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万方数据



不同酶水解对乳脂挥发性化合物的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·李扬，李妍，王筠钠，张列兵丰(1)

海藻酸钠与氯化钙对大米淀粉回生影响机理的热力学分析⋯-周艳青，何璐，向忠琪，赵文静，李安平，杨英。(6)

氧化条件下茶多酚对猪肉肌原纤维蛋白理化和凝胶特性的影响⋯⋯⋯·李玲，季慧，康大成，周 怡，郭燕云(12)

生物解离大豆膳食纤维对饼干质构及

消化特性的影响⋯⋯⋯⋯⋯一钟明明，齐宝坤，孙禹凡，曾琪，李红，朱建宇，胡淼，王欢，李杨。(18)

环氧基修饰磁性微球固定化磷脂酶A，⋯一鲍赛，操丽丽，庞敏，潘丽军，侯志刚，水龙龙，李进红，姜绍通木(25)

不同温度下氧化猪脂和木糖对猪肉蛋白酶解液的热反应特性影响⋯⋯王天泽，肖群飞，杜文斌，王雅欣，谢建春木(32)

肉桂精油．玉米淀粉基抗菌膜的

制备及其性能⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一肖力源，张淑瑶，周湘媛，周筱三，吴贺君，黎杉珊，申光辉，张志清术(40)

酵母对青麦油条面团发酵特性及其品质的影响⋯⋯康志敏，张康逸m，李婧，吴亚蓓，高玲玲，温青玉，毛新亚(46)

雨生红球藻多糖的分离纯化和免疫活性组分鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘涵，张苗，刘晓娟木，曹庸(52)

酸改性麦麸粉对面粉粉质特性及面团质构特性的影响⋯⋯⋯⋯⋯⋯⋯姚慧慧，王燕*，吴卫国，廖卢艳，赵传文(59)

益生性植物乳杆菌的温度胁迫处理及其对发酵冰淇淋

品质和菌活性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯“赵雯，吴凤玉，郑义，张健，姜芸云，赵笑，杨贞耐*(65)

自然发酵锦州小菜中乳酸菌的分离筛选⋯⋯⋯⋯⋯⋯⋯⋯⋯刘境，孙慧君，李默，解梦汐，乌日娜，武俊瑞。(73)

红曲黄酒传统酿造用曲中的微生物菌群及

挥发性风味组分分析⋯·李路，吕燕霖，郭伟灵，潘雨阳，洪家丽，赵立娜，倪莉，饶平凡，李秋艺，吕旭聪水(79)

传统自然发酵酸肉中细菌群落多样性与

风味品质分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯米瑞芳，陈曦。，熊苏碉，戚彪，李家鹏+，乔晓玲，王守伟，张立升(85)

酒酒球菌(Oenococcus oeni)耐酸突变株苹果酸哥L酸发酵能力分析⋯⋯⋯⋯⋯⋯⋯⋯”谢畴书，文向圆，刘树文术(93)

1株水蜜桃采后病害拮抗细菌的鉴定及抑菌作用⋯⋯⋯⋯⋯⋯⋯⋯”李培中，许丽，何惠霞，尹京苑，高海燕*(102)

抗牛免疫球蛋80单克隆抗体的制备及鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯”王丽威，刘金，武俊瑞，乌日娜，岳喜庆木(110)

红曲黄酒来源芽孢杆菌普鲁兰酶基因克隆和

生物信息学分析⋯徐友强，孙宝国，蒋碉凤，侯洁，许春艳，王文华，滕超，熊科，范光森，李秀婷木(117)

双孢蘑菇转录组测序及褐变相关基因的挖掘⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯彭博，李炳娟木，关文强木，林琼(126)

尖孢镰刀菌LDl05产抑菌多糖固态发酵条件优化⋯⋯⋯⋯⋯⋯⋯⋯·郑露华，李丹，陈辉，梁小波，韩鹏*(133)

优良梨汁发酵乳酸菌的筛选与发酵性能分析⋯⋯⋯⋯⋯⋯·焦媛媛，杜丽平木，孙文，魏金艳，马立娟，肖冬光(141)

PlnF抗菌肽在乳酸乳球菌中的分泌表达及抑菌活性鉴定⋯⋯⋯⋯⋯⋯任大勇，朱剑威，刘宏妍，于寒松，沈明浩(146)

