
万方数据



‘》第六届编委会

管华诗贾敬敦会宗濂李咀特

庞围芳孙宅国孙大文

委会委员

：汉语拼音为序)

I大学) 孟宪军(沈阳农业人学)

潘丽军(合肥I‘业大学)

潘恩轶(华中农业大学)

庞广昌(天津商qp大学)

蒲 彪(四川农业大学)

齐 斌(常熟珲T学院)

：研究院)单 杨(湖南省农qk科学院)

石彦国(哈尔滨商业大学)

孙庆杰(青岛农业人学)

王大为(吉林农业大学)

窍))
王 颉(河北农业人学)

王 硕(天汁科技人学)

；、汪兴平(湖北峙牧学院)

王锡昌(I：海海洋人学)
魏益民(中国农业科学院)

文 镜(北j；(1陕合大学)

夏立秋(湖南师抱人学)

夏延斌(湖嘲农业犬学)

谢明勇(南昌人学)

邢新会(清华人学)

熊幼翎(University of№ueky)
徐 虹(南京I：qP大学)

徐明生(汀曲农qp大学)

薛长湖(中国海洋人学)

杨公明(华南农qP大学)

杨铭铎(黑尼江省科学技术坍会)

杨海燕(新疆农qk人学)

叶兴乾(浙}I．大学)

铆f究鳓余龙江(‘产中科技入学)

郁建平(贵州人学)

岳田和J(曲北农林科技人学)

章超桦(广东海洋人学)

张 灏(}l：南大学)

张和平(内敛占农、Ip人学)

张兰威(哈尔滨1．业大学)

张志强(香港中文人学)

郑宝东(榴建农林人学)

周光宏(巾糸农业火学)

朱蓓薇(人连J‘qk人学)
朱 明(农业部规划设汁研究院·

o 朱文学(河南科技大学)

Okkyung Kim Chung

(Kansas State University)

Patricia Rayas Duarte

(Oklahoma Sta‘e University)

Michael Tilley(USDA-GMPRC)

IL KIM(Pusan National University)

万方数据



科 学

；检测葡萄酒中罗丹明B⋯⋯李小燕等(238)

芭⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯郭桂义等(244)

乏油成分分析⋯⋯⋯⋯⋯⋯⋯范超敏等(248)

榴叶提取物中的游离鞣花酸⋯刘玉革等(252)

i读法测定及分布特性⋯⋯⋯高向阳等(255)

毳基酸含量的测定⋯⋯⋯⋯⋯陆艳艳等(259)

}一质谱联用快速

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯房信胜等(262)

3vor Components in Cooked

at and Crab Spawn⋯⋯⋯⋯Yu Huizi et a1．(267)

亍⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李敏等(272)

：料中D．甘露糖的含量⋯⋯⋯杨兵勋等(275)

淑0定

量⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯查玉兵等(278)

一MS分析⋯⋯⋯⋯⋯⋯⋯⋯张世奇等(281)

叫冷害作用的影响⋯⋯⋯⋯⋯王艳颖等(286)

毛后活性氧代谢和热激

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯汪开拓等(291)

VIA处理对冬枣果实

∈相关生理指标的影响⋯⋯⋯马庆华等(296)

苦贮藏保鲜

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王成涛等(300)

‘藏期问品质及

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯贾晓辉等(305)

实采后生理和品质变化⋯⋯张佳佳等(309)

呈抗氧化活性的影响⋯⋯⋯⋯陈学红等(313)

i|j备及在克伦特罗

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵书阁等(318)

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李燕等(323)

乏其品质评价⋯⋯⋯⋯⋯⋯⋯刘志明等(327)

万方数据



Coments

Organization in Charge：

China General Chamber ofCommerce(CGCC)

Sponsored by：Beijing Food Research Institute

Published by：China Food Publishing Company

Editoredby：EditorialDepartmentofFoodSc／enceJournal

President：Wang Shouwei

Executive President：Zhao Yan

Vice President／Chief Editor：Sun Yong

Deputy ChiefEditor：MaYongzheng

Responsible Editor：Zhang Xiumin

Editors：Jia Lei，Duan Heng，Jiang“m

Translators：Sun Qun，Xiao Junsong

Tel 0f Edimrial Department：

+86 l 0 83 1 55446／47／48觥m8022
+86 10 83155436(Fax)

Vice President／Director of AdverlisingDelmrUnent：

TaoZhen

+86 1083155435／38+86 1083152138(Fax)

Vice President／Director of Circulation Department：

Zhang Ziping

+86 10 83153208+86 10 83155441(Fax)

