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新型花色苷衍生物oxovitisin A％IJ备条件优化及其

体外抑制癌细胞增殖活性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吴 闹等(1)黟 嗜冷普鲁兰酶制备玉米抗性淀粉工艺优化及其表征⋯康怀彬等(8)

响应面试验优化固体酸催化剂催化

玉米皮半纤维素水解工艺⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵玮等(14)

不同品种蚕显种皮中膳食纤维的提取工艺优化

及其理化特性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘红开等(22)

翅果油树种仁蛋白的提取工艺优化及其

功能性质分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯冯笑笑等(29)

栽培菊苣籽总黄酮的提取、成分鉴定及

抗氧化活性成分的识别⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵月等(36)

挤压膨化辅助提取玉米蛋白粉中玉米黄色素

工艺优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯焦岩等(43)

响应面试验优化超声波提取蜜瓜皮果胶工艺

及其物理特性分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯杨晓清等(48)

基于多品质指标的响应面试验优化

稻谷流化床干燥工艺⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张越等(54)

响应面试验优化龙眼肉多糖乙酰化工艺及其

抗氧化活性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王警等(63)

大孔树脂纯化黑果腺肋花楸多酚的工艺优化⋯⋯⋯李斌等(69)

响应面试验优化蒸汽爆破酸解制备玉米皮渣

还原糖工艺及水解程度分析⋯⋯⋯⋯⋯⋯⋯⋯⋯张莉莉等(75)

响应面试验优化低糖牡丹花脯涂膜配方⋯⋯⋯⋯⋯翟芳芳等(83)

降脂蛋黄酱超高压处理提升黏度、

分散性和稳定性分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张星等(88)
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鲜食糯玉米挥发性成分与感官属性相关性分析⋯⋯吴建平等(94)

顶空一固相微萃取一气相色谱一质谱联用法分析

白鲢鱼肉蛋白质与特征腥味物结合作用⋯⋯⋯刘磷等(100)

1 1种保健酒中挥发性成分的分析⋯⋯⋯⋯⋯⋯⋯张亚楠等(106)

PMP—HPLC—MS”法分析弱酸降解鲍鱼性腺

多糖产生的寡糖⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯鲁姣姣等(1 12)

枇杷果皮热风干燥前后功能性成分含量

变化与挥发性成分分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张巧等(1 17)

利用DAD—HPLC干HLC—MS法检测金丝小枣中

黄酮类化合物⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯师仁丽等(123)

松茸曲奇特征风味成分分析鉴定⋯⋯⋯⋯⋯⋯⋯陶虹伶等(128)

红色和粉色樱桃番茄与大果番茄果实品质特性分析⋯赵建涛等(135)

核桃分心木水提液易挥发性成分分析⋯⋯⋯⋯⋯李平等(142)

硼对“金棚1号”番茄果实挥发性成分的影响⋯⋯徐炜南等(149)

浓香型白酒蒸馏过程中金属元素的迁移变化规律⋯李永娇等(156)

蔗渣木聚糖含量检测方法的比较⋯⋯⋯⋯⋯⋯⋯苗露等(162)

都匀毛尖茶香气物质分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯蒋陈凯等(168)

四川I主栽茶树品种红茶香气成分的

SPME—GC—MS分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯罗学平等(173)

基于2种培养基生长的植物乳杆菌发酵

草鱼的关键风味比较⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯明庭红等(179)

微波消解一电感耦合等离子体发射光谱法测定

牡蛎中锌的不确定度评定⋯⋯⋯⋯⋯⋯⋯⋯⋯孙玲玲等(187)

金黄色葡萄球菌新型肠毒素I双抗夹心一

酶联免疫检测方法的建立⋯⋯⋯⋯⋯⋯⋯⋯⋯朱安妮等(193)

基于体外模拟消化／Caco．2细胞模型测定大米中

铅的生物有效性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯方勇等(199)
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食用油脂酸值近红外光谱特征波长优选⋯⋯⋯⋯王立琦等(205)

双抗夹心酶联免疫吸附快速检测冷鲜肉中的

6种血清型沙门氏菌⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张帅等(211)

基于HPLC—QqQ—MS／MS技术的坛紫菜中

植物激素分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵佳丽等(216)

应用Illumina MiSeq高通量测序技术解析O，一BAC

饮用水处理过程细菌多样性变化⋯⋯⋯⋯⋯⋯葛英亮等(223)

ELISA和UPLC—MS／MS联合检测粮食中

玉米赤霉烯酮残留⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李妍等(229)

荧光PCR币H数字PCR法检测转基因

DAS一44406—6品系大豆⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯于晓帆等(235)

QuEChERS前处理方法结合高效液相色谱一串联质谱

测定蜂蜜和蜂王浆中14种喹诺酮类药物残留⋯张中印等(242)

超高效液相色谱法测定水体和沉积物中

4种硝基呋喃类抗生素⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王强等(249)

气相色谱．质谱法测定水中多溴联苯醚残留量⋯⋯杨 芳等(254)

高效液相色谱法测定腌渍蔬菜罐头中

乙二胺四乙酸二钠的含量⋯⋯⋯⋯⋯⋯⋯⋯⋯马驰远等(258)

高效液相色谱一串联质谱测定以蜂胶为主要

原料的保健食品中氯霉素⋯⋯⋯⋯⋯⋯⋯⋯⋯杨黎等(263)

