
食 
 

品 
 

科 
 

学

食 
 

品 
 

科 
 

学

食 
 

品 
 

科 
 

学

食 
 

品 
 

科 
 

学

二O

一
九
年 

第
四
十
卷 

第
五
期

二O

一
九
年 

第
四
十
卷 

第
七
期

二O

一
九
年 

第
四
十
卷 

第
六
期

二O

一
九
年 

第
四
十
卷 

第
八
期

中 

国 

食 

品 

杂 

志 

社

中 

国 
食 
品 

杂 

志 

社

中 

国 

食 

品 

杂 

志 

社

中 

国 

食 

品 

杂 

志 

社

万方数据



 基础研究

铜绿假单胞菌在牛乳中生长的预测·············································朱 蕾，张爱静，王鹏杰，夏 凡，董 月，高瑀珑*(1)

梨质地变化规律与动力学模型·······································································张 文，梁怡蕾，吴晨阳，杨元萍，熊双丽(9)

拉曼光谱分析牛肉贮藏过程中肌红蛋白结构的变化·······························张同刚，罗瑞明，李亚蕾*，马梦斌，周亚玲(15)

基于低场核磁共振研究不同解冻方式对冻猪肉食用品质的影响···········程天赋，蒋 奕，张翼飞，赵茉楠，俞龙浩*(20)

无核白葡萄干制过程中酚类物质的变化及其与褐变的关系 ····李晓丽，陈计峦，范盈盈，何伟忠，王 智，刘峰娟*(27)

低温超微粉碎对生物酶法制油豆渣蛋白结构

影响的拉曼光谱分析 ··············································吴长玲，寻崇荣，刘宝华，王中江，滕 飞，江连洲，李 杨*(33)

辣木籽抗氧化肽的制备及其对氧化损伤红细胞的保护作用···················································林恋竹，朱启源，赵谋明*(40)

鳝鱼肉新鲜度对加热过程中

蛋白变化规律的影响 ······························唐 密，郑 红，马 良，戴宏杰，郭 婷，周鸿媛，余 永，张宇昊*(47)

老山芹全株及其不同部位酚类物质含量及抗氧化能力分析···································王 炬，张秀玲*，高 宁，王韵仪(54)

基于感官模糊综合评价法与价值工程评价法的市售

烤羊肉质量分析评价 ············································································席嘉佩，詹 萍*，田洪磊*，王 鹏，未志胜(60)

LP-8大孔树脂制备高含量酯型儿茶素茶多酚···························陈 琳，吕杨俊，张海华，朱跃进，王岳飞，张士康*(68)

超微化雷竹笋膳食纤维的结构表征及其功能特性···················································李 璐，黄 亮*，苏 玉，付晓康(74)

鲟鱼鱼糜凝胶形成过程中的物理化学变化·······························唐淑玮，高瑞昌，曾名湧，冯秋凤，陈依萍，赵元晖*(82)

紫薯花色苷在贮藏过程中的降解特性·······江 甜，李 佳，杨 宁，何 毅，祝振洲，李书艺，杨新笋，何静仁*(88)

碱性电解水对籽瓜种仁蛋白质提取效果的影响·······················李志豪，周 彬，王 萍，余雄伟，付琴利，李述刚*(95)

 食品工程

超高压条件下亚麻籽胶对猪肉肌原纤维蛋白凝胶特性的影响·············刘 旺，冯美琴，孙 健*，徐幸莲，周光宏(101)

反胶束萃取对大豆分离蛋白结构和特性的影响·····················································································张 倩，陈复生*(108)

超声制浆工艺对冷冻干燥豆腐制备及

品质的影响 ···刘宝华，佟晓红，吴长玲，綦玉曼，刘宗政，张菀坤，李 杨，江连洲，陈复生，马传国，王中江*(114)

机筒温度、鸡肉粉质量分数对挤压膨化

产品品质的影响 ····································································杨 震，贡 慧，刘 梦，王守伟，乔晓玲，史智佳*(120)

不同解冻方式对树莓汁加工特性的影响·································刘 璐，吕春茂*，孟宪军，辛 广，李 斌，张丽婷(127)

辛烯基琥珀酸酐复合超声改性提高鸡蛋

全蛋液热稳定性 ····················································曹文慧，徐丽娜，李 彤，张华江*，迟玉杰，刘媛媛，姜雪寒(135)

