
E1、Scopus、CA、FSTA、IC、CSCD等收录国家自然科学基金重点学术期刊基金项目、中国科技期刊卓越行动计划项目资助
百种中国杰出学术期刊中国精品科技期刊中国权威学术期刊中文核心期刊中国科技核心期刊中国农业核心期刊

⑧ 目

!曼苎堕!竺Q!：鱼垒j竺
C N 1 l一2 2 0 6／T S

9II!LID!!!IIU[!!!UII rIilf>恩蕤
■蠢龙新澶髓伸■■魁■信公众号 离崩技术企Ⅱ

郑口、H雪麦龙食品香料有限公司
ZHENGZHOU×UEMAILON FOOD FLAVOR CO LTD

公司总部及研发中心，
电话：0371·56561888
传豆：0371-56567092
郑州市航空港区新港大道I
台湾科技同c 7-2栋’

生产园区
E邑话：037l-625825SS
传直：037l—62S82333
新郑薛店食品工业
园区枣园路001号
重垂孤万方数据



圜衄
基于肌浆蛋白质组研究黑切牛肉的形成机制⋯⋯⋯吴

黑果枸杞花色苷提取物埘

胰脂肪酶活性的影响⋯⋯⋯⋯⋯⋯⋯一张静，米

抗菌肽brevilaterin与s一聚赖氨酸对金黄色

爽，王磊，杨啸吟，罗 欣，李 航，朱立贤+，张一敏*(1)

佳，禄璐，罗 青，闰亚美*，冉林武*，金波，曹有龙(8)

葡萄球菌的协同抑菌机理⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-·宁哑维，苏丹，付浴男，韩盼盼，王志新，贾英民m(15)

酶解对豆腐干凝胶结构和

理化特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯陈凡凡，滕飞，韩松，吴长玲，周艳，郭增旺，王中江m，李杨*(23)

黄酒非生物稳定性的预测模型⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．谢』1。‘发，陆健，孙军勇*，陆胤，

彭祺，钱斌，金建顺，王兰，傅祖康，鲁振东，刘彩琴(31)

‘巨峰’葡萄皮花色苷的分离纯化、结构鉴定及抗肿瘤活性⋯⋯⋯⋯⋯⋯⋯⋯薛宏坤，谭佳琪，刘钗，刘成海*(39)

鸭油的体外抗氧化活性分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯龙 霞，宁俊丽，黄先智，r晓雯。(49)

困衄
马铃薯燕麦复合面条热泵一热风联合干燥质热传递规律分析⋯⋯⋯⋯·屈展平，任广跃。，张迎敏，段续，张乐道(57)

空气放电处理对尖孢镰刀菌生理代谢和细胞膜的影响⋯⋯⋯⋯⋯⋯⋯刘梦蝶，李彩云，李沽。，严守雷，王清章(66)

超声改性大豆亲脂蛋白一羟丙基甲基

纤维素乳液的冻融稳定性⋯⋯⋯⋯⋯⋯⋯⋯⋯钟明明，廖 一，齐宝坤，方琳，孙禹凡，谢风英*，李杨*(73)

热处理对淮山熟全粉理化特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯苏小军，卢成特，千锋，郭时印，李文佳，李清明+(80)

微射流对野生黑豆蛋白结构及功能性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·吴海涛(87)

圈皿
基于转录组技术研究藻蓝蛋白在抑制非小

细胞肺癌中的调控作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一郝帅，李 爽，王 静，吴婷婷，张佳雯，王成涛*(93)

麦麸中烷基问苯二酚诱导HepG2细胞自噬和凋亡⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯崞B亚洲，杨小明*，李月英(102)

榆干离褶伞溶栓酶对酒精损伤血管内皮细胞的保护作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·李芳芳，丛贺，沈明花；(108)

魔芋甘露寡糖抗肥胖活性及机制⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·温永平，朱迪，孙健，闰巧娟，江正强。(115)

