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青年编委专栏

硬脂酸淀粉酯制备及其Pickering乳液稳定性研究 ………………………………… 杜思琦，王小凤，张一凡，杨越越，李佳楠，朱旻鹏*(1)

椰子油纳米乳液制备工艺优化及其稳定性分析 ………………………………………………………………… 黄　欢，田　燕，刘一哲，白新鹏*(10)

葛根蛋白分离鉴定及其自组装纳米颗粒性质研究 ……………………………………………… 林　岱，高观祯，周建武*，柯李晶，饶平凡(20)

改性淀粉基鲢鱼油皮克林乳液的制备及其理化特性研究

………………………………………………………………… 李　真，王金厢，李学鹏*，徐永霞，米红波，仪淑敏，励建荣，高瑞昌，张宇昊(27)

植物甾醇和核桃油复配的纳米结构脂质载体的制备及其稳定性研究

……………………………………………………………… 怀其彤，刘　琳，张嘉欣，孙梦圆，常丞甫，孙正印，张峰恺，李　丹*，郑环宇*(38)

未来食品

温敏型胶体对玉米淀粉3D打印固化性能的影响 …………………………………………………………………………………………………………… 张文海(45)

研究与探讨

热处理对大豆分离蛋白-姜黄素互作机理及消化特性的影响 ……………… 朱　颖，黄雨洋，刘琳琳，吕铭守，孙冰玉，朱秀清*(53)

白酒糟醇溶蛋白的磷酸化改性及功能性质 ……………………………………………………………………… 李　娇，梁雅琪，王景雪，李　晨*(60)

杀菌条件对羊乳品质特性及储藏稳定性的影响 ……… 马　月，刘　鑫，吴梦果，张雪薇，韦　旋，侯栋栋，姜瞻梅，侯俊财*(68)

干热处理对藜麦全粉结构及混粉面团流变学特性的影响 … 周亚丽，游新勇*，李晓龙，张坤朋，李安华，高靖雯，刘　萍，朱梓瑜(74)

不同干燥方式对工厂速成腊肉品质的影响 …………………………… 戴璐遥，常　薇，董世蓉，赵　静，赵旭珠，张鹭艳，邹　强*(81)

PEG修饰EGCG/Cur复合脂质体的制备与抗氧化研究 ………………………………………… 李　亮，袁传勋，王　敏，朱梦男，金日生*(88)

柠条对滩羊肉品质、胃肠道挥发性脂肪酸及其菌群的影响 ……………………………… 李家博，王小琪+，张志超，陶金忠，段子渊*(96)

不同腌制方式对扬州盐水鹅预制品品质的影响

………………………………………………… 孟祥忍，刘宗振，吴　鹏，许志诚，王恒鹏，高子武，吴丹璇，高苏敏，张　桓，张泰立(104)

负载花色苷的壳聚糖-水杨醛水凝胶的制备及性能 …………………………… 李　煦，董翠芳，刘长霞，凌含悦，李　英，范小振*(111)

谷氨酰胺转氨酶预交联改善CaSO4诱导大豆分离蛋白凝胶性的研究 …………………………………………… 王宇琦，罗凯云，王旭峰*(119)

不同成膜温度对高粱秸秆粉/纳米ZnO/聚乙烯醇纳米复合膜理化性能和微观结构的影响

…………………………………………………………………………… 张关涛，张东杰*，李　娟*，王洪江，金露达，衣　然，张子桐，张　悦(127)

生物工程

植物精油的熏蒸抗菌活性及其机理研究 ……………… 段雪娟，张　潼，曾洁滢，李晓拉，陈桂涛，程梓轩，韩雅莉*，吴克刚*(135)

微酸性电解水对肠炎沙门氏菌的杀菌机制初探

…………………… 孙丽娜，李裕卫，刘昌林，袁兴云，王宇辰，贾颖琪，臧一天，莫庆楠，张贝贝，郑家慧，张　冉，舒邓群*(146)
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鄂尔多斯地区酸粥细菌多样性分析及乳酸菌的分离鉴定 ……………………………………………………………… 史学敏，刘珊娜*，杜　茜(153)

山苍子精油抑制黄曲霉菌的生长和产毒作用研究 ……………………………………………… 黄晓霞，彭伟斌，李振宇，杨东润，杨世锟(160)