低耗水管道化制浆技术对豆浆品质及

稳定性的影响 ························张 清，张小飞，彭义交，白 洁，李玉美，金 杨，郭 宏，田 旭，刘丽莎*(144)

螺杆转速对持香型仿肉制品结构及挥发性

成分保留率的影响 ································寻崇荣，薛洪飞，江连洲，滕 飞，李 杨，隋晓楠，谢凤英，王中江*(150)

食    品F S

2019年 第40卷

目
次

万方数据



 营养卫生

纳豆激酶对大鼠酒精性肝损伤的改善效果及免疫调节作用 ······卓怡云，吕 婧，刘 颖，王子龙，刘 曼，梁 惠*(156)

玉米黄素对衣霉素诱导的SH-SY5Y细胞损伤的保护作用 ······魏 俊，赵范范，刘馨君，劳凤学，黄汉昌，商迎辉*(163)

对虾原肌球蛋白致敏小鼠模型的构建及乳酸菌肠黏膜

免疫效应对致敏性的影响 ····················································傅玲琳，富舒洁，黄健健，钱 怡，王 翀，王彦波*(169)

干茧缫丝蚕蛹食用品质评价·····································································································龙 霞，丁晓雯，黄先智*(177)

青蛤酶解多肽对RAW264.7巨噬细胞的

免疫调节作用 ········································叶盛旺，杨最素，李 维，唐云平，黄芳芳，张小军，余方苗*，丁国芳(185)

 包装贮运

渗透预处理对蓝莓冻结特性的影响·········································曹雪慧，赵东宇，朱丹实，张方方，李鑫芮，励建荣*(192)

24-表油菜素内酯对杏果实采后抗冷性与可溶性糖含量的影响 ···························张杼润，张瑞杰，赵 津，朱 璇*(198)

阿拉伯胶/白色玫瑰茄提取物复合涂膜对低温

贮藏蓝莓保鲜效果的影响 ························邹小波，杨志坤，石吉勇，黄晓玮，张 文，Haroon Elrasheid TAHIR (204)

纳米抗菌包装材料对延缓白莲藕风味品质劣变的影响·························孙世旭，李 莉，韩祥稳，周 游，曹崇江*(212)

生产类群、性别及包装方式对冷藏牦牛肉肌浆蛋白氧化的影响·························································李思宁，唐善虎*(219)

Pichia membranaefaciens Combined with Chitosan Treatment Induces Resistance to 

Anthracnose in Citrus Fruit ·······························TIAN Ligang, PENG Ru, YAO Shixiang, DENG Lili, ZENG Kaifang* (228)

脱硫对熏硫‘黑叶’荔枝采后品质及果肉亚硫酸盐代谢的影响·······罗 焘，李双双，郭晓萌，韩冬梅*，吴振先*(238)

迷迭香复配液对大黄鱼冰藏品质及水分迁移的影响···························张楠楠，蓝蔚青*，黄 夏，翁忠铭，谢 晶*(247)

不同条件对‘巴西蕉’和‘南天黄’香蕉后熟的影响·························肖维强，黄秉智，戴宏芬，杨兴玉，许林兵*(254)

 专题论述

食品功能成分对氧化三甲胺介导的动脉粥样

硬化的影响研究进展 ············································郭靖婷，焦 睿*，蒋鑫炜，李 夏，李旭升，冉国敬，白卫滨(261)

膳食中碳水化合物与代谢综合征的研究进展·········································李 露，张贤益，汤小芳，吴文英，李文娟*(268)

外源多酚氧化酶催化合成儿茶素二聚体氧化产物的研究进展·············付 静，江和源*，张建勇，施莉婷，王伟伟(274)

潜在食源性致病菌弓形菌在食品中的分布及检测研究进展·································吴瑜凡，王 翔，崔思宇，邵景东*(281)

葡萄酒中氨基甲酸乙酯的研究进展·······················································刘 洋，李运奎*，韩富亮*，王婉妮，刘 亮(289)

燕窝真伪鉴别研究发展趋势剖析与展望·································································马雪婷，张九凯，陈 颖*，梁金钟(296)

海参鉴别技术研究进展·············································································胡冉冉，邢冉冉，张九凯，葛毅强，陈 颖*(304)

牛羊肉冰温保鲜技术研究进展·································陈 雪，罗 欣，朱立贤，董鹏程，韩明山，郝剑刚，张一敏*(314)

我国生乳国家标准

主要指标对比 ········谷 美，郑 楠，刘慧敏，孟 璐，赵善仓，董燕婕，苏传友，赵慧芬，李松励*，王加启(320)