植物乳杆菌和发酵乳杆菌对胡柚汁发酵品质及其抗氧化性的影响⋯⋯⋯⋯⋯·束文秀，吴祖芳木，翁佩芳，张鑫(1521

馒头主要品质性状SNP标记全

基因组关联分析⋯⋯⋯⋯⋯⋯⋯⋯⋯吴澎，刘娟，陈广凤，李向阳，赵子彤，杨艺，唐晓珍，田纪春*(159)

不同锥栗农家种种仁中9种矿质元素含量的

因子分析与聚类分析⋯⋯⋯朱周俊，袁德义木，邹

油爆工艺对上海熏鱼风味物质的影响⋯⋯⋯⋯⋯⋯⋯”
杨华，范晓明，肖诗鑫，邹听芸，李欣，李果(165)

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王清，陈舜胜*(171)

万方数据



新品种余甘子盈玉和糯种的果实性状及

果实品质的差异性分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张雯雯，李坤，徐涓，刘兰香，马金菊，和华，张弘*(180)

水浴复热时间对猪肉糜制品挥发性风味的影响⋯⋯⋯⋯⋯·张凯华，臧明伍木，张哲奇，王守伟，李丹，李笑曼(186)

草鱼油爆前后风味物质的变化分析⋯⋯⋯⋯⋯⋯·蒋晨毓，邱伟强，负三月，赵碉，张明晨，周 瑜，陈舜胜*(192)

紫胶桐酸对映体的HPLC．ELSD法分离及其

手性拆分热力学⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李坤，张雯雯，刘兰香，

黑龙江省不同产地水稻的GC．MS代谢物差异分析⋯⋯⋯⋯⋯⋯⋯⋯冯玉超，

基于电子鼻和气相色谱．质谱联用技术分析不同

贮藏时间羊肉火腿香气成分⋯⋯⋯⋯王勇勤，郭新，黄笠原，王远，

电子鼻结合气相色谱．质谱联用技术分析贮存条件对

郑华，李凯，徐涓，张弘*(200)

王长远木，李雪，富天昕，张丽媛(208)

王斌，张杰，张燕丽，王庆玲*(215)

马铃薯面包挥发性成分的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯～孙莹，苗榕芯，江连2)H(222)

沙棘粕醇提物的定性定量分析及其对衰老

小鼠肝脏抗氧化指标的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张佳婵，王昌涛木，赵丹，王成涛，孙宝国(229)

槲皮素．羧甲基甘薯淀粉酯的合成⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·叶发银，吕 霞，李金凤，王勇德术，赵国华*(239)

脱脂椰蓉可溶性膳食纤维制备工艺及单糖组成和理化特性分析⋯⋯·杜晓静，白新鹏木，姜泽放，高巍，张芳芳(245)

陶瓷膜超滤净化石灰法制糖清汁⋯⋯⋯⋯⋯⋯⋯李文，朱壤之，漆虹，曲睿晶，谢彩锋水，雷福厚木，李凯(252)

圆圆
应用ICP—MS／MS快速测定红酒中的多种微量元素⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张萍，刘宏伟*(259)

屠宰猪中大肠杆菌毒力基因检测及耐药性分析⋯·周陆红，张鹏飞，张杰，吴聪明，唐晓双，郝丹，王新*(264)

基于顶空气相色谱．离子迁移谱技术的冷冻猪肉

贮藏时间快速判别方法⋯⋯王辉，田寒友，李文采，邹昊，刘飞，白 京，李家鹏，陈文华，乔晓玲*(269)

基于嗅觉可视化技术和气相色谱．质谱联用鉴别霉变小麦⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯严松，林颢*(275)

牛奶源金黄色葡萄球菌血清型、毒力

基因及PFGE分型⋯⋯⋯⋯⋯⋯⋯⋯一刘保光，蔡 田，李小申，刘营营，贺丹丹，匡秀华，高延玲，胡功政*(281)

近红外特征光谱定量检测

羊肉卷中猪肉掺假比例⋯一白 京，李家鹏木，邹昊，田寒友，刘飞，王辉，李文采，张振琪，王守伟*(287)

ATR．FTIR在小麦及其制品呕吐毒素

污染水平快速测定中的应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯”沈飞，刘潇，裴斐，李彭，姜大峰，刘琴(293)

沙门氏菌重组酶聚合酶检测方法的建立及应用⋯·刘立兵，耿云云，姜彦芬，刘思颖，孙晓霞，南汇珠，王建昌*(298)

