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牛血清白蛋白与花青素纳米颗粒的

特性及稳定性研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯姚惠芳等(1)

动态高压微射流协同糖基化对∥哥L球蛋白

乳化性和结构的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯钟俊桢等(7)

EDC币HNHS对玉米醇溶蛋白成膜性质的影响⋯⋯⋯张敏等(12)

纸包装油墨中增塑剂向奶粉的迁移⋯⋯⋯⋯⋯⋯⋯高松等(18)

鸭肉肌动球蛋白解离的影响因素研究⋯⋯⋯⋯⋯⋯董晗等(23)

明胶与甜菜果胶的相互作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李玉辉等(29)

不同品种枸杞子营养成分分析及评价⋯⋯⋯⋯⋯⋯王益民等(34)

KCl部分替'f℃NaCl腌制对干腌肉制品蛋白质

水解和感官品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吴海舟等(39)

蛋[j质和淀粉对面团流变学特性和

淀粉糊化特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯姜小苓等(44)

桃汁热处理过程中非酶褐变动力学研究⋯⋯⋯⋯⋯阮卫红等(50)

大叶麻竹笋腌制过程中质地变软原因探究⋯⋯⋯⋯陈光静等(56)

匙吻鲟、杂交鲟和鳙肌肉品质的比较研究⋯⋯⋯⋯王丽宏等(62)

普鲁兰多糖一明胶可食性膜的特性⋯⋯⋯⋯⋯⋯⋯⋯高丹丹等(69)

流苏花黄酮类化学成分的分离鉴定⋯⋯⋯⋯⋯⋯⋯邓瑞雪等(74)

宁夏枸杞体外抗氧化机理研究⋯⋯⋯⋯⋯⋯⋯⋯⋯李洋等(79)

腌制加工对麻竹笋质构和微观结构及色泽的影响⋯郑炯等(85)

臭氧处理对糯米品质的影响及其机理⋯⋯⋯⋯⋯⋯庄坤等(89)

壳聚糖添加量对大豆分离蛋白复合

包装材料性能的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯郭晓飞等(93)

谷朊蛋白对蛇龙珠干红葡萄酒的

澄清效应因子分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯屈慧鸽等(97)

乳清蛋白肽美拉德反应产物的

抗氧化活性与稳定性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯孙常雁等(104)

籽粒苋籽实中淀粉的理化性质⋯⋯⋯⋯⋯⋯⋯⋯夏雪娟等(1 10)

类胡萝卜素在癸酸反胶束溶液中的

电子吸收光谱特征变化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯黄金等(115)
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多样性分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯贾宏信等(145)

大庆自然发酵酸菜中乳酸菌的分离鉴定及

耐酸菌株初步筛选⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李欣等(150)

1株产酸性“．淀粉酶黑曲霉原生质体制备和

再生条件优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王发祥等(155)

黑曲霉孢子粉真空冷冻干燥保护剂配方优化⋯⋯王华等(159)
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苯乳酸的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王立梅等(163)
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乳酸菌的多样性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯蒋厚阳等(167)

粗壮脉纹胞菌复合多菌种发酵茶粕

产纤维素酶的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘沛毅等(174)

青菜腌制过程中腐败表层细菌的多样性

分析与群落演替⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李可等(180)
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右旋糖酐蔗糖酶表达⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李攀峰等(185)
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一株产三一木酮糖菌株的分离筛选及鉴定⋯⋯⋯⋯张玉宝等(199)
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百合多糖对I型糖尿病大鼠的降血糖作用⋯⋯⋯⋯肖 遐等(209)
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大豆异黄酮对四氯化碳致小鼠肝脏氧化应激和

DNA损伤的干预作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯尹学哲等(214)
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抗氧化酶活性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈慧婵等(219)

米糠甾醇对非酒精性脂肪性肝炎大鼠的治疗作用⋯王一然等(224)
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欧盟食品中过敏原标识的管理及对我国的启示⋯王梦娟等(261)
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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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Genetic Diversity Analysis of Saccharomyces cerevisiae Strains by Microsatellite Marker Technique’··-·······_··。··。·

Application of Concentrated Freeze-Dried Starter in Fermented Duck Sausage‘···。_··__··-··。··-······_·····_·······。···__·_·’-‘_。·