两个不同品种辣椒盐渍过程中细菌群落及品质变化研究 ………………………………… 畅若萌，高　炀，陆彦均，彭思嘉，赵　靓*(167)

黄曲霉毒素B1降解菌的筛选鉴定及有效降解组分初探 ……………………… 张玉申，仝文君，陈晓璐，雷　瑶，周云静，都立辉*(177)

工艺技术

纤维素酶法提取决明子粗多糖的工艺优化及其抗氧化活性

……………………………………………………………… 蒋德旗，许焯彬，罗　云，李子强，肖家宝，莫　烨，李盈盈，蒋丽林*，陈晓白(183)

超声波辅助酶法提取牛皮胶原蛋白及其结构表征 ……………………………… 赵改名，王壮壮，祝超智*，余小领，张秋会，祁兴山(190)

响应面法优化蛋壳豆渣发酵工艺生产高钙饲料 …………………… 陈劭舒，董丽婷，夏凤腾，刘玉洁，罗　灿，李怡成，王　征*(200)

蓝莓果浆不同形态多酚的酶法转化工艺优化及抗氧化活性分析 ……… 田竹希*，戴梦玲，李咏富，龙明秀，梁　倩，罗其琪(207)

模糊数学评价与响应面结合研制黑蒜茶树菇酱及抗氧化活性分析 ……………………………………………………………… 贾庆超*，王　璇(216)

葡萄酒泥中果胶的提取工艺优化与脱色 ………………………………………………………… 唐小华，杜　鑫，钟琦琦，贾玉莹，查　飞*(227)

海绵Hyrtios erectus抗氧化产物超声提取工艺优化及其抗氧化活性分析 …………… 刘书伟，沈梦霞，王　燕，张田田*，武天明(236)

蛤蜊肽的制备工艺优化及其增强免疫活性 ……………………………………………………… 付雪媛，杜　芬，孙呈浩，王明丽，王长伟*(244)

金银花叶乳酸杆菌发酵凉茶的研制及其抗氧化活性分析

………………………………………………………………… 马　懿，熊　蓉，肖雄峻，陈晓姣，谢李明，魏紫云，喻康杰，黄慧玲，禹　潇(254)

食品安全

新疆不同品种红枣农药残留风险评估与排序

…………………………… 张微微，古丽斯坦·阿不都拉，贾秦岚，王　贤，杨世英，范盈盈，何伟忠，刘峰娟，侯旭杰*，王　成*(262)

分析检测

指纹图谱结合化学模式识别评价特定品牌酱香型白酒品质独特性与批次稳定性研究

………………………………………………………………………… 王　丽，卢　君*，唐　平，山其木格，毕荣宇，王　凡，郭　莹，李长文(271)

气相色谱质谱法测定聚乳酸食品接触材料中丙交酯的迁移量

……………………………………………………………… 曾　莹，陈燕芬，曾　铭，陈　胜，潘静静，李　丹，钟怀宁*，董　犇*，郑建国(281)

食源性沙门氏菌携带质粒介导的喹诺酮类耐药基因的液相芯片检测技术研究

……………………………………………………………………………… 杜　强，黎俊宏，严　程，赵　莹*，屠博文，毛旭健，董　昕，张露杰(287)

基于UPLC-Q-Exactive-MS/MS的藜麦皂苷提取物及入血成分分析

…………………………………………………………………………………………… 王伟宏，胡菊丽，吴定涛，王诗洁，蒋　红，邹　亮，胡一晨*(296)

基于光谱法的特级初榨橄榄油快速鉴伪技术 ………………………………………………… 唐　聪，邵士俊*，温玉洁，梁　卿，董树清*(309)
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在线固相萃取-二维液相色谱法同时测定儿童配方奶粉中维生素A、D、E ……… 黄　燕，林灵超，蒋婷婷，周雅雯，周小靖*(317)

SPME-GC-MS技术结合rOAV分析不同加工工艺紫娟白茶的关键香气物质

……………………………………………………………………………… 李沅达，吴　婷，黄刚骅，任　玲，马晨阳，周小慧，李亚莉，周红杰*(324)

高清X射线荧光光谱法快速测定干制黑木耳中镉和砷的含量 ………………………………………… 王一凡，于铭心，裴龙英，赵立艳*(333)

基于便携式荧光定量PCR仪定量检测驴肉中掺假鸭肉 ………………………………………………………………… 朱天园，焦新雅，程书梅*(340)