酪蛋白糖基化对其胰蛋白酶消化物在免疫低下模型小鼠中免疫活性的影响⋯⋯时 佳，刘宛宁，付余，赵新淮*(122)

Rice Vinegar Residue Reduces Adipocyte Size and Hyperlipidemia by

Inhibiting Lipids Absorption in Hamsters⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯TONG Litao。JU Zhiyuan．GENG Donghui，

WANG Lili，ZHOU Xianrong，ZHOU Sumei8(1 28)

桑叶‘生物碱对D．半乳糖诱导小鼠生物大分子氧化损伤的改善作用及机理⋯⋯杨忠敏，王祖文，黄先智，丁晓雯s(135)

低升糖八宝粥的自稳定体系筛选及其G1人体测试⋯⋯⋯⋯⋯⋯⋯⋯刘义风，段盛林，柳 嘉，王成祥，马淑红，

侯占群，马芙俊，苑鹏，夏凯，文 剑，韩晓峰+(143)

万方数据



6种5，7一二羟基黄酮对巨噬细胞M1极化的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一郑梦菲，刘健，屈 玮*(152)

小米糠黄酮对H，O，致HepG2氧化应激

损伤的保护作用⋯⋯⋯⋯⋯⋯⋯⋯-谆B增旺，樊乃境，田海芝，滕 飞，李 萌，李 杨，王中江*，江连洲。(159)

基于主成分分析与马氏距离结合运用的婴幼儿

配方奶粉营养综合评价⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张雪，葛武鹏术，郗梦露，杨莉，何锐，崔秀秀(166)

黑参多糖抗疲劳作用的分子机制⋯⋯⋯⋯⋯⋯⋯·刘兴龙，赵迎春，陈雪艳，余欣鑫，SADIA Khatoon，姜 颖，

解慧勇，蒋白楠，郑毅男，刘文丛s，丁传波。(173)

圆啊
从临床药物中筛选抑制梨果实采后青霉病的活性物质⋯⋯⋯⋯⋯⋯·张时馨，彭丽桃，范 明，杨书珍*，闫等(180)

主动自发气调对桃吉尔霉抑制效果的影响⋯⋯⋯-刘莎莎，张玉笑，王亮，员丽苹，陈 勇，张新华，郭衍银术(186)

高湿贮藏对青花菜黄化和糖代谢的影响⋯⋯⋯⋯⋯⋯⋯⋯·赵紫迎，贾雯茹，左小霞，金文渊，金鹏，郑永华。(193)

不同冷藏条件下金枪鱼的水分迁移与脂肪酸变化的相关性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·王馨云，谢 晶*(200)

轻微加工熟制鲐鱼品质特性及腐败菌鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张永杏，唐峰华，郭全友。，李保国*(207)

玉米添加物对椰奶贮藏稳定性的影响⋯⋯⋯⋯⋯·陈竞豪，涂金金，苏晗，陈映彤，曾绍校，郑宝东，卢旭*(214)

载锌与s．聚赖氨酸抗菌膜的制备及其抗菌、

物理性能研究⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一汪慧，吴 曼，赵瑜婕，顾小炼，张鑫利，常超m，伍金娥*(223)

挂树和钙处理对樱桃果实贮藏

品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张聪聪，刘静珂，吉茹，逯新月，颜佳薇，艾佳音，葛铭佳，何玲*(230)

圆圆
基于文献计‘量的全球营养基因组学研究态势分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·许智勇，马爱民*(237)

乳状液胶体颗粒界面结构设计研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·郑红霞，陈鸿强，高彦祥，毛立科*(246)

7-kokumi肽及其合成酶y．谷氨酰

转肽酶的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯伍圆明，伍伦杰，王莉，林璐，刘 义，孙伟峰，丁文武*(256)

可食用植物不同形态酚类化合物研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·邢晨，王俐娟，王晓琴*(266)

食品中高氯酸盐的污染现状及毒理作用研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·田一媚，宫智勇*(276)

