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香辛料是食品风味的主角，但由于品质不稳定，也是食品加工中最难掌握的配料

仲景公司引进药品G M P标准、采用超临界C0 2萃取技术，将产品标准化做为提升

产品品质的核心手段，率先实现

等油树脂风味成分的数据化控制，确保产品高品质、标准化。

仲景。愿努力成为中国香辛调味料产品标准化的先锋! I S SN 1 002—663

仲景大厨房股份有限公司0377—69680626 删删㈣删 ■㈣
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应用液一液萃取结合GC—MS‘-jGC—NPD技术对

国井芝麻香型白酒中含氮化合物的分析⋯⋯⋯王柏文等(126)

水分含量对￡一抗坏血酸一￡一半胱氨酸Maillard

反应体系中挥发性产物的影响⋯⋯⋯⋯⋯⋯⋯谭忐伟等(132)

流式细胞术快速检测直投式发酵剂菌体活力⋯⋯叶 雷等(139)

实时荧光聚合酶链式反应技术快速鉴定仿剌参⋯ 曹际娟等(145)

降血糖类保健食品中非法添加的

8种药物检测及实例分析⋯⋯⋯⋯⋯⋯⋯⋯⋯黄湘鹭等(149)

顶空固相微萃取一气相色谱一质谱联用法分析

仔姜与老姜的挥发性成分⋯⋯⋯⋯⋯⋯⋯⋯⋯汪莉莎等(153)

亲水液相色谱一串联质谱法测定羊肌肉组织c{1

安乃近代谢物的残留量⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张崇等(158)

聚合酶链式反应快速检测畜肉食品中鸭源性成分⋯ 史艳字等(163)

离子交换固相萃取结合超高效液相色谱一串联

质谱法测定豆制品r}1乌洛托品残留量⋯⋯⋯⋯马雪涛等(166)

氢化物发生一原子荧光光谱法测定富硒

杂粮中的有机硒和无机硒⋯⋯⋯⋯⋯⋯⋯⋯⋯刘恒等(170)

分散固相萃取一气相色谱法快速测定茶叶中

27种常见含卤素农药残留⋯⋯⋯⋯⋯⋯⋯⋯⋯鲍治帆等(174)

超高效液相色谱一串联质谱法检测鱼中

孔雀仃绿、结晶紫及其代谢物⋯⋯⋯⋯⋯⋯⋯张艺蓓等(179)

二维多通道色谱法分离松多酚的条件优化⋯⋯⋯ 曾祥宏等(185)

在线双毛细管火焰原了吸收法测定海带【{】的微量锶⋯王 娟等(192)

固相萃取一超高效液相色谱法快速检测

辣椒面中刚果红⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯钟慈平等(195)

红酒中添加红色素的快速检测⋯⋯⋯⋯⋯⋯⋯⋯杜建中等(200)

桦褐孔菌多糖脱色方法及其成分分析⋯⋯⋯⋯⋯玄光善等(207)
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膜醭毕赤酵母与壳聚糖复合处理对柑橘果实

防御酶及防御物质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯彭 茹等(212)

丙酸钙处理对汉堡保鲜效果的影响⋯⋯⋯⋯⋯⋯王海蓝等(218)

浸渍冻结对』：均勾滨对虾冻藏过程中品质的影响⋯林婉玲等(223)

贮藏温度和时间对哈尔滨红肠微生物

菌相变化及理化性质的影响⋯⋯⋯⋯⋯⋯⋯⋯姚来斌等(230)

1一MCP处理结合冰温贮藏对磨盘柿果实

软化衰老的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯魏宝东等(236)

基于质构变化的罗非鱼片冻藏保质期预测⋯⋯⋯何 其等(241)

蓝莓贮后货架期间生理品质与挥发性物质的变化⋯ 李iLI：IN等(246)

l—MCP处理复合薄膜包装对青皮

鲜核桃采后品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯郭园园等(252)

澳洲青苹果实叶绿素荧光参数与虎皮病相关性⋯周虹燕等(258)

银杏叶提取液复合涂膜对鲜切苹果品质的影响⋯ 张美芳等(263)

鸡毛菜的品质动力学分析及货架期预测模型⋯⋯谢 晶等(268)

冰温结合生物保鲜剂对扇贝的保鲜效果⋯⋯⋯⋯ 吴雪丽等(273)

鲟鱼中荧光假单胞菌生长预测模型

构建及货架期预测⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯章志超等(278)

壳聚糖一乳清分离蛋白复合膜对鲜切雷竹笋

木质化和品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯舒静等(284)