高效液相色谱．串联质谱联用技术快速分析稻米中毒死蜱和

丁硫克百威及其代谢产物的残留量⋯⋯⋯⋯⋯杨欢，马有宁，秦美玲，柴爽爽，何巧，张涵彤，牟仁祥*(304)

磁性分子印迹聚合物提取．超高效液相色谱．串联质谱法

测定乳及乳制品中的4种伪蛋白⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·单艺，王象欣，陈美君，姜毓君，满朝新，马微*(310)

QuEChERS．超高效液相色谱．串联质谱法测定鸡蛋、

鸡肉中氟虫腈及其代谢物残留⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯郝杰，邵瑞婷，姜洁术，贺小蔚(318)

基于多重修饰酶电极技术检测

大豆油中磷脂含量⋯⋯⋯“王立琦，刘雨琪，陈颖淑，王雯，王睿智，刘亚楠，张欣，隋玉林*，于殿宇*(324)
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万方数据



Effect of Hydrolysis with Different Enzymes on the Volatile Compound Profile of Milk Fat⋯⋯⋯⋯LI Yang，LI Yan，WANG Yunna，ZHANG Liebing+(1)

nlermodynamic Analysis of the E仃ect of Sodium Alginate and

Calcium Chloride on Rice Starch Retrogradation⋯⋯⋯⋯⋯⋯‘zHOu Yanqing，HE Lu，x【ANG Zhongqi，zHAo Wenjing，LI Anping，YANG Ying+(6)

E圩ect of Tea Polyphenols on Physicochemical and Gel Properties of

Pork Myofibrillar Protein under Oxidative Conditions⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯”LI Ling，JI HIli，KANG Dacheng，ZHOU Yi，GUOYanyun(12)

Efleet of Soybean Dietary Fiber from Enzyme—Assisted Aqueous Extraction Processing on the Texture and

Digestibility of Biscuits⋯⋯⋯⋯ZHONG Mingming，QI Baokun，SUN Yufan，ZENG Qi，LI Hong，zHU Jianyu，HU Miao，WANG Huan，LI Yang+(18)

Immobilization of Phospholipase A1 into Epoxy—Modified

Magnetic Microspheres⋯⋯⋯⋯⋯⋯⋯BAO Sai，CAO Lili，PANG Min，n～N Lijun，HOU Zhigang，SHUI Longlong，LI Jinhong，JIANG Shaoton94(25)

Ef!fbct of 0xidized Lard and Xylose on Therlnal Reaction Properties of

Hydrolyzed Pork Protein at Different Temperatures⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·WANG Tianze，XIAO Qunfei，DU wenbin，WANG Yaxin，)(ⅢJianchun*(32)

Preparation and Properties of Cortl Starch．Based Antimicrobial Films Incorporated with Cinnarnon

Essential Oil⋯⋯xIAO Liyuan，ZHANG Shuyao，zH0u Xiangyuan，ZHOU Xiaosan，wu Hejun，LI Shanshan，SHEN Guanghui，ZHANG Zhiqing+(40)

Ef艳ct of Different Yeast Straias on Fermentation of GreenWheat F10ur Incorporated Dough and Quality of

Deep—Fried Twisted Dough Sticks⋯⋯⋯⋯⋯⋯⋯。KANG Zhimin，ZHANG Kangyi+，LI Jing，wU Yabei，GAO Lingling，W_EN Qingyu，MAO Xinya(46)

Isolation，Purification and Identification of Immunologically Active Polysaccharides from

Haematococcus Pluvia胁⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯～LⅣHan，ZHANG Miao，LIU Xiaojuan*，CAO Yong(52)

Effect of Acid—Modified Wheat Bran Powder on Farinographic Properties and Texture Properties of

Wheat F10ur Dough⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯YAO Huihui，WANG Yan*，WU Weiguo，LLAO Luyan，ZHAO Chuanwen(59)

EffectofTemperature StressTreatmentofLactobacillusplantarumK25 ontheQualityofFermentedIce

Cream and Survival of the Su'ain⋯⋯⋯⋯⋯⋯2刑A0 Wen，WU Fengyu，Z髓NG Yi，zI{ANG Jian，JIANG Yunyun，ZHAO)(iao，YANG Zhennai4(65)