酒花与啤酒中单萜化合物的研究进展·····································································································洪 凯，马长伟*(328)

双歧杆菌和乳酸菌β-半乳糖苷酶转糖基作用的研究进展 ·····································································姜陈波，杭 锋*(335)

芝麻过敏原分子特征与检测方法研究进展···························马秀丽，黄文胜，张九凯，韩建勋，葛毅强*，陈 颖*(342)

科    学
第07期   总 第596期

F S目
次

万方数据



FOOD  F S
2019  Vol.40  No.07

Contents

 Basic Research

Prediction of Pseudomonas aeruginosa Growth in Milk ···························ZHU Lei, ZHANG Aijing, WANG Pengjie, XIA Fan, DONG Yue, GAO Yulong* (1)
Kinetic Analysis and Modelling of Changes in the Texture of 

Pear Fruit during Postharvest Storage  ··················································ZHANG Wen, LIANG Yilei, WU Chenyang, YANG Yuanping, XIONG Shuangli (9)
Structural Changes of Myoglobin during Beef Storage as 

Analyzed by Raman Spectroscopy ······························································· ZHANG Tonggang, LUO Ruiming, LI Yalei*, MA Mengbin, ZHOU Yaling (15)
Effects of Different Thawing Methods on Quality of Frozen Pork as Investigated Using 

Low Field-Nuclear Magnetic Resonance ························································ CHENG Tianfu, JIANG Yi, ZHANG Yifei, ZHAO Monan, YU Longhao* (20)
Relationship between Changes of Phenolic Substances and 

Browning during Drying of Thompson Seedless Grapes ··············· LI Xiaoli, CHEN Jiluan, FAN Yingying, HE Weizhong, WANG Zhi, LIU Fengjuan* (27)
Raman Spectral Analysis of the Structure of Soybean Meal Protein from Aqueous Enzymatic Extraction of Soybean Oil as Affected by 

Ultrafine Grinding at Low Temperature ··········WU Changling, XUN Chongrong, LIU Baohua, WANG Zhongjiang, TENG Fei, JIANG Lianzhou, LI Yang* (33)
Preparation of Antioxidant Peptide from Moringa oleifera Seeds and Its Protective Effects on 

Oxidatively Damaged Erythrocytes  ··········································································································· LIN Lianzhu, ZHU Qiyuan, ZHAO Mouming* (40)
Effect of Freshness of Monopterus albus on 

Protein Changes during Heating ········TANG Mi, ZHENG Hong, MA Liang, DAI Hongjie, GUO Ting, ZHOU Hongyuan, YU Yong, ZHANG Yuhao* (47)
Polyphenolic Content and Antioxidant Capacity of Whole Plants and 

Different Parts of Heraclenm dissectum  ···················································································WANG Ju, ZHANG Xiuling*, GAO Ning, WANG Yunyi (54)
Quality Analysis and Evaluation of Commercial Roast Mutton Based on Fuzzy Comprehensive Sensory Evaluation and 

Value Engineering Evaluation ··············································································XI Jiapei, ZHAN Ping*, TIAN Honglei*, WANG Peng, WEI Zhisheng (60)
Use of Macroporous Resin LP-8 for Preparing Tea 

Polyphenols Rich in Esterified Catechins  ························· CHEN Lin, LÜ Yangjun, ZHANG Haihua, ZHU Yuejin, WANG Yuefei, ZHANG Shikang* (68)
Structural Characterization and Functional Properties of 

Ultrafine Dietary Fiber from Phyllostachys praecox ··················································································· LI Lu, HUANG Liang*, SU Yu, FU Xiaokang (74)
Physicochemical Changes of Sturgeon Surimi 

during Gelation  ····················································TANG Shuwei, GAO Ruichang, ZENG Mingyong, FENG Qiufeng, CHEN Yiping, ZHAO Yuanhui* (82)
Degradation Characteristics of Anthocyanins from 

Purple Sweet Potato during Storage ·························· JIANG Tian, LI Jia, YANG Ning, HE Yi, ZHU Zhenzhou, LI Shuyi, YANG Xinsun, HE Jingren* (88)
Effect of Alkaline Electrolyzed Water on Extraction of Seed Kernel Protein from 

Citrullus lanatus var. megalaspermus ·························································· LI Zhihao, ZHOU Bin, WANG Ping, YU Xiongwei, FU Qinli, LI Shugang* (95)