采收期对青皮核桃抗氧化特性及耐贮性的影响⋯ 孙 雯等(290)

不同温度下邻苯二甲酸酯从塑料包装向

鲜肉和食用油中的迁移⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯柴超等(297)

软冷冻和臭氧处理对猪肉的保鲜效果比较⋯⋯⋯张婷玉等(304)

酵子面包在贮藏过程中理化及微_牛物指标的变化⋯ 陈宇匕等(309)

超声辅助室温冲泡绿茶的条件筛选和品质分析⋯ 曾 敏等(315)

全谷物胚芽禽品是本公司在美、英、德等国家流行的
全谷物禽品基础上．选用高品质糙米、血糯米、黄豆、

黑豆、绿豆、红小豆等原料．采用生物活化技术使其发

芽．富集y一氧基丁酸(GABA)、多

肽、磷酸叽醇、维生素和膳食纤维等活

性物质．再经瞬时熟化、打磨粉碎后．

按照膳食平衡原则．合理搭配营养寨．

生产符台国民消费的健康食品。

6ABA蔑：国家卫生都于2009年批准的新

资源食品。
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Effects of Different Thawing Methods on Pork Quality

Extraction and Physicochemical Properties of Fucose—Rich

Pectins from Apple Pee

Chang Haijun et al(1)

Optimization of Conditions f'or Microwave·Assisted Enzymolysis of

Pinctada martensii Muscle Proteins Using

Response Surface Methodology

Optimization of Alkaline Hydrolysis ol Lotus Root for Bound Ferulic

Acid by Response Surface Methodology

ChengYang et al(6)

Wang Jing et al(1I)

Optimization of Ultrasonic—Assisted Enzymatic Extraction of

Anthocyanins from Purple Sweet Potato by

Response Surface Methodology

Optimization of the Hydrogenation of Solvent Oil in Supercritical CO二

Using Response Surface Methodology

XieWei et al¨81

ZhangMan et al(23)

Ultrasonic—Assisted Extraction and Characterization of Ginseng Starch

Effect of Processing Steps on Volatile Components in Honey+··‘

Optimization of Fermentation Conditions for Enhanced

1一DeoxynojⅢmycin Content in Fermented Mulberry

Leaf Tea by'Response Surface Methodology

Wang Yue et al

Liu Tingting et al

Ren Jiamiao et al

XiaoHong et al

WangYong et alEffects of Different Harvesting Methods on Propolis Quality

Preparation．Characterization and Release Profiles of

Sorbic Acid Nanoparticles

Preparation and Release Properties of Amino—Chitosan for Use in

Sustained Release of Anthocyanin

Optimized Extraction and Antioxidant Activity'of

ProanChocyanidins fronl Longan Pericarp

Optimization of the Preparation of Calcium—Chelating

Polypeptides from Silver Carp Bone Collagen

(291

f341

(41)

(46)

(52)

Wu Tao et al(57)

Yuan Bo eI al(621

Huang Shangrong et al(68)

Effect of Vacuum Drying Conditions on Sensory Quality of

Preserved Fruits of Wild Actinidia arguta

Liu Shan et al(76)

Sun Haitao et a

Microwave—Assisted Forward Extraction of Soy Protein in

AOT／Hexane Reverse Micelles

Optimization of Cellulase—Assisted Extraction of Dihydroquercetin by

Response Surface Methodology

(82)

Zhao Xiaoyan et al(88)

Optimization of Extraction Process for Pectin from

Litchi Residues by Box—Behnken Design

Effect of Different Pretreatments on the Efficiency of

Alkaline Extraction of Protein from Rice Residue

Optimized Extraction and Bioactivity in vilro of

P01ysaccharides from Mytilus corldscus

Chai Jing et al(93)

Jiang Cuicui et al(98)

Synthesis and Antioxidant Activity of Lipase—Catalyzed

L-Ascorbyl Myristate in Ultrasonic Field

LiuAimin et al¨031

Zhung Chengcheng et al(1 07)

Extraction and Antioxidant Activity in Vitro of Okra Flavonoids

Analysis of Nitrogen—Containing Compounds of Guojing

Sesame--flavour Liquor by Liquid--liquid Extraction

Coupled with GC--MS and GC—-NPD

Effect of Water Content on Generation of Volatile Compoundsfrom

Maillard Reaction of L-Ascorbic Acid and L-Cysteine

Rapid Assessment of Bacterial Viability by Flow Cytometry in

Direct Vat Set Yogurt Starter

Luo Huiwen et al(115)