Isolation and Identiflcation of Lactic Acid Bacteria from

Naturally Fermented Jinzhou Pickle⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯‘LIU Jing，SUN Huijun，LI Mo，x【E Mengxi，wU Rina，WU Junrui4(73)

Analysis of Microbial F10ra and Volatile Flavor Components in删tional Fermentation Starters for

Hongqu Glutinous Rice W试e⋯⋯LI Lu，Lt2 Yanlin，GUO Weiling，PAN Yuyang，HONG Jiali，乃{A0 Ljna’pⅡLj，RAO Pingfan，LI Qiuyi，LU Xucong+(79)

Bacterial Community Diversity and FIavor Characteristics of Traditional Naturally

Fermented Sour Meat⋯⋯⋯⋯⋯MI Ruifang，Cm矾)(i+，ⅪONG Suyue，QI Biao，LI Jiapen94，QIAO Xiaoling，WANG Shouwei，ZHANG Lisheng(85)

Malolactic Fermentation Ability of Acid-Tolerant Mutant Strain of Oenococcus oeni⋯⋯⋯⋯⋯⋯⋯⋯⋯XⅢFangshu，WEN Xiangyuan，LIU Shuwen+(93)

Identification and Antifungal Activity of an Antagonistic Strain against

Postharvest Disease in Honey Peach⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。LI Peizhong，XU Li，HE Huixia，YIN Jingyuan，GAO Haiyan+(102)

Preparation and Identification of Monoclonal Antibody against

Bovine Immonoglobulin G⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯“WANG Liwei，UU Jin，WU Junrui，WU Rina，YUE Xiqing*(1 10)

Cloning and Bioinformatic Analysis of the Pullulanase Genes ofBacillus sp．Originated from

Chinese Hongqu Glutinous Rice Wine⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯XU Youqiang，SUN Baoguo，JIANG Yuefeng，HOU Jie，)(U Chunyan，
WANG Wenhua，TENG Chao，ⅪONG Ke，FANGuangsen，LI Xiuting(1 17)

Transcriptome Sequencing ofAgaricus bisporus and Milling of

Genes Involved in Browning⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’PENG Bo，LI Bin由uan+，GuAN Wenqiang+，LⅨQiong(126)
Optimization of Solid—State Fermentation Conditions for Antibacterial Polysacchadde Production by

Fusarium oxysporum LDl05 Using Response Surface Methodology⋯⋯⋯⋯⋯⋯Z脏NG Luhua，LI Dan，C胍N Hui，LIANG Xiaobo，HAN Peng木(133)

Screening and Fermentation Characteristics of Lactic Acid Bacteria for

Fermentation of Pear Juice⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯JIA0 Yuanyuan，DU Lipin94，SUN wen，wEI Jinyan，MA Lijuan，XIAO Dongguang(141)

Secretory Expression and Characterization of Antibacterial Peptide PInF in

Lactococcus lactis⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯‘REN Dayong，z删Jianwei，LIU Hongyan，YU Hansong，SHEN Minghao(146)

Comparison of Qualitv Characteristics and Antioxidant Activity of the Fruit Juice of Otrusparadisi cv．Changshan Huyou

Fermented by Lactobacillusplantarum and Lactobacillusfermenmm⋯⋯⋯⋯⋯⋯⋯⋯一SHu Wenxiu，WU Zufang+，WENG Peifang，z】{ANG Xin(152)

Genome—Wide Association Analysis of Main Quality Traits of Steamed Bread with

SNPMarkers⋯⋯⋯⋯⋯⋯⋯“WU Peng，LIU Juan，C眦N Guangfeng，LI Xiangyang，ZHA0 Zitong，YANG Yi，TANG Xiaozhen，11AN Jichun+(159)
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Factor Analysis and Cluster Analysis of Contents of 9 Mineral Elements in Seed Kernels of Castanea henryi from

Different Varieties⋯⋯⋯⋯⋯‘zHu Zhoujun，YUAN Deyi。，ZOU Feng，YANG Hua，FAN Xiaoming，xIAO Shixin，zou Xinyun，LI Xin，LI Guo(165)

InfluenceofDeep—FryingProcess ontheFlavorCompounds ofShanghai SmokedFish⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯‘‘WANGQing，CHEN Shunshen94(171)

Comparative Analysis of Fruit Characters and Quality of New P^vllanthus emblica L．

