敏，李升升*，张　艳，刘成录(477)

畜禽类预制菜加工技术研究进展 ………………………… 曾璐瑶，王海滨*，廖　鄂，张　莹，路洪艳，彭利娟，张红宇，潘秀云(490)
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Papers Invited by Youth Editorial Committee
Physicochemical Characterization and in Vivo Hypolipidemic Effect of Chitosan-Coated Nuciferine Liposomes

 ………………………………………………………………………………………………………………………… WANG Rongrong, QIAN Yilin, TANG Zhixin, LI Yuan, LIU Zunying*(1)

Study of the Thermal Protection Mechanism of Animal Proteins and Plant Proteins on Betanin

…………………………………………………………………………………………… HU Ting, HAN Jialong, GENG Qin, CHEN Jun, LI Ti, LIU Chengmei, HE Xuemei, DAI Taotao*(10)

Preparation, Properties and Sustained-release Properties of Naringin-loaded Cyclodextrin-polysaccharide-based Gel Spheres

………………………………………………………………………………………………………… ZHANG Wenjuan, ZHENG Meiyu, LU Shengmin*, WANG Lu, WANG Yangguang*(19)

Research and Investigation
Effects of Sealed Yellowing on Aroma Characteristic and Key Aroma Compounds of Yellow Tea

 ………………………………………………………………………………………………………… XIA Hongling, MIAO Aiqing, CHEN Wei, HU Die, QIAO Xiaoyan, MA Chengying*(28)

Effects of Vine Tea (Ampelopsis grossedentata) Powder on Bread Quality and Its Antioxidant Properties

……………………………………………………………………………………… KONG Yanqiu, HUANG Yaqin, LI Qingmiao, ZOU Zhaojie, SU Xiaojun, WANG Feng, LI Qingming*(38)

Effects of Dry and Wet Marinated Methods on Sensory Qualities and Physicochemical Properties of Marinated Duck Legs under Vacuum Low-temperature Conditions

……………………………………………………………………………………………………………… ZHAO Lingling, XU Bin, CHEN Bikun, XIANG Yuxin, GUO Danjun*, XU Wei*(46)

Effects of Ultrasonic Assisted Freezing on Physicochemical Properties and Molecular Structure of Wheat Starch in Dough

……………………………………………………………………………………………… ZHANG Yanyan, GUO Penglei, ZHANG Yuhan, WANG Hongwei, LIU Xingli, ZHANG Hua*(53)

Effect of Salt Addition on the Characteristics of Dough and Quality of Hand-grabbed Cakes

………………………………………………………………………… ZHAN Xiaobin, WEN Jiping*, QI Xiaoxiao, ZHU Huixue, LIU Meng, HUANG Mengfan, WANG Jing, LIU Shuai(60)

Changes in Characteristics of Muscle Protein from Grass Carp during Cold Storage Period

 ………………………………………………………………………………………………………………… YAO Yifan, LI Qiang, TIAN Mingli, WANG Faxiang, LIU Yongle, YU Jian*(67)

Fatty Acid Analysis of Brown Spotted Grouper (Epinephelus fuscoguttatus) Muscle and Its by-Products

 …………………………………………………………………………………………………………………………………………… CUI Jingtao, LI Chuan, PEI Zhisheng, CAO Jun*(73)

Effect of Sulfation Modification on Antioxidation and Antitumor Activity of Intracellular Polysaccharide from Chlorella vulgaris

……………………………………………………………… SUN Han, ZANG Ying, LIU Song, GUO Lizhen, LI Xiangna, HUANG Leiheng, NING Ziyue, XU Chenghao, LIU Hongquan*(82)

Effect of Fluidized Bed Jet Milling on Structure and Properties of Potato Starch ……………………………………………… LANG Shuangjing, YU Shibo, HOU Yue, WANG Lidong*(89)

Effects on the Quality of Wuyi Rock Tea with Different Airing Thicknesses

………………………… WEI Zichun, ZHUANG Jiayun, SUN Zhilin, LIN Dongchun, BI Wanjun, TAN Yanping, LIN Hongzheng, YU Xiaomin, SUN Yun, CAI Xiaoyong, HAO Zhilong*(97)

Effect of Freezing-Thawing Times on Collagen Properties and Quality of Yak Meat

 ………………………………………………………………………………………………………………………………… ZHAO Lizhu, WEI Zhannan, ZHANG Yan, LI Shengsheng*(107)

Preparation of Hydrophobic Modified Tapioca Starch and Its Effect on Emulsifying Properties of Myofibrillar Protein

…………………………………………………………………………………………… ZHOU Fengchao, HUANG Yan, WU Zhiling, LIAN Min, TU Linying, LU Qin, YANG Qingyu*(115)

Bioengineering
Comparison and Correlation Analysis of Nutrient Composition and Bacterial Diversity of Holstein and Jersey Milk under High-altitude Feeding

…………………………………………………………………………… SHI Qiao, TANG Rong, LI Huimin, PENG Jinguo, SUN Zhaodong, YANG Faguang, WANG Xinrui, LI Hong*(124)

Study on Different Inoculation Levels of Lactobacillus sakei on the Improvement of Quality Characteristics of Low-sodium Dry Sausages

……………………………………………………………………………………………… ZHU Jiamin, MO Ziyao, LI Mengtong, XIN Yueqi, ZHU Ying'ao, WANG Hui, CHEN Qian*(133)