贮运保鲜

采前喷施胺鲜酯对采后龙眼果实贮藏期间病害发生的抑制作用及其机理 ……… 林毅雄，林艺芬，陈　莲，李　辉，林河通*(346)

绿原酸复配水杨酸对采后芦笋冷藏保鲜的影响 ………………………………………………… 魏云潇，韩　超，余作龙，付长春，刘　丹(354)

不同预冷降温速度对减轻桃果实采后机械伤的影响 … 秦自强，段　愿+，吴清燕，杨相政，郑桂霞，叶先明，吴　迪*，陈昆松(362)

无水贮藏温度对克氏原螯虾保活期品质的影响 …………………… 马舒恬，董诗瑜，陈　梅，董鑫磊，周昕仪，陈尚里，刘小玲*(371)

营养与保健

中国毛虾活性肽对免疫抑制小鼠免疫调节作用的影响 ……………………… 杨志艳，惠婷婷，祝宝华，徐晨晨，李　燕，李晓晖*(380)

酶解与体外模拟胃肠消化对脱脂羊奶粉ACE抑制活性的影响 ………………………… 田维杰，马海乐*，刘丹丹，陆　峰，朱俊松(387)

教学与研究

基于虚拟仿真技术的酿酒工程专业英语教学创新与实践

……………………………………………………………… 刘晓辉，董法宝，姜晓琳，张　飞，李向东，王茂胜，刘晓柱，于志海，唐维媛*(395)

专题综述

天麻在我国保健食品中的应用 ……………………………………………………………………………………… 段　昊，周亚西，周士琦，闫文杰*(403)

大豆乳清蛋白特性及回收利用研究进展 … 文　伟，胡　淼，侯丽真，高雅鑫，田志良，李丹枫，范　蓓，王凤忠*，李淑英*(413)

环二鸟苷酸调控细菌胞外多糖生物合成的研究进展 ……………………………………………………… 于连升，葛菁萍，平文祥*，杜仁鹏*(422)

农林副产品基纳米纤维素在食品工业中的应用 ……………………………………………………………… 曾　俊*，魏　健，任小娜，吴江超(431)

多糖的修饰及其改善乳化性能的研究进展 ……………………………………………………………………… 黄小倩，李佳琪，孙家会，夏光华*(437)

抗菌水凝胶在食品领域的研究进展 ………………………………………………………………… 郑雅露，朱圣羽，熊晓辉，薛　峰，李　晨*(446)

温-压结合处理对肌原纤维蛋白结构及凝胶特性的影响研究进展 …………………………………… 潘卓官，邹怡茜，陈海强，周爱梅*(455)

食品中喹诺酮类抗生素的光学和电化学传感器检测方法研究进展

…………………………………………………………………………………………… 吕天凤，宋新杰，吴　丽，孙　娟，张　尧，石煜倩，吴元锋*(465)

益生菌缓解帕金森病相关症状的作用及机制研究进展 …………………………………… 崔艳如，庞日朝，岑秋宇，魏娟芳，张安仁*(475)
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Papers Invited by Youth Editorial Committee
Preparation of Starch Stearate Ester and Stability of Pickering Emulsion …………………………… DU Siqi, WANG Xiaofeng, ZHANG Yifan, YANG Yueyue, LI Jianan, ZHU Minpeng*(1)

Optimization of Preparation Technology and Stability Analysis of Coconut Oil Nanoemulsion ……………………………………… HUANG Huan, TIAN Yan, LIU Yizhe, BAI Xinpeng*(10)

Isolation and Characterization of a Pueraria lobata Protein and Its Self-assembled Nanoparticles Properties

 ………………………………………………………………………………………………………………………… LIN Dai, GAO Guanzhen, ZHOU Jianwu*, KE Lijing, RAO Pingfan(20)

Preparation of Modified Starch-Based Silver Carp Oil Pickering Emulsion and Its Physicochemical Properties

……………………………………………………………… LI Zhen, WANG Jinxiang, LI Xuepeng*, XU Yongxia, MI Hongbo, YI Shumin, LI Jianrong, GAO Ruichang, ZHANG Yuhao(27)

Preparation and Stability of Nanostructured Lipid Carriers of Phytosterols with Walnut Oil