Website：WWW．chnfood．cn

E-mail：chnfood@chnfood．cn

Address：No．4 Toutiao，Luchang Street，Xicheng

District，Beijing，China

Postcode：l 00050

Distributed by：Beijing Post Bureau

Issue Code：2439

Overseas Distributed by：

China International Book Trading Corporation

(P．O．Box 399，Beijing 100044，China)

Oversea Code：M686

Domestic Standard Serial Number：—ISSN 1 0—02-6630
CN 1 1．2206／TS

Publication Date：the 15m and 25m of Every Month

Overseas Price：US$15 per Issue

FooD

201l v01．32 NO．08

}}&交魏菇自交毳》&交；{蕊瀚；篡建&囊蘸露女≤麓建交交疑鏊嚣蠢交s＆巍醯交蘸渡醯建涎≥》交瘩自》蕊醢蕊≈女‰》l》豳酶》}麓3≤潦＆叠＆R泣建寤岛≈≈jb≥女躐i÷黻

Effect of Dif传rent Processing Methods on in vitro Antioxidant

Properties of Dietary Fiber from Tartary Buckwheat Bran⋯⋯⋯⋯Zhou Xiaolj et a1．(1)

Extraction and Stability of Procyanidins from Chestnut Shells⋯⋯⋯Zhang Haihui et a1．(5)

Nanofiltration for Concentration and Purification of Corn

Peptides and Their Effect on Antialcoholism Activity⋯⋯⋯⋯⋯⋯⋯Yu Guocai et a1．f10)

Extraction and Antioxidant Activity of Anthocyanins from

Red Raspberry⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Xiao Junxia et a1．(15)

Optimizing Supercritical Anti．solvent Preparation of口一carotene—loaded

Zein Nanospheres by Response Surface Methodology⋯⋯⋯⋯⋯⋯⋯Sun Lijun et a1．(19)

A Novel Process of Continuous Separation and Purification of

Casein Phosphopeptides⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Xu Guimin et a1．(24)

Preparation of Conjugated Linoleic Acid Glyceride by Direct

Esterification under Supercritical Carbon Dioxide⋯⋯⋯⋯⋯⋯⋯⋯⋯Li Moxin et a1．(29)

Preparation of口一Tocopherol／口一Cyclodextrin Complex Using

Supercritical Carbon Dioxide Impregnation Technology⋯⋯⋯⋯Shen Peiqiong et a1．(331

Optimization of Ultrasonic．assisted Extraction of Amygdalin from

Loquat Seed⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Zhao Jing et a1．(37)

Stabilization of Brown Rice by Microwave Treatment⋯⋯⋯⋯⋯⋯⋯Xiang Fang et a1．(43)

Comparative Study on Deproteinization Methods for

Polysaccharide from Mactra veneriformis⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Zhang Kan et a1．(50)

Process Optimization for Preparation of Hydroxypropyl
Porous

Corn Starch in A Microwave Reactor⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Tan Shuqiong et a1．(54)

Extraction and Free Radical Scavenging Activity of Total

Flavonoids from Pumpkin Seedlings⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Li Nanwei et a1．(58)

Microencapsulation and Properties of Purple

Corn(Zea may L．)Anthocyanins⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Wang Yubin et a1．(61)

Extraction．Purification and fn vitro Antioxidant Effects of

Polysaccharides from Green Asparagus(Asparagus officinalis)⋯⋯⋯⋯Li Jiao et a1．(65)

Controlled Hydrolysis of Carp Protein and Antioxidant Activity of

Its Hydrolysate⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Ding Lijun et a1．(70)

Comparative Study of Three Methods for Extraction of Purple

Cabbage Pigment⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Song Xiaoqiu et a1．(74)

Extraction and Rectification of Millet Bran Oil with

Supercritical Fluid Caron Dioxide⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Wei Fuxiang et a1．(78)

Optimizing Process C。onditions for Phosphoric Acid．assisted

Degumming of Tephrosia vogelii Hook f．Seed Oil⋯⋯⋯⋯⋯⋯⋯⋯HuLinzi et a1．(83)

Comparative Study on Methods for Extracting Protein from

Job’s Tears Seed⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Cao Xiangyu et a1．(88)

Response Surface Methodology for Optimization of Ultrasound—Assisted

Extraction and Antioxidant Evaluation of Polysaccharides from

Artemisia lavandulaefolia Leaves and Stems⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Dai Ximo et a1．(93)

Process 0ptimization for Microwave·assisted Extraction of

Lignin from Camellia oleifera Shell⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Cui Xiaofang et a1．(98)

Extraction and Stability of Pigment from

Calendula officinalis L．FIowers⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Li Zehong et a1．f103)