Study on the Biodegradability of Konjac Glucomannan/Curdlan Composite Aerogel

 ………………………………………………………………………………………………… TIAN Runmiao, LUO Xiaoyu, XU Guojuan, WANG Shuhan, JIANG Fatang, CHEN Kai*(143)

Effects of Jointed Treatment with Enzymatic Hydrolysis and Fermentation on the Components and Biological Activity of Auricularia auricula

……………………………………………………………………………………………………………………………………… LI Xiuliang, GUO Wen, MU Jiahong, SUN Qingshen*(152)
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Processing Technology
Optimization of Alkali Extraction Process of ‘Jinsixiaozao’ Polysaccharide by Response Surface Methodology and Its Antioxidant Activity

…………………………………………………………………………………………………………………………… WANG Na, LIU Yuye, LIU Meiling, LIU Mengjun, ZHAO Zhihui*(163)

Optimization on the Processing Technology of Modified Purple Sweet Potato Biscuits Based on Fuzzy Mathematics Comprehensive Evaluation Method

………………………………………………………………… XIAO Zhigang, ZHOU Lianshun, WANG Lishuang, YUAN Yuan, LI Ruizhi, ZHANG Yifan, DUAN Yumin, WANG Peng*(170)

Process Optimization and Flavor Composition Analysis of Extruded Lentinus edodes Stir-fried Rice

……………………………………………………………………………………………… YANG Tao, XU Xueye, ZHANG Xinzhen, TANG Zonghui, SUN Yue, LI Xueling, LIANG Jin*(178)

Extraction Process Optimization and Antioxidant Activity Evaluation of Crude Polysaccharides from Lonicera japonica

……………………………………………………………………………………………………………… LIU Yu, DAI Yuanlin, MA Yue, DONG Shujun, ZHANG Bin, ZHENG Zhenjia*(188)

Extraction of Auricularia auricula Glycoprotein and Analysis of Monosaccharide and Amino Acid Composition

 …………………………………………………………………………………………………………………………………………… WANG Yingbin, ZHANG Yu, LI Xing, NA Zhiguo*(197)

Process Optimization of the Extraction of Moringa oleifera Seed Polyphenols by Ultrasound-Assisted Cellulase and Its in Vitro Activity

……………………………………………………………………………………………………………………………… HU Xia, WANG Shunfeng, BAI Yuying, XIE Jing*, TIAN Yang*(207)

Preparation Process Optimization and Quality Analysis of Leucosceptrum canum Honey Yogurt

 ………………………………………………………………………………………………………………… WANG Zilin, LIU Litong, YANG Hui, TAO Liang*, YANG Min, TIAN Yang(215)

Packaging and Machinery
Effect of Magnetic Field on Optical Properties of CNC Films with Different Surface Groups ………………………… WANG Tianhui, LU Shuyu, ZHOU Yuxing, MA Tao*, SONG Yi(226)

Effect of Packaging Materials on the Storage Quality of Purple Rice

 ………………………………………………………………………………………… ZHENG Haiying, ZHU Yanli, ZHONG Qiuxia, FAN Xiaoping*, HUANG Wei, ZHENG Jingshao(234)

Food Safety
Research on Food Safety Governance System Based on the Establishment of Demonstration Cities …………………………………… CHEN Zhiliang, WANG Yulong*, PAN Leiming(244)

α-Glucosidase Inhibitory Activity and Safety Evaluation of Branch and Leaf Extracts of Phyllanthus acidus

………………………………………………………………………………………………… HOU Rungeng, DING Xiao, YANG Liying, ZHANG Man, ZHANG Yingjun, ZHAO Ping*(252)

Analysis and Determination
Analysis of the Aroma Composition of Sun-dried Black Tea Samples Processed by Different Varieties Based on HS-SPME-GC-MS

……………………………………………………………………… TANG Haikun, YANG Fanghui, ZHANG Yanmei, XIA Lifei, SUN Yunnan, DENG Guo, ZHANG Jun, TONG Jiayin*(260)

Sulfonic Acid-based Covalent Organic Framework for the Rapid Determination Towards Fluoroquinolone Antibiotic Residues in Milk

 ……………………………………………………………………………………………………………………………………………………………………… ZHANG Lu, JIANG Wei*(269)

Comprehensive Evaluation of Durian Quality Based on Principal Component Analysis and Cluster Analysis

………………………………………………………………………… CHEN Meigu, LIN Xing'e, LI Xinguo, LIU Xiaodi, GAO Hongmao, MING Jianhong, DAI Minjie, ZHOU Zhaoxi*(278)

Taste Characteristics Analysis of Compound Umami Products Based on Free Amino Acids and Sensory Evaluation of Umami Taste

…………………………………………………………………… LIU Xin, LIU Zhengfang*, ZHANG Yan, FU Yu, ZHANG Yuhao, ZHANG Xibei, YU Qi, ZHANG Fengbing, JIE Gang(287)

Simultaneous Determination of 8 Mycotoxins in Aquatic Products by Liquid Chromatography-Tandem Mass Spectrometry Coupled with Immunoaffinity Column Clean-up

…………………………………………………………………………………………… LI Yifeng, ZHANG Qiuyun, YANG Hongsheng, ZHU Xiaohua, SHEN Meifang*, CHEN Huimin(294)
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