⋯Li Jiaxing et al(121)

Wang Bowen et al(126)

Tan Zhiwei et a1．¨321

Ye Lei et al(1391
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Rapid Identification of。4postic。hopus japonicas by'Real—Time Fluorescence Polymerase Chain Reaction⋯

Determination of 8 Drugs in Antidiabetic Supplements：A Case Study'

Analysis of Volatile Compounds in Early and Late Harvested Ginger by Headspace--Solid Phase Micro。_Extraction。-

Gas Chromatography,一Mass Spectrometry'+’

Simultaneous Determination of Residues of Four Dipyrone Metabolites in Goat Muscle by,Hydrophilic Interaction

Liquid Chromatography-Mass Spectrometry,
“ ⋯ ⋯

A Polymerase Chain Reaction Method for Rapid Detection ol Duck—Derived Materials in Meat Products

Determination of Urotropine Residue in Processed Soybean Products by Ion Exchange Solid—Phase Extraction

Coupled with Ultra Performance Liquid Chromatogrdphy—Tandem Mass Spectt’ometry
⋯

Determination of Organic Selenium and Inorganic Selenium in Selenium—Enriched Grains by'

Hydride Generation—Atomic Fluorescence Spectrometry+

Rapid Determination of 27 Kinds ofCommon Halogen—Containing Pesticide Residues in Tea by'Dispersi!'e

Solid—Phase Extraction and Gas Chromatography

Determination of Malachite Green．Crystal Violet and Their Metabolites in Fishes by Ultra Performance Liquid

Chromatography—Tandem Mass Spectrometry
⋯⋯ ⋯ ⋯⋯ ⋯ ⋯““

Optimization of Two—Dimensional Multi-Channel Chromat‘)graphic Separation of Pine Polyphenols⋯⋯
⋯”

Determination of Trace Strontium in Kelp by’Flame Atomic Absorption Spectrometry'with On—Line Binary Capillary'+

Determination of Congo Red in Chili Pox；der by Solid Phase Extraction Coupled、、’ith Ultra—High Performance

Liquid Chromatography'

Rapid Identification and Determination of Added Red Pigments in Red Wine

Decolorization and Monosaccharide Composition Analysis of Polysaccharides from lnolIOIUS obliguu，

Efkcts of Pichia membranem(-iens Combined with Chitosan on Defensive Enzymes and Substances in Citrus Fruits

Effect of Calcium Propionate Treatment on Preservation of Hamburger

Effect of Immersion Chilling and Freezing on Quality’of Litopenaeus、’anllamei during Frozen Storage++++

Influence of Storage Temperature and Duration on Changes in Microfloral．Phy’sical and

Chemical Properties of Harbin Red Sausage

Effect of I—MCP Treatment Combined with Controlled Freezing Point Storage on Fruit

Softening and Senescent of Mopan Persimmon+’+

Prediction of the Shelf-Life of Frozen Tilapia Based on Changes in Texture Parameters

Changes in Physiological Quality'and Volatile Substances in Blueben3’during Shelf Life after Storage

Effects of 1一MCP and Film Packaging Treatments Oil Postharx’est Quality'of Green Walnuts “⋯

Correlation of Chlorophyll Fluorescence Parameters with Superficial Scald De、’elopment in Granny Smith Apple

Effects of Composite Coating Consisting of Ginkgo biloba Leaf Extract and Sodium Alginate on Quality,of

Fresh—Cut‘Red Fuji’Apples

Kinetic Quality Changes and Shell"Life Prediction of Chinese Small Cabbage(BJ’“I Yfc。“，。apa L Chinensis Group)

Effect of Controlled Freezing Point Storage Combined with Biological Preservati、e on Quality Maintenance of Scallops

Predictive Modeling of Pseudomonas fluorescens Gro,,xth and Shelf Life Prediction of Sturgeon
”

Effect of Chitosan—Whey Protein Isolate Composite Film on Quality and Lignification of Fresh—Cut Bamboo Shoot

Effect of Harvest Stage on Antioxidant Property,and Storability of Green Walnut Fruits

Migration of Phthalic Acid Esters from Plastic Packaging Io Meat and Edible Oil at Different Temperatures

Comparative Effects of Soft Freezing and Ozone in Preserving the Freshness of Fresh Pork

Changes in Physicochemical and Microbial Properties during Storage of Bread Made with Jiaozi．

A Tradltional Starter Culture for Steam Bun ln Northern Chlna ⋯
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