Targeted Integration of Glutarninase Gene glsA。with High Activity into the Bacillus subtilis BJ3—2 Chromosome

Diversity of Bacterial Communities of Probiotic Cheddar Cheese during Ripening‘‘。_··__·_·‘···’。。’。。’‘‘‘‘’’+‘‘’。‘‘‘‘‘‘‘。·_

Isolation，Identification and Preliminary Screening of Acid—Tolerant Lactic Acid Bacteria from

Zhang Liuyan et al

WuMangang et al

⋯⋯⋯LuBiao et a1

’’’Jia Hongxin et al

Naturally Fermented Pickle Juices from Daqing。⋯⋯⋯⋯⋯⋯⋯⋯’。。。⋯⋯⋯⋯⋯⋯⋯⋯。⋯⋯⋯⋯⋯⋯⋯。⋯⋯⋯⋯⋯⋯⋯⋯‘⋯⋯⋯⋯⋯⋯～Li Xin et aI

Optimization of Protoplast Formation and Regeneration from at]Aspergilli niger Strain Producing Acid-Stable仅一Amylase⋯J⋯。Wang Faxiang et al

Optimization ofCryoprotectantFormulationforVacuumLyophilization ofSporePowerofAspergillusniger。·········-。。。。‘。‘‘。‘‘’‘‘‘WangHua et al

Effects of pH and Substrate Feeding on Phenyllactic Acid Production by Lactobacillus paracasei W2‘·’-·_··__·_·_·_··’-·-···_····‘Wang Limei et al

InvestigatingtheDiversityofLacticAcidBacteriainTibetanTraditionalFermentedDairyProductsbyPCR—DGGE。_·。-‘’。’‘’’’’’JiangHouyang et al

Cellulase Production from Tea Seed(Camellia ole掘M)Cake Using Neurospora crassa Mixed with Other Bacteria⋯⋯⋯⋯。Liu Peiyi et al

Diversity andCommunity Succession ofSurface SpoilageBacteriainLeafMustardduringPicklingProcess。。。。‘’。‘。‘。’’。’。’’’。’。。‘’。’。。‘’‘‘LiKe et al

Combinatorial Induction of Recombinant Dextransucrase Expression in E coli by IPTG and Lactose⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯Li Panfeng et al

Difference in Trimethylamine Oxide Metabolism by Common Microorganisms in Food Products’’’’’’’’。。。’。‘。’’。‘‘‘‘‘‘。‘‘‘‘‘‘。。。。。。’。。。。‘4’Wu Xiang et al

CloningthroughTALL-PCRandBioinformaticsAnalysis of山eGlucoseDehydrogenaseGenefromGluconobactersuboxydans⋯⋯⋯‘DaiBaoxin et al

Isolation and Identification of a Novel L—Xylulose—Producing Strain。-‘。···-·。。’‘‘。‘‘‘‘‘。。_·____·‘·······‘’‘‘‘‘‘‘‘‘‘‘‘‘+‘‘‘’···_···__··_。。’’’’’’。。’Zhang Yubao et al

Effect of a Polysaccharide from Ganoderma atrum on cAMP／PKA，IP3／Ca2+and DAG／PKC Signaling Pathways in

3(

3d

41

45

(15(

(155

Peritoneal Macrophages of S-180 Tumor—Bearing Mice⋯⋯⋯⋯⋯_⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。Huang Jianqin et a1．r204

Hypoglycemic Effect of Lily Polysaccharides in Type I Diabetic Rats⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯‘‘Xiao Xia et a1．f20E

Intervention Effect of Soy Isoflavones on Hepatic Oxidative Stress and DNA Damage Induced by

Carbon Tetrachloride in Mice‘。’1⋯⋯‘‘⋯‘⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。⋯⋯⋯⋯‘⋯⋯⋯⋯⋯⋯⋯⋯⋯。⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Yin Xuezhe et a1．f214

Effects ofFlammulina velutipes。Lentinula edodes and Cordyceps militaris on Antioxidative Enzyme Activities in Mice⋯⋯⋯⋯。Chen Huichan et a1．f21c．

Rice Bran Sterol Ameliorates Non—alcoholic Steatohepatitis in Rats’⋯·⋯_⋯‘⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。Wang Yiran et a1．r224