 Food Engineering

Influence of Ultra High Pressure Treatment on the Effect of Flaxseed Gum on the Properties of 
Pork Myofibrillar Protein Gel ··········································································LIU Wang, FENG Meiqin, SUN Jian*, XU Xinglian, ZHOU Guanghong (101)

Effect of Reverse Micellar Extraction on Structure and Physicochemical Properties of Soybean Protein Isolate ················ZHANG Qian, CHEN Fusheng* (108)
Effect of Ultrasonic Pulping Process on the Preparation and Quality of Freeze-Dried Tofu ······················· LIU Baohua, TONG Xiaohong, WU Changling, 

QI Yuman, LIU Zongzheng, ZHANG Wankun, LI Yang, JIANG Lianzhou, CHEN Fusheng, MA Chuanguo, WANG Zhongjiang* (114)
Effect of Barrel Temperature and Chicken Powder Addition on the 

Quality of Extruded Products ······················································ YANG Zhen, GONG Hui, LIU Meng, WANG Shouwei, QIAO Xiaoling, SHI Zhijia* (120)
Effects of Different Thawing Methods on Processing Characteristics of 

Raspberry Juice ······················································································· LIU Lu, LÜ Chunmao*, MENG Xianjun, XIN Guang, LI Bin, ZHANG Liting (127)
Improved Thermostablity of Liquid Whole Egg by Octenyl Succinic Anhydride Modification Combined with 

Ultrasound Treatment ·············································CAO Wenhui, XU Lina, LI Tong, ZHANG Huajiang*, CHI Yujie, LIU Yuanyuan, JIANG Xuehan (135)
Effect of Low-Water-Consuming Pipeline Grinding Technology on the Quality and 

Stability of Soybean Milk ············· ZHANG Qing, ZHANG Xiaofei, PENG Yijiao, BAI Jie, LI Yumei, JIN Yang, GUO Hong, TIAN Xu, LIU Lisha* (144)
Effect of Screw Rotation Speed on Structure and Volatile Component Retention Rate of 

Flavored Meat Analogues Produced by an Extruder ·········································································XUN Chongrong, XUE Hongfei, JIANG Lianzhou, 
TENG Fei, LI Yang, SUI Xiaonan, XIE Fengying, WANG Zhongjiang* (150)

 Nutrition and Hygiene

Nattokinase Alleviates Alcoholic Liver Injury and 

Modulates Immune Function in Rats ···························································ZHUO Yiyun, LÜ Jing, LIU Ying, WANG Zilong, LIU Man, LIANG Hui* (156)

万方数据



SCIENCE

        Serial No.596

F SContents

Protective Effect of Zeaxanthin on SH-SY5Y Cell 
Injury Induced by Tunicamycin ····································· WEI Jun, ZHAO Fanfan, LIU Xinjun, LAO Fengxue, HUANG Hanchang, SHANG Yinghui* (163)

Construction of Tropomyosin-Sensitized Mouse Model and Effect of Lactic Acid Bacteria-Induced 
Intestinal Mucosal Immunity on Allergenicity ····························FU Linglin, FU Shujie, HUANG Jianjian, QIAN Yi, WANG Chong, WANG Yanbo* (169)

Eating Quality Evaluation of Dry Cocoon Silk Reeling Pupa ······································································ LONG Xia, DING Xiaowen, HUANG Xianzhi* (177)
Immunomodulatory Effects of Peptides from Enzymatic Hydrolysate of Cyclina sinensis on 

RAW264.7 Macrophages ···········································································YE Shengwang, YANG Zuisu, LI Wei, TANG Yunping, HUANG Fangfang, 
ZHANG Xiaojun, YU Fangmiao*, DING Guofang (185)

 Packaging, Storage and Transportation

Effect of Osmotic Pretreatment on the Quality of 

Frozen Blueberry ···································································· CAO Xuehui, ZHAO Dongyu, ZHU Danshi, ZHANG Fangfang, LI Xinrui, LI Jianrong* (192)

Effect of 24-Epibrassinolide on Cold Resistance and Soluble Sugar Content in 

Apricots during Postharvest Storage ·······················································································ZHANG Zhurun, ZHANG Ruijie, ZHAO Jin, ZHU Xuan* (198)

Preservation Effect of Gum Arabic Edible Coating Incorporated with White Roselle Extract (Hibiscus sabdariffa L.) on 