………………………………………………… HUAI Qitong, LIU Lin, ZHANG Jiaxin, SUN Mengyuan, CHANG Chengfu, SUN Zhengyin, ZHANG Fengkai, LI Dan*, ZHENG Huanyu*(38)

Future Food
Effect of Temperature Sensitive Colloid on 3D Printing and Curing Properties of Corn Starch …………………………………………………………………………… ZHANG Wenhai(45)

Research and Investigation
Effect of Heat Treatment on the Interaction Mechanism and Digestibility of Soybean Protein Isolate-Curcumin

………………………………………………………………………………………………………… ZHU Ying, HUANG Yuyang, LIU Linlin, LÜ Mingshou, SUN Bingyu, ZHU Xiuqing*(53)

Phosphorylated Modification and Functional Properties of Prolamin from Baijiu Distiller's Grains

 ……………………………………………………………………………………………………………………………………………… LI Jiao, LIANG Yaqi, WANG Jingxue, LI Chen*(60)

Effect of Sterilization Conditions on Quality Characteristics and Storage Stability of Goat Milk

…………………………………………………………………………… MA Yue, LIU Xin, WU Mengguo, ZHANG Xuewei, WEI Xuan, HOU Dongdong, JIANG Zhanmei, HOU Juncai*(68)

Effect of Dry Heat Treatment on the Structure of Quinoa Flour and Rheological Properties of Dough

……………………………………………………………………………… ZHOU Yali, YOU Xinyong*, LI Xiaolong, ZHANG Kunpeng, LI Anhua, GAO Jingwen, LIU Ping, ZHU Ziyu(74)

Effects of Different Drying Methods on the Quality of Factory Instant Bacon

 ……………………………………………………………………………………… DAI Luyao, CHANG Wei, DONG Shirong, ZHAO Jing, ZHAO Xuzhu, ZHANG Luyan, ZOU Qiang*(81)

Preparation and Antioxidant Study of PEG-Modified EGCG/Cur Composite Liposomes

 ……………………………………………………………………………………………………………………… LI Liang, YUAN Chuanxun, WANG Min, ZHU Mengnan, JIN Risheng*(88)

Effect of Caragana korshinskii Kom. on Meat Quality of Adipose Tissue, Volatile Fatty Acids and the Microbiota in Gastrointestinal Tract for Tan Sheep

………………………………………………………………………………………………………………… LI Jiabo, WANG Xiaoqi+, ZHANG Zhichao, TAO Jinzhong, DUAN Ziyuan*(96)

Effects of Different Pickling Methods on the Quality of Yangzhou Salted Geese Pre-products

…………………………………… MENG Xiangren, LIU Zongzhen, WU Peng, XU Zhicheng, WANG Hengpeng, GAO Ziwu, WU Danxuan, GAO Sumin, ZHANG Huan, ZHANG Taili(104)

Preparation and Properties of Chitosan Salicylaldehyde Hydrogel Loaded with Anthocyanins

 …………………………………………………………………………………………………………… LI Xu, DONG Cuifang, LIU Changxia, LING Hanyue, LI Ying, FAN Xiaozhen*(111)

Improvement of CaSO4-Induced Gelation Properties of Soybean Protein Isolate by Pre-crosslinking with Transglutaminase

 ………………………………………………………………………………………………………………………………………………… WANG Yuqi, LUO Kaiyun, WANG Xufeng*(119)

Effect of Different Film-forming Temperature on Physicochemical Properties and Microstructure of Sorghum Straw Powder/Nano-ZnO/Polyvinyl Alcohol Nanocomposite Film

……………………………………………………………………… ZHANG Guantao, ZHANG Dongjie*, LI Juan*, WANG Hongjiang, JIN Luda, YI Ran, ZHANG Zitong, ZHANG Yue(127)

Bioengineering
Study of the Fumigation Antimicrobial Activity and Mechanism of Essential Oil

……………………………………………………………………… DUAN Xuejuan, ZHANG Tong, ZENG Jieying, LI Xiaola, CHEN Guitao, CHENG Zixuan, HAN Yali*, WU Kegang*(135)

A Preliminary on the Bactericidal Mechanism of Slightly Acidic Electrolyzed Water on Salmonella enteritidis