Varieties Yingyu and Nuozhong⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHANG Wenwen，LI Kun，xu Juan，uu Lanxiang，MA Jinju，HE Hua，ZHANG Hong+(180)

Effects of Water—Bath Reheating Time on Volatile Compounds in

Cooked Minced Pork⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’ZHANG Kaihua，ZANG Mingwu8，ZHANG Zheqi，WANG Shouwei，LI Dan，LI Xiaoman(186)

Changes in Flavor Compounds during Processing of

Deep—Fried Grass Carp⋯⋯⋯⋯⋯⋯·。儿ANG Chenyu，QIU Weiqiang，YuN Sanyue，ZHAO Yue，zHANG Mingchen，zHou Yu，cHEN Shunshen94(192)

Enantioseparation and Thermodynamic Properties of Aleuritic Acid by High Performance Liquid Chromatography witll

Evaporative Light—Scattering Detector(HPLC—ELSD)⋯LI Kun，ZHANG Wenwen，LIU Lanxiang，ZHENG Hua，LI Kai，XUJuan，ZHANG Hong+(200)

Ef!fect of Geographical Origin on Rice Metabolites as Analyzed by

Gas chromatography-Mass Spectrometry⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯”FENG Yuchao，WANG Changyuan+，LI Xue，FU Tianxin，ZHANG Liyuan(208)

Analysis of Volatile Compounds of Mutton Haln with Different Storage Times Based on Electronic Nose and Gas Chromatography-Mass

Spectrometry⋯⋯⋯⋯⋯一WANG Yongqin，GUO Xin，HUANG Liyuan，WANG Yuan，wANG Bin，ZHANG Jie，ZHANG Yanli，WANG Qinglin94(215)

Analysis of Volatile Components of Potato Bread under Different Storage Conditions by Electronic

Nose Combined witll HS—SPME—GC．MS⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯·⋯⋯⋯⋯⋯⋯·SUN Ying，MIAO Rongxin，JIANG Lianzhou(222)

Qualitative and Quantitative Analysis of Sea Buckthorn Seed Extract and

Its Antioxidant Effect in Liver of Aging Mice⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯‘ZHANG Jiachan，WANG Changta04，ZHA0 Dan，WANG Chengtao，SUN Baoguo(229)

Synthesis of Quercetin—Carboxymethyl Sweet Potato Starch Ester⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯～YE Fayin，LO Xia，LI Jinfeng，WANG Yongde4，ZHAO Guohua4(239)

Preparation，Monosaccharide Composition and Physicochemical Properties of Soluble Dietary Fiber from

Defatted Coconut Meal⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一DU Xiaojing，BAI Xinpen94，JIANG Zefang，GAO Wei，ZHANG Fangfang(245)

Refining of Defecated Sugarcane Juice Using Ultrafiltration

Ceramic Membrane⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一LI Wen，ZHU Guizhi，QI Hong，QU Ruijing，XIE Caifen94，LEI Fuhou+，LI Kai(252)

Rapid Multi—Element Analysis of Red Wine by Inductively Coupled Plasma Tandem Mass Spectrometry

Virulence Genes and AntimicrobiaI Resistance of Escherichia colf Isolated from

ZHANG Ping，LIU Hongwei4(259)

Slaughtered Pigs⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。ZHOU Luhong，ZHANG Pengfei，ZHANG Jie，WU Congming，TANG Xiaoshuang，HAO Dan，WANG Xin8(264)

Fast Discrimination of Frozen Pork Stored for Different Periods Using Headspace．．Gas Chromatography—．Ion Mobility

Spectroscopy(HS—GC-IMS)⋯～WANG Hui，TIAN Hanyou，LI Wencai，ZOU Hao，LIU Fei，BAI Jing，LI Jiapeng，CHENWenhua，QIAO Xiaoling+(269)
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胜分析仪(质构仪)不断快速成长，我们努力的想方设法提供给您标准的拉伸，压缩剪切．．

俐订的特殊方案，透过物性分析仪(质构分析仪)量化威官品评，帮助你实现完美的新产品线。

如‘及视蛳g评估，曩常来自广泛的特性，包含：硬度·内襄性，弹性，粘合性，
啊I特性·质地特性确实发挥着髟响对消费者的吸引力和产品的成功·透过客观的

嘲原物料或产品浓■度、黏性、内褒力．．等流变特性·以l潮数据反映产品的
质量·评估消费者对产品的按受性·
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