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植物乳杆菌P158产细菌素培养基及

培养条件的优化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯徐珑倩等(109)

玫瑰香干红葡萄酒自然发酵过程中优势酵母

分离鉴定及其应用潜力分析⋯⋯⋯⋯⋯⋯⋯⋯阎贺静等(1 17)

解淀粉芽孢杆菌SwJS22和米曲霉混合制曲

在酱油发酵中的应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵龙等(125)

特香型白酒酿造过程中真核微生物菌群演替⋯⋯李凯敏等(131)

发酵前包被布拉迪酵母生长代谢及其抗逆性机理⋯秦腾飞等(137)

酱油发酵醪中谷氨酰胺酶活性蛋白序列分析⋯⋯邹谋勇等(143)

“氧化鸡脂一谷胱甘肽一葡萄糖”反应体系

风味物质鉴定及形成机制⋯⋯⋯⋯⋯⋯⋯⋯⋯赵健等(149)

UPLC法测定香蕉、皇帝蕉皮及其果肉中

羽扇豆酮含量⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李小芬等(156)

基于主成分分析法的羊肉特征性风味强度

评价模型的构建⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王振东等(162)

六堡茶香气成分的全二维气相色谱一

飞行时间质谱分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯穆兵等(169)

8个品种辣椒籽成分分析与比较⋯⋯⋯⋯⋯⋯⋯⋯马燕等(178)

不同产地香茶的主要化学成分含量的差异分析⋯张悦等(184)

低温油炸与冷冻干燥生产草菇脆片的特性⋯⋯⋯殷玲等(192)

过度蒸煮对马铃薯风味化合物组成的影响⋯⋯⋯赵 兵等(200)

甘薯水分和还原糖协同向量NIR快速检测方法⋯⋯高丽等(205)

基于氧化氮掺杂石墨烯修饰碳糊电极

高灵敏测定辣椒素⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯牙 禹等(21 1)

a一生育酚壳聚糖纳米粒的制备、表征及

体外缓释抗氧化性能⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈文彬等(216)

杰光波乐军宇军轶昌春彪斌毅杨磊国菊杰明为戍颉强

垩i海完珐丽零厂世

埘彦椎墨迅大风
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响应面试验优化甘薯渣流化床干燥工艺⋯⋯⋯⋯

响应面试验优化红花籽油水酶法提取工艺⋯⋯⋯

马铃薯全粉对比萨饼底加工工艺及品质的影响⋯

响应面优化酶法提取虎斑乌贼肌肉多糖的

工艺及抗氧化活性测定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

红油椿老叶中黄酮的酶法一超声波提取及

HPLCN|J定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

微波辅助提取林蛙卵油的工艺优化及

脂肪酸组成分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

不同水分活度降低剂对大菱鲆即食制品的影响⋯

羧甲基化龙眼肉多糖制备工艺优化及其

抗氧化、免疫活性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

毛葱水溶性多糖的超声波微波协同法提取

工艺优化及结构分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

田俊青等(224)

李晓等(231)

张云焕等(239)

孙玉林等(246)

龙晓琴等(256)

赵超等(263)

李敬等(269)

韦毅铭等(275)

刘婷婷等(284)

圆圆
高效液相色谱一串联质谱法测定牛奶和

鸡肉中4种激素本底值⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯孙利东等(291)

太赫兹光谱法检测面粉中过氧化苯甲酰含量⋯⋯邹德智等(298)

离线SPE—LVI—GC—FID法分析婴儿配方

奶粉中的饱和烃类矿物油⋯⋯⋯⋯⋯⋯⋯⋯⋯刘玲玲等(303)

石斑鱼中阿维菌素类药物多残留测定及

食用安全风险评估⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯钱卓真等(309)

超高效液相色谱一串联质谱法检测鸡血浆中

头孢噻肟及其主要代谢物⋯⋯⋯⋯⋯⋯⋯⋯⋯杨小体等(317)

水产品中恩诺沙星胶体金免疫层析毛细管

检测及其前处理⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张鑫磊等(322)

实时荧光PCR技术快速检测莲蓉制品中芸豆成分⋯孙良广等(330)

