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上海雅程仪器设备有限公司

Shangha i P i I otech I nstrument＆Equ i pment Co．，Ltd

实验室喷雾干燥机专家

Speci al i zed n Iab Spray Dryer

国内喷雾干燥机市场领导品牌

St rong ma rket share i n China

真空喷雾干燥技术和有机溶剂喷雾干燥技术

vacuum spray西dr歹毒r＆ nner l oop spray dryer

出口到40多个国家

Ex两rted to ove r、40 count r．．郦

服务热线：021—51 0829 1 5 1 3701 828698

公司网站：www．pilotech．cn
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饼干模型对小麦及花生过敏原消化稳定性和

免疫活性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯饶欢等(122)

表没食子儿茶素没食子酸酯对米饭中污染物

镉的肠吸收转运的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯何嫱等(129)

绿变大蒜的色素成分及抗肝癌活性⋯⋯⋯⋯⋯⋯⋯·刘玮等(135)

牡丹花蕊黄酮对H20：诱导RAW264．7巨噬细胞

损伤的保护作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯罗 磊等(142)

兰坪虫草的缓解运动疲劳功能⋯⋯⋯⋯⋯⋯⋯⋯⋯．孑L娜等(149)

原花青素A2肠道菌群代谢物及其抗氧化活性⋯⋯⋯杨光美等(155)

副干酪乳杆菌FM—M9—1对D一半乳糖诱导

氧化损伤小鼠的修复机制⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王 英等(160)

中国野生菰米对大鼠血脂及炎性因子表达的影响⋯·王菁等(166)

野山杏果肉总有机酸对高脂血症大鼠血脂及

相关基因表达的影响⋯⋯⋯⋯⋯⋯阿依姑丽·艾合麦提等(171)

酪蛋白磷酸肽副产物协同抗阻力运动对

大鼠肌肉质量的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张娜等(177)

部分脱脂亚麻籽粉对高脂高糖饮食

大鼠血糖的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李培培等(183)

黄山毛峰茶多酚提取物对肝药酶

Cyp3a11的调控作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯“左丹等(189)

皱瘤海鞘抗人肺癌A549细胞组分的分离纯化及

化学成分分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯毛楷林等(196)

银杏花粉黄酮苷的恶味乳杆菌B：生物转化

产物及其抗氧化活性评价⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯裘纪莹等(203)

山楂果胶低聚半乳糖醛酸提取物对中波紫外线辐射

HaCaT细胞氧化损伤和光老化的保护作用⋯⋯⋯·刘素稳等(210)
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家禽定点屠宰场不同屠宰区域空气的微生物结构⋯·戴宝玲等(219)

亚麻籽粉摄入对健康成年人肠道菌群结构的影响⋯·汪翰林等(224)

囤圆圈
拮抗酵母菌挥发物单体对草莓灰霉病的防治效果⋯·余伟等(230)

不同贮藏温度下鱼油品质的变化⋯⋯⋯⋯⋯⋯⋯⋯·宋恭帅等(237)

不同气体比例气调包装对冷藏微波辣子

鸡丁品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯任思婕等(245)

纸片型1一MCP处理对安溪油柿果实采后

生理和贮藏品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王 慧等(253)

海藻酸钠一明胶一鞣花酸共混膜的制备及特性⋯⋯⋯”焦欣欣等(260)

冻融循环对大菱鲆不同部位肌肉品质的影响⋯⋯⋯·井月欣等(266)

采前氯吡脲处理对‘秦美’猕猴桃贮藏期间

果实硬度及细胞壁降解的影响⋯⋯⋯⋯⋯⋯⋯⋯李圆圆等(273)

ClO，杀菌复合壳寡糖涂膜对鲜食

糯玉米的保鲜效果⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯龚魁杰等(279)

目圈
食品功能因子传递系统——双层乳液研究进展⋯⋯-吕沛峰等(285)

配方奶粉和母乳中结构脂质差异及其对婴幼儿

生理功能的影响研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯谢跃杰等(293)

茶树叶精油成分和功能研究进展⋯⋯⋯⋯⋯⋯⋯⋯·耿欣等(299)

脉冲电场技术应用于果蔬汁杀菌的研究进展⋯⋯⋯·马亚琴等(308)

石斛多糖的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·周思静等(316)

中欧生猪屠宰检验检疫体系对比研究及

对我国的启示⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李丹等(323)

蛹虫草的活性成分和药理作用及其应用研究进展⋯·左锦辉等(330)
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E行ects of Different DI_ying Methods on Lipid 0xidation and

Volatile F1avor Components of Cured GraSs Carp⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯GU Saiqi et{

Quantitative SⅡucture—Activi哆Relationship of zinc-Chelating Peptides by

Two—Te邝时nal Position Numbering⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HUANG Jin画ing et al

Effect of Different Ex廿action Methods on PhysicocheIIlical and

Functional Pmpenies ofSoybeaIl Dietary Fiber⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Yang et al

PreI)aration of^如，慨口D把扣阳Leaf Extracts aJld

Their Antioxidant Activities⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHA0 Mouming et al

Effect ofBerry Size on Fnlit Quality of‘Ch盯do衄ay’

Grapes(Mf妇v加以，ⅥL．)⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯YuE xiaofeng et al

Effect of Soakjng and Genllination on the Quality of

Ses锄e Seeds and Sesame Buner⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯QIU Jihong et a1．

Eff色ct of Ultrasonic Processing on PIotein Stmcture and

Gel Propenies ofEggWhite⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯YE Yu et al

Ef艳ct of High Pressure Processing on the water State and

MicmstructIlre of Low—Fat Emulsion Sausages⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·BAI Yun et a1

Ef：fect of H培h—Intensity Ul廿asound on the Characteristics of

GOOse Breast Muscle Actomvosin⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯“ZHANG Kun et a1

Ef诧cts of Elec订on Beam IrradiatiOn on the Preservation and

Quality of Sea Bass(￡口f∞肠6，甜却。玎把搬)Meat⋯⋯⋯⋯⋯⋯⋯⋯’ZHANG Han et al

Ef艳cts of U1tmsonic—Assisted Resting on Dough Rheological Pmperties，

Water Dismbution and Pmtein Secondary StnIcture⋯⋯⋯⋯⋯⋯”ZHANG YaIlyaIl et al

Effect of Ultrasonic Treatment on InstaTlt Solubjlitv of

EggWhite Powder⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯‘SUN Zhuo et al

E虢ct of Drying Temperature on the Quali哆of Apple Powder Made from

Red—Fleshed Apples Grown inⅪnjiang⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯G0u xiaoju et al

Numerical Simulation of Ultrasound·Assisted Thawing of

Ffozcn Chinese S㈦mp(凡n九P，叩硎口P螂c^fHP以s括)a11d

Its IIIIpact on Pmtein Denaturation⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Man et al

Ultrasound·Assisted Biosorption of Anthocyanins f如m

Bluet)erry Pomace Extracts by Waste Beer Yeast⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG Jiandong et a1．

Ef诧ct of High Pressure and Salt on Quality Pmperties of

Chicken Sausage⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·ZHENG Haibo et a1．

Impact ofLong·T色m Dietary Quercetin ExposuI℃on

Breast Development in Mice⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’MⅣJialing et a1．

Ef诧ct of Model Biscuits on Digestive Stability and Immunoreactivity of

Wheat and Peanut Alle唱ens⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯RA0 Huan et a1．
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s of(一)一Epigallocatechin一3一gallate on Intestinal Absorption and

anspon ofthe Pollutant Cadmium in Cooked Rjce⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-HE Qiang et a1．(129)

：m Composition and Anticancer Effect on Hepatoma Carcinoma ofGreening Garlic⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIU Wei et a1．(135)

：tiVe Effect of FlaVonoids from Peony Stamens on Hydmgen Pemxide-Induced Toxicity in RAw264．7 Cells⋯⋯⋯⋯⋯LuO Lei et a1．(142)

Fat谵ue—AlleViating Eff色ct of印^fDcD，妙c印s肠印垤Pn5括⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯KONG Na et a1．(149)

sisof胁M打DIlltcstinalMicmbialMetabolitesofProcyanidinA2 andEvaluationofTheirAnⅡoxjdantAcdvity⋯⋯⋯·YANGGuangmei et a1．(155)

aIlism by Which L口crD6口cⅢ“sp口阳c口s“FM—M9—1 Repairs D—Galactose-Induced Oxidative Damage in Mice⋯⋯⋯WANG Ying et a1．(160)

ofwildRice seeds(z掂口胆f口肠f∥白矗口)onLipidMetabolism andInnammatoryFactorExpressioninRats⋯⋯⋯⋯⋯⋯“wANG Jing et a1．(166)

of Total 0唱anic Acid from W订d Apricot on Blood Lipid and the Expression of

：lated Genes in Hyperlipidemic Rats⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一Aygul·AHMAT et a1．(171)

ofCasein Non—phosphopeptide Combined with Resistance Exercise on Muscle Mass in Rats⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯zHANG Na et a1．(177)

of Partially Defatted Flaxseed Meal on Blood Glucose in Rats Fed with High—Fat Hi曲一sugar Diet．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Peipei et a1．(183)

atory E仃ect ofTea Polyphenol Extracts fbm Huangshan Maofeng Tea on the Dnlg-Me诅bolizing EnZyme Cyp3a1 1⋯。ZUO DaTl et a1．(189)