………… SUN Lina, LI Yuwei, LIU Changlin, YUAN Xingyun, WANG Yuchen, JIA Yingqi, ZANG Yitian, MO Qingnan, ZHANG Beibei, ZHENG Jiahui, ZHANG Ran, SHU Dengqun*(146)
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Bacterial Diversity Analysis of Sour Porridge from Ordos and Isolation and Identification of Lactic Acid Bacteria

 …………………………………………………………………………………………………………………………………………………………… SHI Xuemin, LIU Shanna*, DU Xi(153)

Inhibitory Effect of Litsea cubeba Essential Oil on Aspergillus flavus Growth and Aflatoxin Production

 ……………………………………………………………………………………………………………… HUANG Xiaoxia, PENG Weibin, LI Zhenyu, YANG Dongrun, YANG Shikun(160)

Study on the Bacterial Community and Quality Changes of Two Kinds of Chilli Peppers during Salting Process

 …………………………………………………………………………………………………………………… CHANG Ruomeng, GAO Yang, LU Yanjun, PENG Sijia, ZHAO Liang*(167)

Screening and Identification of Aflatoxin B1 Degradation Strains and Preliminary Exploration of Effective Degradation Components

……………………………………………………………………………………………………… ZHANG Yushen, TONG Wenjun, CHEN Xiaolu, LEI Yao, ZHOU Yunjing, DU Lihui*(177)

Processing Technology
Optimization of Cellulase Extraction Process of Crude Polysaccharide from Semen Cassiae and Study on Its Antioxidant Activity

……………………………………………………………………… JIANG Deqi, XU Zhuobin, LUO Yun, LI Ziqiang, XIAO Jiabao, MO Ye, LI Yingying, JIANG Lilin*, CHEN Xiaobai(183)

Ultrasound-Assisted Enzymatic Extraction and Structural Characterization of Cowhide Collagen

……………………………………………………………………………………… ZHAO Gaiming, WANG Zhuangzhuang, ZHU Chaozhi*, YU Xiaoling, ZHANG Qiuhui, QI Xingshan(190)

Optimized the Fermentation Process of Eggshell and Soybean Dregs to Produce High Calcium Feed by Response Surface Methodology

………………………………………………………………………………………… CHEN Shaoshu, DONG Liting, XIA Fengteng, LIU Yujie, LUO Can, LI Yicheng, WANG Zheng*(200)

Optimization of Enzymatic Transformation Process for Different Forms of Polyphenols from Blueberry Pulp and Its Antioxidant Activity Analysis

………………………………………………………………………………………………………… TIAN Zhuxi*, DAI Mengling, LI Yongfu, LONG Mingxiu, LIANG Qian, LUO Qiqi(207)

Study on Black Garlic Tea Tree Mushroom Sauce and Its Antioxidant Properties by Fuzzy Mathematics Evaluation and Response Surface Methodology

 ………………………………………………………………………………………………………………………………………………………………… JIA Qingchao*, WANG Xuan(216)

Optimization of Extraction Process and Decolorization of Pectin from Wine Mud ……………………………………… TANG Xiaohua, DU Xin, ZHONG Qiqi, JIA Yuying, ZHA Fei*(227)

Ultrasonic-Assisted Extraction Optimization of Antioxidant Products from Hyrtios erectus and Its Antioxidant Activity

……………………………………………………………………………………………………………… LIU Shuwei, SHEN Mengxia, WANG Yan, ZHANG Tiantian*, WU Tianming(236)

Optimization of Preparing Technology of Clam Peptide and Its Enhanced Immunomodulatory Effect

 ………………………………………………………………………………………………………………… FU Xueyuan, DU Fen, SUN Chenghao, WANG Mingli, WANG Changwei*(244)

Preparation of Herbal Tea Fermented by Lactobacillus from Lonicera japonica leaves and Analysis of Its Antioxidant Activity

………………………………………………………………… MA Yi, XIONG Rong, XIAO Xiongjun, CHEN Xiaojiao, XIE Liming, WEI Ziyun, YU Kangjie, HUANG Huiling, YU Xiao(254)

Food Safety
Risk Assessment and Ranking of Pesticide Residues in Different Varieties of Xinjiang Red Jujube

………………………… ZHANG Weiwei, GULISTAN Abdullah, JIA Qinlan, WANG Xian, YANG Shiying, FAN Yingying, HE Weizhong, LIU Fengjuan, HOU Xujie*, WANG Cheng*(262)

Analysis and Determination
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