Effect of Ultra—high Pressure Treatment on Tenderness of

Goose Breast Meat⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Gao Haiyan et a1．f107)

Optimization of Extraction Process for Xylan from Corncob by

Response Surface Methodology⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Yao Di et a1．(1 l 1)

Preparation and Physiochemical Prosperities of Soy Hull

Pectin—based Edible Film⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Zhu Danshi et a1．fl 16)

Stability of Microwave-assisted Acid Hydrolysis of Protein⋯⋯⋯⋯⋯⋯Du Xueli et a1．(121)

万方数据



SCIENCE

S撕al No．405

Contents

O口timization of Extraction Process for FlavonOids from尸口fy譬Dm“尼ⅡvlcH肠，l口L．by

Response Surface Methodology⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Wu Dongqing et a1．(125)
Removal of Proteins from Corn SiIk Polysacch州de by A Combined Enzymatic·Sevag Method⋯⋯⋯⋯⋯⋯⋯Zhou Hongli et aL(129)
ODtimization of Microwave．assisted Extraction of Volatile 0il from Fr“cf“s A，，l口mf月Df“n幽s by
Response Surface Methodology⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Li Chao et a1．(133)
Dec010rization of Raffinose Ethanol Solution from Defatted Wheat Germ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Wei Peipei et a1．(138)
Optimization of Ultrasound．assisted Extraction of PoIysaccharides from Okra by Response Surface Analysis ⋯Ren Dandan et a1．(143)
0ptimization of Microwave—assisted Extraction of Total saponins from尺，lfzDmd JpD眵g口n口“口‘如，口“ ⋯⋯⋯ wang Xiaolin et a1．(147)
Extraction and Phvsiochemical Properties of 0i1 f如m Fruits of^fdcddⅡ，”f以f，lfP耳rf，．DZfd
(Macad删a Nut)Gmwn in Yunnan⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Zhang Ling et a1．(151)
Supercrjtical C02 Extraction姐d Antimicrobial Activity Evaluation of PDfy占DMmm Ddb，nfHm Essential 0il⋯⋯ Zhao Xiuhong et a1．(155)
Effect of Extnlsion on Properties of SolubIe Dietary Fiber from Soybean Meal

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Liu Hanwen et a1．(159)

Preparation of Hi曲Purity Procyanidins frDm Raspbe丌y seeds by Two—step Resin Colu砌Cl们IIlatogmphy⋯⋯⋯zh觚g Baiqing ct aI．(163)
0Dtimization of Production Process for Ready-to．eat P如“，臼fHj口n，，l譬ff

Chi口s bv Vacuum Low．temperature Dehydration ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Pei Fei et a1．(167)
ojl Content and Fatty Acid composition of Cnm翎{n Dk啦rn Seed in Guangxi

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Chen Yujing et a1．(172)
Detection of E，c，lP—c^缸cD“0157：H7 Based on Bio—Bar Codes Probes and Gold Nanoparticles⋯⋯⋯⋯⋯⋯⋯Pu Xiaoping et a1．(177)

Analvsis of pH and Acidi臼of Honey by Near Infr盯ed Spectroscopy Based on MCCV 0utlier

Detection and CARS Variable Selection ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Li Shuifang et a1．(182)
Determination and Cluster Analvsis of Potential A1licin Content in Garlic from Different

Geographic Populations⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Guan Ming et a1．(186)
Analysis of V01atile Compounds from Baked and Hot Air-dried Sichuan Pepper(Zan加甜yf“m P咖P—mm DC．)
Using Solid．phase Micro—extraction Coupled with Gas Chromatography—mass Spectrometry ⋯⋯⋯⋯⋯⋯⋯Cao Yanping et a1．(190)
Microwave Digestion—Visible Spectmphotometric Detemination of Lecithin in Eggs ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Ge Qinglian et a1．(194)
Ef艳ct of PickIing Process on Volatile Flavor Compounds in Pic“ed Mustard Root as

Analyzed bv SDE／GC—MS ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯zeng Fankun et a1．(197)
Determination of Iodjne Content in EdibIe A19ae by Inductively Coupled Plasma—Mass Spectrome仃y ⋯⋯⋯⋯ Zheng Cong et a1．(202)
Chan窑es in Aroma Compounds of Litchi Juice during Sto豫ge⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Li Chunmei et a1．(206)
Dete咖jnation of Mela面ne in Chicken Eggs by High PerforITI蛐ce Liquid Chro眦tography ⋯⋯⋯⋯⋯⋯⋯．．Wu Caimei et a1．(212)
Ouantification of Pathogenic Viable Cells of yf6rfD p口，Ⅱ^口g，埠DZyfIc“J in Seafood by Ethidium