爵

◆近红外分析仪：水分、蛋白、脂肪、淀粉等多种参数

◆快速粘度分析仪RVA：淀粉糊化特性

◆物性分析仪TVT(质构仪)：硬度、脆性、弹性、
回弹力、粘合性、粘结力、粘稠度、脆性、弯曲能力、
破裂／断裂力、酥脆性、脆度、咀嚼性、胶粘性、拉伸
强度、延展性等。

◆食品体积测定仪(BVM)：食品体积，三维立体图·

◆烘焙产品成像系统(C—CELL)：气孔的数量、平
均气孔尺寸、切片的气孔密度、气孔定向和气孔
长径等48个参数。
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Bioinformatics Analysis of Tomato Nuclear Factor Y(NF-Y)

Transcription Factors and Their Relationship with Ripening

Inhibitor‘RIN)in Co—Regulating Fruit Ripening⋯··⋯⋯·⋯’

Improving L-Asparaginase Activity from Bacillus licheni／ormis by

Directed Evolution

LI Shan et a1．(1)

SHAO Zexiang et a1．(8)

Resistance of Bifidobacterium RH to Simulated Gastrointestinal Conditions and

Preparation of Microcapsules Containing This Strain

Improved Glutathione Production in Candida utilis by

Two—Stage Amino Acid Addition‘···················_·-’

Screening and Identification of Spoilage Moulds from

Postharvest Sweet Cherry in Yantai

Characterization of Cathepsin L from Litopenaeus、，annamei and

Its Effect on Muscular Protein Degradation

Stress Resistance of Biofi、m and Planktonic Cells of Laceobacmus

paraplantarum L-ZS9 Regulated by Autoinducer 2

LI Jun et al(14)

WANG Dahui et a1．f22)

TIAN Yachen et a1．(28)

YAN Longjie et a1．(34)

LIU Lei et al

Knockout of dal Gene and Its Effect on Listep‘ia monoq!’togenes············ZENG Haijuan et al

Effects of Different Conditions on Theaflavins Synthesis by Polyphenol

(41)

(48)

Oxidase of Camellia sinensis var．assamica cv．Mengku⋯⋯⋯⋯⋯HUANG Yingjie et a1．(54)

Growth Kinetics and Esterase Activities of Selected Non—Saccharomvces

Yeast and Saccharomvces cerevisiae in the

Fermentation of Model Grape Juice
LITing et a1．(60)

Optimization of Sequential Hydrolysis of Soybean Flakes by Immobilized

Enzyme Rollers for Increased Cold—Presssed Oil Yield-⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Zhongbin et a1．(671

Morphological Characterization and rDNA ITS Sequence Analysis of

Five Pathogenic Fungi Isolated from Chewy Fruits

Optimization of Fermentation of Apple Juice by Probiotics and

Organic Acids Evolution during Fermentation

YAOTing et a1．(74)

Effect of Fermentation on IgE Binding Ability of Sea Bass

(Lateola&‘ax／aponicus)Parvalbumin

LIWeini et a1．(80)

GAOQing et a1．(881

Preparation of Egg Yolk Protein Hydrolysate and Its Effect on

Proliferation and Differentiation of MC3T3一El Cells⋯⋯⋯⋯⋯⋯⋯-CHEN Hongjie et a1．(95)

Isolation．Identification and Properties of Protease—Producing Halophilic

Bacterium f|?rgibacillus sp．P-4 from Traditional Shrimp Sauce⋯一ZHANG Yanjie et al(102)

Optimization of Medium and Culture Conditions for Bacteriocin

Production by Lactobacillus plantarum P 1 58

Screening．Identification and Potential Use of Indigenous Yeasts from

Muscat Wine Spontaneous Fermentation

XU Longqian et a1．(109)

Application of Mixed Cultures of Bacillus anl)，loliquelaciens SWJS22 and

．4spergillus ot3-=ⅡP in Soy Sauce Fermentation

YAN Hejing et a1．(1 17)

ZHAO Long et a1．(125)

Dynamics of Eukaryotic Microbial Community Succession during the

Traditional Fermentation of Special—Flavor Liquor

Growth and Metabolism of Microencapsulaled Saccharomyces boulardii and

Mechanisms of Its Increased Stress Tolerance

Sequence Analysis of Proteins with Glutaminase Activity in

Fermented Mash of Soy Sauce

LI Kaimin et al(131)

‘QIN Tengfei et al(137)

ZOU Mouyong et a1．(143)
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