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大闽国际

●天然植物原料研究与生产供应服务商

●通过IS09001、IS014001、IS022000、FSSC22000、

HACCP、GMP、BRC认证

●通过美国及欧盟有机茶加工认证

●通过Kosher及Halal认证

●通过CNAS国家实验室认可

●国家高新技术企业、博士后科研工作站、

省级重点实验室
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腐败希瓦氏菌和荧光假单胞菌对冷藏凡纳滨

对虾虾汁品质的影响 谢 晶等(1)

Comparative Proteomics Study on Whole and

Fresh—Cut Zizania latifolia during Storage at

Room Temperature WANG Weihua et a1．(7)

两种放牧方式对绒山羊肉抗氧化系统的影响⋯⋯⋯⋯罗玉龙等(17)

甘草酸提取废液仅一葡萄糖苷酶抑制剂的

筛选与鉴定 余颖等(22)

腐败希瓦氏菌及其与蜂房哈夫尼亚菌共培养

对冷藏大菱鲆的致腐能力 李婷婷等(29)

云南鲷鱼骨胶原蛋白的制备及其理化性质 姚行行等(35)

萝卜籽蛋白提取物对鲟鱼腐败菌抑制作用及其

理化性质的研究 李军等(41)

50种植物源化合物对阪崎克罗诺肠杆菌的

抑菌活性评价 石超等(47)

天然Mozzarella干酪和再i书1]Mozzarella干酪

理化特性和功能特性的比较 李开鑫等(55)

大豆自然老化时间对豆浆理化特性及

风味品质的影响 吴永庆等(61)

迷迭香提取物在体外和萨拉米中的抗氧化活性⋯⋯⋯姜蕾等(68)
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超声处理大豆分离蛋白与壳聚糖复合物对

O／W型乳液稳定性的影响 丁俭等(74)

高压静电场协同抗氧化剂抑制大豆油氧化 袁媛等(81)

超高压及酶解对虹鳟鱼I型胶原蛋白抗原性的影响⋯·李晓辉等(87)

不同热加工方式对核桃蛋白致敏性的影响 姜松松等(94)

活性炭微观结构对玉米朊脱色效果的影响⋯⋯⋯⋯·史嘉辰等(100)
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不同热处理方式对玉米醇溶蛋白特性的影响⋯⋯⋯·张雪莹等(112)

变温变频理条工艺对针形茶品质的影响⋯⋯⋯⋯⋯-罗红玉等(1 19)

不同压榨方式澳洲坚果油品质及抗氧化活性比较⋯谆B刚军等(125)

益生菌剂调整肠道疾病人群菌群结构

丰度水平的研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯臧凯丽等(133)

生育酚及其衍生物保护自由基诱导的生物大分子

损伤{H@$qHepG2细胞增殖的作用⋯⋯⋯⋯⋯⋯·韩静静等(144)

蛋清源活性肽抗氧化及抗炎活性⋯⋯⋯⋯⋯⋯⋯⋯-张燕等(153)

益生菌补充改善吡嗪酰胺致大鼠肝损伤及

肠道菌群紊乱的效果⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李园园等(159)

对虾原肌球蛋白不同致敏途径对

BALB／c／J、鼠致敏性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯傅玲琳等(166)

HepatoprotectiVe Effect of Phenylethanoid Glycosides from

Cistanche deserticola against Chronic Hepatic

Injury Induced by Alcohol⋯⋯⋯⋯⋯⋯⋯⋯”GUO Yuanheng et a1．(1 76)

不同来源乳铁蛋白及乳铁蛋白素对小鼠

脾淋巴细胞增殖影响的比较⋯⋯⋯⋯⋯⋯⋯⋯⋯皮冰冰等(184)
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2型糖尿病模型大鼠的降血糖作用⋯⋯⋯⋯⋯⋯一罗 宏等(190)
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山慈菇多糖的免疫调节作用及对小鼠骨肉瘤

细胞S180体内生长抑制作用⋯⋯⋯⋯⋯⋯⋯⋯⋯姜爽等(216)

罗非鱼皮胶原酶解物对HaCaT细胞生长的影响⋯⋯·姜速峰等(222)
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假单胞菌的抑制作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张新笑等(266)
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采后生理效应⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张淑萍等(272)
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微波辐射下淀粉的响应机制及研究现状⋯⋯⋯⋯⋯·程新峰等(3 10)
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Evaluation of the Spoilage
Potential of Sheu’anella putreJhciens and

PsetMomonas fluorescois oB Pacific White Shrimp

(LitopenaeusI’annamei)Juice duringCold Storage⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯X1E Jing et a1．(1)