Bromide Monoazide Staining and Real—time P01ymerase Chain Reaction⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Zhu Rug锄g et a1．(219)
Disc“mination of Kudzu Starch Adulteration by Fourier Transfb咖Infrared Spectroscopy ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Liu Jia et a1．(226)
Detemination of Red 2G in Sausa2e by High—performance Liquid Chmmatography and Ultra
Performance Ljquid Chromatography—tandcm Mass Spectrometry⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Ling Yun ct a1．(231)
Deterrnination of Total F1avonoids in A_r，lp已ZDpj妇譬，DjsPdP疗f4埘by Three·wavelength
UV Spectrophotometrv⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Zhou Dazhai et a1．(235)
Determination of Rhodamine B in Red Wine by S0lid Phase ExtractioⅡ一High
Performance Liquid Chromatography⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Li Xiaoyan et a1．(238)
Analysis of Chemical Composition of Tea Haif⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Guo Guiyi et a1．(244)
Proximate ChemicaI Composition and Volatile Oil Composition of Premna Leaves ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Fan Chaomin et a1．(248)
Determination of Free Ellagic Acid Content in Guava Leaves by HPLC ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Liu Yuge et a1．(252)
Determination and Distribution Analysis of Lead Content in Different Organs of WoIfberry in

Zhengzhou Suburb by Direction Reading Method ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Gao Xiangyang et a1．(255)
Determination of Amino Acid Profiles in Dif诧rent Parts of Cultured CDr方c已ps jf雄8，15括⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Lu Yanyan et a1．(259)
Analysis of V01atile Oil Composition of Pricklyash Peel(Zd川!^nrym优扫“凡gPⅡn“优)by Microwave

Assisted Steam Distillation Coupled with Gas Chromatography．Mass Spectrometry ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Fang Xinsheng et a1．(262)

Com口arison of Volatile F1avor Components in Cooked Chinese Mitten Crab Meat and Crab Spawn ⋯⋯⋯⋯⋯⋯⋯Yu Huizi et a1．(267)
Analysis of Volatile Compounds in Instant Pickled Mustard Tuber⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Li Mjn et a1．(272)
Determination of Mannose in D已凡drD6fHm D所cfHd彪Kimuraet Migo Beverage by HPLC

⋯⋯⋯⋯⋯⋯⋯⋯
Yang Bingxun et a1．(275)

Detemination of Trichlorphon Residues in Aquatic Products Usjng UPLC．MS，MS ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Zha Yubing et a1．(278)
Aroma Compound Analysis of 7h6Pr^“fdDn譬Pnse by GC—MS⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Zhang Shiqi et a1．(281)
Inhibitory Effect of Calcium Chloride Treatment on Ch川ing Iniury in Plum Fruits

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Wang Yanying et a1．(286)
Ef’fect of Hot Air Treatment on Active OxVgen Metabolism and Heat—shock Protein

Biosynthesis in Chinese Bavberrv⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Wang Kaituo et a1．(291)
Effccts of Plant Growth Re2ulators DA一6 and DCPTA on Reactive Oxygen Species and Related Physiological
Indices of zfzfJ，^“j，“f“6口Mill．cv．‘Dongzao’durin2 Growth

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Ma Qinghua et a1．(296)
Age—related Changes in Antioxidant E玎zyme Activities in Golden Needle Mushroom during Modified

Atmosphere Stora￡e under Varying oxygen Content Conditions ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Wang Chengtao et aI．(300)
Effects of I—MCP and Modified Atmosphere Packa西ng(MAP)Treatment on Fresh—keeping and

Qua】ity of ‘Huahong’ Apples du“ng Cold Storage⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Jia Xiaohui ct a1．(305)
Physiological and 0ualitv Changes in Afff，l讲口Prfdnf矗ⅡBenth“Walter”Fmit during
storage at Normal Temperature

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯
Zhang Jiajia et a1．(309)

Effect of Hjgh Oxy2en Modified AtmOsphere Packaging on Antioxidant

Activities in Fresh—cut Lettuce⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Chen Xuehong et a1．(313)
Preparation of Amino—polvstvrene Microspheres and Its Application in Purification of

Antibodies against C1enbuterol⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Zhao Shuge et a1．(318)
Production of JD“已rⅡr胁如6口胁nJl，ild．)Ohwi Nutrjtjonal Power⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Li Yan et a1．(323)

王'reparation and Quality Evaluation of厶df括ff万cfD，fd L．Polysaccharide Jelly⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Liu ZhiIIling et a1．(327)

万方数据