：ation and Composition Analysis ofAntitumorCompounds f如m 5钞P肠p疗c口r口against Lung Cancer A549 Cells⋯⋯’’MAO Kailin et a1．(196)

nsfbmation of Gf聆-&翟口6f，06口P01len Flavonoid Glycosides by￡口c6口cf朋h苫pP，D把ns B2 and

aluation of Antioxjdant ActiVities⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯QIU Jiying et a1．(203)

tiVe Ef．fect of Hawthom Pectin 0ligogalactumnide Extract against Ultravi01et B—Induced

。idatiVe Damage and Photoaging in HaCaTCells⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIU Suwen et a1．(210)

ure of Airbome Microbial communities in Dif艳rent S1aughter Areas of Poultry slau曲terhouse⋯⋯⋯⋯⋯⋯⋯⋯·。DAI Baoling et a1．(219)

of Diet砌了F1axseed Powder on Intestinal Flora Structure in Healthy Adults⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯wANG Hanlin et a1．(224)

of Volatile Monomers from胁九Je以f口印D懈“w删聊on Contr01J．ng Postharvest Gray Mold of Stmwbe兀了⋯⋯⋯⋯⋯⋯‘Yu wei et a1．(230)

y Changes in Crude and Refined Fish 0il at Different Storage Temperamres⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯SONG Gongshuai et a1．(237)

of Dif-ferent Modi6ed Atmospheric Conditions on Physicochemical Properties and Volatile Ravor

lmpounds of MicrowaVed Spicy Diced Chicken during Refngerated Storage⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯-_⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯··R正N SUie et a1．(245)

of 1一Mettlylcyclopmpene Treatment on Postharvest Physiology and Stomge Quality of Anxi Persimmon Fruit⋯⋯⋯⋯wANG Hui et a1．(253)

‘ation and Characterizatjon ofSodium Alginate—Gelatin—Ellagic Acid Blended Film⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯JIAO Xinxin et a1．(260)

ofFreeze—ThawCycles ontheQuality ofMusclesfromDifferentPans of＆印矗腩口，m“s舢Ⅸfm“s⋯⋯⋯⋯⋯⋯JINGYuexin et a1．(266)

of Preharvest 1一(2一chlompyridin一4一y1)-3一phenylurea Treatment on FI-uit Fi珊ness and

：ll Wall Degradation of‘Qinmei’KiwifhJit during Cold Storage⋯⋯⋯⋯⋯·⋯⋯⋯⋯·_⋯⋯⋯⋯·_⋯⋯⋯⋯⋯·⋯⋯·⋯⋯⋯⋯⋯·一LI Yuanyuan et a1．(273)

of C102 Sterilization Combined with Chitosan oligosaccharide Coating on

lintaining the(2uality ofwaxy Com⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·_⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·GONG Ku“ie et a1．(279)

e、、S

：ss in Bilayer Emulsions as aDelivery System for Functional Food components⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯～LO Peifeng et a1．(285)

ences in Stnlctural Lipids between Infant Fo订nula and Breast Milk and Their Effects on

ysiolOgical FunctiOns Of Infants ⋯⋯⋯⋯⋯⋯⋯XIE Yuejie et al

幢Pmgress in Research On Components and Functional Pmperties 0fTea Tree 0il⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯GENG Xin et a1．

1ces in Application ofPulsed Electric Field in Fruit and Vegetable Juice Sterilization⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯MA Yaqin et a1．

：ss in Research on P01ysaccharides fIDm DP胛加6f“m Plants⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯·⋯⋯⋯⋯·⋯·⋯‘zH0u sijing et a1．

1aratiVe Analysis of Pig Inspection and Quarantine Systems in the European Union and China and

(293)

(299)

(308)

(316)

．Enli曲tenment to China⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯“Ll Dan et a1．(323)

础AchieVements in BioactiVe Components，PhanTlacological Effects and Applications of cD吨cE田mfm盘协⋯⋯·’zUO Jinhui et a1．(330)
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为您提供专业的食品调味解决方案

一YE(酵母抽据物)是通过天然微生物降解而来的美味．非人工合成．

一多种呈味物质混合所得的丰膏味觉体验，协调，僦
-味道迅速充满口腔，同时持久的释放．

电话：0717—6369988 6369617

传真：0717—6369752

蛔盲：ye@angelyeas乞∞m
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