Cold-Stored Blueberries ··································ZOU Xiaobo, YANG Zhikun, SHI Jiyong, HUANG Xiaowei, ZHANG Wen, Haroon Elrasheid TAHIR (204)

Effect of Nanocomposite Antibacterial Packaging on Preserving 

Flavor Quality of White Lotus Roots ······································································SUN Shixu, LI Li, HAN Xiangwen, ZHOU You, CAO Chongjiang* (212)

Effects of Populations, Gender and Packaging Methods on the Oxidation of 

Sarcoplasmic Proteins in Chilled Yak Meat  ·····························································································································LI Sining, TANG Shanhu* (219)

Pichia membranaefaciens Combined with Chitosan Treatment Induces Resistance to 

Anthracnose in Citrus Fruit ·················································································TIAN Ligang, PENG Ru, YAO Shixiang, DENG Lili, ZENG Kaifang* (228)
Effect of Desulphurization on Postharvest Quality and Sulfite Metabolism in 

Sulfur-Fumigated ‘Heiye’ Litchi Fruit ·················································LUO Tao, LI Shuangshuang, GUO Xiaomeng, HAN Dongmei*, WU Zhenxian* (238)

Effect of Rosemary Extract and ε-Polylysine Blend on the Quality and Moisture Migration of 

Large Yellow Croaker during Ice Storage ·········································· ZHANG Nannan, LAN Weiqing*, HUANG Xia, WENG Zhongming, XIE Jing* (247)

Comparative Study of the Artificial Ripening of ‘Baxijiao’ and 
‘Nantianhuang’ Bananas  ··································································· XIAO Weiqiang, HUANG Bingzhi, DAI Hongfen, YANG Xingyu, XU Linbing* (254)

 Reviews

A Review of Recent Literature on Effects of Bioactive Compounds in Foods on 

Trimethylamine-N-oxide-Mediated Atherosclerosis ·········GUO Jingting, JIAO Rui*, JIANG Xinwei, LI Xia, LI Xusheng, RAN Guojing, BAI Weibin (261)

Advances in Understanding Dietary Carbohydrates and Metabolic Syndrome ······· LI Lu, ZHANG Xianyi, TANG Xiaofang, WU Wenying, LI Wenjuan* (268)

Recent Progress in Synthesis of Oxidized Dimeric Catechin Catalyzed by 

Exogenous Polyphenol Oxidase ····································································FU Jing, JIANG Heyuan*, ZHANG Jianyong, SHI Liting, WANG Weiwei (274)

Prevalence and Detection of Arcobacter as an Emerging Foodborne 

Pathogen in Foods: A Review ···································································································· WU Yufan, WANG Xiang, CUI Siyu, SHAO Jingdong* (281)

Ethyl Carbamate in Wine: A Review ··············································································LIU Yang, LI Yunkui*, HAN Fuliang*, WANG Wanni, LIU Liang (289)

Recent Advances and Future Prospects in Analytical Techniques for 

Authentication of Edible Bird’s Nest  ·············································································· MA Xueting, ZHANG Jiukai, CHEN Ying*, LIANG Jinzhong (296)

Advances in Identification of Sea Cucumber ··························································· HU Ranran, XING Ranran, ZHANG Jiukai, GE Yiqiang, CHEN Ying* (304)

A Review of the Application of Superchilling on 

Beef and Mutton ·····································CHEN Xue, LUO Xin, ZHU Lixian, DONG Pengcheng, HANG Mingshan, HAO Jiangang, ZHANG Yimin* (314)

A Comparison of China’s Previous and Current National Standards for Raw Milk with Respect to Major Quality Indexes ··············GU Mei, ZHENG Nan, 

LIU Huimin, MENG Lu, ZHAO Shancang, DONG Yanjie, SU Chuanyou, ZHAO Huifen, LI Songli*, WANG Jiaqi (320)

Monoterpene Compounds in Hops and Beer: A Review ··············································································································HONG Kai, MA Changwei* (328)

Advances in Our Understanding of the Transgalactosylation Activity of β-Galactosidase from 

Bifidobacteria and Lactic Acid Bacteria ····························································································································· JIANG Chenbo, HANG Feng* (335)

Recent Progress in Molecular Characterization and 

Detection of Sesame Allergens ········································· MA Xiuli, HUANG Wensheng, ZHANG Jiukai, HAN Jianxun, GE Yiqiang*, CHEN Ying* (342)

万方数据