Comparative Proteomics Study on Whole and

Fresh—Cut Zizania l哦蜘lia during Storage at

Room Temperature·⋯⋯-······-⋯····-⋯⋯·--·⋯⋯·-·⋯·-··-⋯⋯·-⋯·-⋯⋯·-WANG Weihua et a1．(7)

Effects of Two Grazing Conditions on Antioxidant Defense

System in Cashmere Goat Meat-⋯⋯⋯⋯---⋯·⋯‘L L·L⋯-⋯⋯·--～⋯⋯⋯⋯⋯⋯LUO Yulong et a1．r17)

Screening and Identification
of d—Glucosidase Inhibitor in

Waste Liquid from Glycyrrhizic Acid Extraction⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯‘YU Ying et al f221

Spoilage Potential of Sheu，anella putre／i_，c‘tells and Co—Culture with

Hq／ma ahlei on Turbot(Scophthalmus rtl(．Lvinlus)

Fillets during Refrigerated Storage⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Tingting
et al(29)

Preparation and Physicochemical Properties of Collagen from

Bone of Yunnan Bream⋯···············⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯_⋯⋯⋯⋯’YAO Hanghang et a1．(35)

Inhibition of Sturgeon Spoilage Bacteria by Protein Extract from

Radish Seed and Its Physicochemical Characteristics-·-·····-⋯⋯⋯··⋯⋯··⋯⋯’‘’’‘一LI
Jun et a1．(41)

Evaluation of Antibacterial Activities of Fifty Plant—Derived

Compounds against Cronobacter sakazakii·⋯⋯·⋯⋯-⋯··⋯·⋯⋯⋯·⋯⋯一SHI Chao et a1．(47)

Comparison of Physicochemical
and Functional Properties of

Natural and Processed Mozzarella Cheese⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯一LI Kaixin et a1．(55)

Effect of Soybean Natural Aging Time on Physicochemical Properties and

Flavor Quality of Soybean Milk‘⋯’⋯’·⋯⋯·⋯·-·⋯··⋯····-⋯⋯⋯⋯·-⋯⋯⋯WU Yongqing et al(61)

Antioxidant Activity in Vitro of Rosemary
Extract and Its Inhibitory

Effect against Lipid and Protein Olxidation in Salami⋯’‘⋯’‘‘⋯⋯‘‘⋯⋯+⋯⋯’JIANG Let et a1．(68)

Effect of Uhrasonic Treatment on Stability of Ojl—in—Water(O／W

Emulsion Containing Soybean Protein Isolate—Chitosan Complex⋯‘

Synergistic Suppression of High Voltage
Electrostatic Field and

Antioxidants on Soybean Oil Oxidation‘‘‘+‘‘‘’‘’‘’‘‘’‘’‘‘’‘’‘+‘’‘’‘’’‘

Effects of High Hydrostatic Pressure and Enzymatic Hydrolysis on the

Antigenicity of Type 1 Collagen
from Onc’orh)’nchus rn3’kiss Skin‘。⋯

Effect of Diff'erent Thermal Processing Treatments on

DING Jian et a1．(74

YUANYuan et a1．f8l

LI Xiaohui et a1．(871

Allergenicity of Walnut Proteins-⋯⋯⋯⋯-·⋯⋯⋯’⋯⋯⋯···⋯··⋯⋯一JIANG Songsong et al(94)

Effect of Microstructure of Activated Carbon on

Decolo rization of Zein⋯⋯⋯-⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯SHI Jiachen et a1．(100)

Effect of High Hydrostatic Pressure on Granular Structure of

Sweet Potato Starch⋯·⋯⋯····⋯⋯⋯⋯⋯⋯-‘⋯‘‘-‘⋯⋯‘⋯⋯_⋯⋯·⋯’LI Hongyun et a1．(106)

Effect ofDifferent Heat Treatments on the Properties ofZein⋯⋯⋯⋯ZHANG Xueying et a1．(1 12)

Effects of Shaping at Variable Temperatures and Variable Frequencies on

Quality of Needle．Shaped Green Tea⋯⋯···⋯⋯·’‘⋯⋯’‘⋯‘⋯‘’⋯⋯‘’+一LUO Hongyu et a1．(1 191

Comparison of Quality and Antioxidant Activity of Press—Processed

Macadamia(Mac·adamia terHilolia F．Muell 1 Oils⋯⋯⋯⋯·⋯⋯⋯⋯一GUO Gangjun et a1．(1 25)
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Probiotics Modulate the Structure and Abundance of Gut Mircrobiota in Populations with Intestinal Diseases

Tocopheryl and Derivatives Protect against Free Radical—Induced Damage to Biological Macromolecules and
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Antidiabetic Effect of Lactobacillus plantarum C88 in aRat Model of High—Fat Diet and
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