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·自动形成发芽生物工艺的胁迫环境
高效富集Y一氨基丁酸(GABA)：

·智能化全自动生产：
·不仅适用于糙米，同样也适用于豆

类、粟谷、荞麦、燕麦等全谷物芽

类健康食品的生产。
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conelation Analysis of COlOl’Parameters and Chemical Components of

Chinese Red Wines from Different Growing Regions‘‘‘‘‘‘‘

Changes ofCarotenoids Contents in Chili Pepper during Drying’’‘’’‘。’

Effects of SodiUIll and Caleiunl Ions on Viscosity Behavior of
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Efkct of Infrared Radiation on Water Absorption of Konjac
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+⋯‘’
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Synthesis and in vitro Anti—tumor Activity of Fatty Acid

Derivat：ves of Ginsenoside R93。‘’+‘’‘’+‘’’‘’’‘’’+++’

Comparison of Eating Quality and Processing Quality between
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Effect of Electron Beam Irradiation on Nutritive Quality and Dough

Rheological PI_operties o|'Wheat Flour⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’⋯⋯⋯

Changes in Quality Indexes ol、Chicken BJ‘east Determined by

LF．NMR during Freezing—thawing Cycles⋯⋯⋯⋯⋯⋯
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⋯⋯

Antioxidant Aclivity of PadllA'virginiana Anthocyanins
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0il Content in Pre—fried Coated Cod
⋯⋯⋯⋯ ⋯⋯⋯⋯⋯+’

Drying Chal‘acteristics and Mathematical Modeling foz‘Heal Pump
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I～olation and Identi行cation of Two Phytase．producin2 Strains ftom Soybean Rhizosphere
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·⋯··· ·⋯⋯⋯···Fan Bin呈xin et a1

EfTec C OfZeranol on ProliferaCion ofHumanBreusICancerCells andEvaluation ofEstrogenicActivity⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZhOng Sajyi et a1
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Prt)tective EfflecI and Mechanism of Blueberrv Anthocyanins against Retinal Photodamage in Rats⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Meng xianjun et al
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Food Safe【、，and Toxicolo譬ical Assessment of E1eutheroside⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Yang Ping et a1

Chan呈es of Lipids in sour Meat du ring Fenllenta【ion and Its In伺uence on Animal Blood Lipids ·················‘·tsun wenjing et a1

Effect of P10(|LIc cion Process on NLlt ritional Oua¨【y of Calllellia Seed Oil．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·Zhang Zhimin et al

Antioxidan【Capacitv and Fatigue—rellevin譬FuncIion of Black Soybean Peplides· ················⋯···⋯·-⋯⋯·一++‘Liu Enqi et al

Inhibitorv Eff'ect of De uIerium—depleted A1collol()n A549 and H460 Cells⋯⋯⋯⋯⋯
⋯⋯ ⋯⋯⋯⋯⋯⋯

⋯⋯⋯t+Zhang Yaru et al

A11ti—hypertension EfflecI of Swine FemLlr Hea(1 Collagen Peptide-⋯⋯⋯⋯⋯⋯⋯
⋯⋯⋯ ⋯⋯⋯ ⋯⋯·⋯ ⋯ ⋯⋯⋯⋯⋯

Chen Shuo et al

Anti-hVpe啦lVcemlc Ac Civities of Ex(1polV蚰cch扑试es fmm(1D，dyc已p5Ⅲf，n“r括in Diabenc Mice

Induced bv Multi口le Low—dose S【I‘eplozotoc()i11⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯
⋯ ⋯ ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’⋯⋯ ⋯⋯’Sun Naxln et al

ADe rient Eft’ect of FrucIooli20saccharides and上(“，06＆ci，，￡“on ConsIipaIjon Model of Racs ⋯ -⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯’Liu Xiaomei et a1

Application of Rare Earth Luminescent MateriaIs in Detection of Food Satety⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ Song Chunnlei et al

Innuence of Postharves【Chitosan Treatment on lhe Morphosls in Frujt—pathogen 111Ieraction
⋯⋯ ⋯⋯⋯⋯

⋯⋯⋯Zhang Lu et a1

Applica【ion of Quantum DoIs as Ne、~Iy Eme曙Ing Nano-pl【)bes in Food Analysis and Detection⋯
⋯⋯⋯⋯⋯

⋯⋯’wang Beibei et al

Research Pm空ress in Functions of Bioactive Chitooli20saccharides in Prevention and Treatment of Alzheimer’s Djsease-⋯⋯⋯’Zhang Jiao et al

Research Advance in Flavonoids Dcrived from Fruits and VegetabIes and Corresponding Molecular Targe“of Anticancer⋯‘Ren Hong et al

Immunore￡ulation EtfecI of爿s，，ⅥP“，ⅢPolvsaccha“des⋯⋯⋯⋯⋯⋯

Research Progress in DeIection Methods of Chloramphenicol Residues

ADDlication oI-Hurdle Techn0109v in F1．esh．cut Fruits and VegetabIes·

Research Pr02ress in Bl‘oiler Pre．slau2hCer StLlnning⋯⋯⋯⋯⋯⋯⋯⋯

ACE2：aNcw Target tor the Regulati()n of Renin—an910tensin System·

Research Progress of CaDslates⋯⋯⋯⋯
⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯

ADDlication of Real—time Fluorescenl 0uantitative Polvmerase Chajn Reaccion in Detection of￡_(+山r，订向曲∞／j Ol 57：H7

Advances in Ihe Studv of-Aroma Compounds in Raspbe兀’v and Processed Producls ⋯· ·⋯···· ··⋯．-

Research Pr02ress in 0ualitv Improvement of Fr07en Non—termented F10ur ProductH
⋯ ⋯⋯ ⋯⋯⋯⋯ ⋯ ⋯⋯’’

PreDara【ion of Pr01iposome and Its ADplication in Food Nu【rients’ ‘‘‘’‘‘‘‘’‘‘’’+‘‘‘‘‘‘‘‘‘‘‘‘+‘++1’⋯’一

Research Pr()gress in Charactenstic 0dor Compounds of Fish Meats
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯⋯⋯’。

Research Progress in Functional Activitv of Thea|1avins⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯
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