Nutrient Change and Nutritional Evaluation of Barley during Germination‘⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一Zhang Duanli et a1．r225

Protective Effect of Grape Seed Proanthocyanidin Extract against Cisplatin—Induced Apoptosis in

Human Embryonic Kidney Cells’⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’⋯⋯⋯⋯‘。⋯‘⋯⋯‘⋯⋯⋯⋯⋯⋯‘‘‘⋯⋯⋯⋯⋯⋯⋯⋯⋯。⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Guo Zhuoyu et a1．r234

Effect of RS4一Type Resistant Starch on Inflammatory Cytokines in C57BL／6J Mice Fed High—Fat Diet⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯一Wang Xin et a1．f23c

Protective Effects of Ginger Oleoresin on Hydrogen Peroxide—Induced Toxicity in Cultured RAW 264．7 Cells‘⋯⋯⋯⋯‘⋯Bian Mengyao et a1．r244

Effect of Selenium—Modified Exopolysaccharide from Lactococcus lactis subsp．1actis on[Ca“1．in

Mouse Macrophages and Cancer Cells。⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-⋯··⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯‘⋯⋯⋯⋯⋯‘‘Liu Lu et a1．f25(

Nutritional Evaluation of Bee Pollen Proteins from 13 Different Plant Species⋯⋯⋯⋯_⋯⋯。⋯⋯·_⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯‘Zhang Jinzhen et a1．r254

Hypolipidemic and Antioxidative Effect ofFairy Shrimp Oil in Hyperlipidemic Mice⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯‘Zhang Jianxin et a1．f25￡

Food Allergen Labeling Management：A Review of the European Experience and Its Inspiration for China⋯⋯⋯。⋯⋯一Wang Mengjuan et a1．r261

FormationMechanism of 3-Chloropropane一1．2一diolEstersinEdibleVegetableOil·⋯‘⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’。Wu Shaoming et a1．f26f

Progress in Mechanism and Methods for Microbial Synthesis of Conjugated Linoleic Acid⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯Li Yao et a1．r271

Comparative Studies of Different Countries on Technical Regulations for Food Labeling⋯⋯·⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。Zheng Hao et a1．f277

Research Progress of Acrylamide in Food System：lnhibitors and Inhibition Mechanism⋯⋯⋯⋯⋯⋯。⋯·⋯·⋯⋯⋯⋯⋯⋯⋯’Zheng Zongping et a1．r287

Research Progress in Sources and Distribution ofEscherichia coli 0157：H7 in Agricultural Products⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Shan Shan et a1．f289

Progress in Endogenous Formaldehyde，Formaldehyde Toxicity and Formaldehyde Inhibitors‘⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯Yang Juan et a1．f294

OnLegalSystemsofCivflLiabilityofFoodSafety andRelevantProvisionsoftheRevisedDraftofFood SafetyLaw‘⋯⋯·⋯⋯⋯⋯YinHongqiang 7298

Relationship between Gut Microbial Fermentation of Proteins and Gut Health·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯·一Zhou Zhongkai et a1．r303

弼酗∞列龇雒踮驯钙

万方数据



实验室设备及中试生产线专家
Professional Maker for Lab Equipments&Pilot Plants

沃 迪 装 备

堂嗨 妒崔盖 缄 剖 砖
SO-lS00摊型砖霉千埔机SE03V型实验宣离心机 RTC一2010D型绚性分析仪TE-IIT系弼多功能提取罐T卜eF01黼饮辩囊襞帆TW-VM6真空均质湛音罐TW-TEC50--技降膜蒸发嚣 "nN-CV20千■■TW-MP20多功蠢加工缸

．夭 渣 装备

上海沃迪自动化装备股份有限公司

中国上海金山工业区亭卫公路5899号

邮编：201506传真：0086—21—54331011

总机：0086-21—37901 1 88

网址：www triowinlab COrn

Shanghai Triowin Automation Machinery Co．．Ltd

NO．5899 TingWei Rd．Jinshan Indutrial Zone Shanghai

P．C．：201506 Fax．：0086-21-5433101 1

Tel：0086—21—37901 1 88

Http：／fw,vw triowinlab corn

国内刊号：CNl 1．2206／TS邮发代号：2-439定价：25元万方数据