掺水量对生鲜牛奶电导率的影响规律⋯⋯⋯⋯⋯林碧莹等(268)

圊圜
秋水仙碱处理对采后莲雾果实在冷藏期间品质、

活性氧代谢和能量代谢的影响⋯⋯⋯⋯⋯⋯⋯李文文等(272)

1一MCP处理对苹果采后常温贮藏品质的影响⋯⋯王云香等(280)

基于主成分分析法分析不同包装材料对

双孢蘑菇品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯谢丽源等(286)

纳米聚乙烯包装结合打孑L气调对草菇采后

贮藏品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯余科林等(292)

‘香水梨’和‘嘉宝梨’后熟期间呼吸强度及

品质指标的变化及其比较⋯⋯⋯⋯⋯⋯⋯⋯⋯马朝玲等(299)
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Optimized Preparation of New Anthocyanin Derivative Oxovitisin A and

Its Antipr01iferation Effect on Cancer Cells in vil；'o⋯⋯⋯⋯⋯⋯⋯⋯

Optimization of Preparation Pl’ocess for Con]Resistant Starch with

Psychrophilic Pullulanase and Analysis of Its Properties‘·····+····

Optimization of Hydrolysis Conditions of Corn Bran Helnicellulose by

WU Nao et a

熏

KANG Huaibin et a1．f81

Supported Solid Acid Catalyst with Response Surface Methodology⋯⋯’ZHAO Wei et a1．(1 4)

Optimized Extraction Conditions and Physicochemical Characteristics of

Dietary Fiber from Faba Bean Testa from Different Cultivars’⋯⋯⋯⋯⋯LIU Hongkai et al(22)

Extraction Optimization and Functional Properties of Protein Isolates from

Elaeagnus mollis Seed Kernels⋯-⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-⋯⋯⋯⋯+FENG Xiaoxiao et al(291

Extraction，Identification and Screening for Antioxidant Activity of Total

Flavonoids from CichoJ‘l'unl cndivia L Seeds⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·ZHA0 Yue et a1．r36)

Optimization of Extl‘usion—Assisted Extraction of

Yellow Pigment from Corn Gluten Powder‘···‘···’’⋯_·⋯’‘‘‘‘‘’’’’’‘～J1AO Yah et al(43)

Optimization of Ultrasonic—Assisted Extraction of Pectin from

Muskmelon Rind and Its Physical Characteristics⋯⋯⋯⋯⋯⋯⋯⋯⋯”YANG Xiaoqing et al(48)

Process Optimization for Fluidized Bed Drying of Paddy Rice Using

Response Surface Analysis Based on Multiple Quality Indexes⋯’⋯‘⋯ZHANG Yue et a1．(541

Optimization of Preparation of Acetylated Polysaccharides from Longan

(Dimocarpus longan)Pulp by Response Surface Methodology and

Its Antioxidant Ability⋯⋯⋯⋯⋯⋯⋯⋯ ⋯⋯⋯⋯⋯⋯⋯‘WANG Jing et a1．(63)

Macroporous Adsorption Resin for the Puritication of Polyphenols from

爿7"onia melanoc。arpa Berries⋯⋯⋯⋯·⋯⋯⋯⋯·⋯-⋯⋯⋯⋯⋯⋯’⋯⋯⋯⋯⋯⋯⋯⋯LI Bin et a1．(69)

Preparation of Reducing Sugar from Corn Bran by Steam Explosion Combined

with Acid Hydrolysis：Process Optimization Using Response Surface

Methodology and Analysis of Hydrolysis Degree‘·+‘‘⋯⋯‘ ’‘’‘‘’⋯⋯ZHANG Lili et al(75)

Optimization of Coating Formulations for Low—Sugar Preserved Peony

Using Response Surface Methodology

Ultra High Pressure Treatment for Improvement of Viscosity．

Dispersion and Stability of Low Fat Mayonnaise’‘‘’+‘’+’‘’‘‘‘’’。

Correlation Analysis of Volatile Components and

Sensory Properties in Ft’esh Waxy Corn‘⋯⋯··-·‘‘
‘‘⋯·-·+’‘‘。。’

Interactions of Silver Carp Meat Proteins with Characteristic Fishy

Volatile Compounds Analyzed Using HS—SPME—GC—MS‘’‘’‘‘。’‘

Analysis of Volatile Compounds in ll Kinds of Heahh Wlnes⋯⋯⋯·

AflaIysis of Oljgosaccharides Released from Weak Acid Hydro／ysis of

Abalone Gonad Polvsaccharide Using PMP—HPLC—MS“⋯⋯⋯⋯⋯

Analysis of Functional Components and Volatile Components from

Loquat Peel Before and Atier Hot—Air Drying········+‘·
···⋯

Determination of Flavonoid ln Ziziphusfl!／uba Mill ev

Jinsixiaozao Fruits bv DAD—HPLC and LC．MS⋯⋯⋯⋯⋯⋯⋯⋯⋯

ZHAI Fangfang et a1．(83)

ZHANG Xing et a1．(88)

WU Jianping et al fq4)

⋯⋯⋯⋯L1U Lin et a1．f1001

ZHANG Yarian et a1(1()6)

ZHANGQiao et al(117)

SHI Renli et al f123)
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