欧盟转基因食品审慎监管经验及对我国的启示⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘婷(282)

微囊藻毒素毒性及其作用机理研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·贺燕，黄先智，丁晓雯*(290)

光质对茶叶香气代谢物的影响研究进展⋯⋯⋯⋯⋯⋯⋯⋯·岳翠男，王治会，石旭平，江新风，李延升，杨普香*(299)

枇杷功能成分及生物活性研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·刘丽丽，刘玉垠，王 杰，赵小娜，鲁周民*(306)

碳纳米管在茶叶品质与安全检测中的应用进展⋯⋯⋯⋯⋯⋯⋯⋯⋯刘腾飞，杨代风m，董明辉*，徐琪，赵佳听(315)

食品运载体系提高酚类物质生物利用度的研究进展⋯⋯⋯⋯⋯⋯⋯·陈雨露，孙婉秋，高彦祥，毛立科，袁 芳丰(323)

日本保健功能食品市场综合治理考察与经验借鉴⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·王新喜，邓 勇s(33I)

现代海洋食品产业科技创新发展现状与政策建议⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·王文月，陈杭君，李冬梅，张辉*(338)

万方数据



Understanding the Formation Mechanism of Dark Cutting

Beef Based on Sarcoplasmic Proteomics⋯⋯⋯⋯⋯⋯⋯WU Shuang，WANG Lei，YANG Xiaoyin，LUO Xin．LI Hang．ZHU Lixian4．ZHANG Yimin8(1)

Effect of Anthocyanins Extract from砂(。ium ruthenicum Murr．

Fruit on Pancreatic Lipase Activity⋯⋯⋯⋯⋯⋯⋯·⋯-⋯⋯’ZHANG Jing．M1 Jia，LU Lu．LUO Qing．YAN Yamei4．RAN Linwu+，JIN Bo．CAO Youlong(8)

Antibacterial Mechanism of Antimicrobial Peptide Brevilaterin

Combined with s—Polylysine against StaphyIococ(。us aureus⋯⋯⋯⋯⋯NING Yawei，SU Dan，FU Yunan，HAN Panpan，WANG Zhixin．JIA Yingmin4(15)

Effect of Enzymatic Hydrolysis of Soymilk on the Microstructure and Physicochemical

Properties ofDriedTofu⋯⋯⋯⋯⋯⋯CHEN Fanfan．TENGFei，HAN Song，wuChangling，ZHOUYan，GUOZengwang，WANGZhon百ian98，LIYang+(23)

Predictive Modeling of the Nonbiological Stability of Chinese Yellow Wine⋯⋯⋯⋯⋯⋯⋯⋯⋯XIE Guangfa．LU Jian．SUN Junyon98，LU Yin，PENG Qi．

QIAN Bin，JIN Jianshun．WANG Lan，FU Zukang，LU Zhendong，LIU Caiqin(3 1)

Isolation，Purification，Structure Identification and Anti—tumor Activity of

Anthocyanin from Kyoho Grape Skins‘‘‘‘‘‘+‘’‘‘‘‘‘‘‘‘‘。‘’‘’’’’’‘’’’‘‘‘’‘‘‘’‘。‘‘‘‘

／n Vitro Antioxidant Properties of Duck Lipids‘‘‘’。。+。。‘。’’‘‘‘‘‘‘’’‘’‘’’

·⋯·⋯⋯XUE Hongkun．TAN Jiaqi．LIU Chai，LIU Chenghai+(39)

LONG Xia，NINGJunli，HUANG Xianzhi．DING Xiaowen4(49)

Analysis of Mass and Heat Transfer Characteristics of Potato and Oat Composite

Noodles during Combined Heat Pump—Hot Air Drying⋯⋯⋯⋯⋯⋯-⋯QU Zhanping．REN Guangyue4，ZHANG Yingmin．DUAN Xu，ZHANG Ledao(57)

Effect of Air Discharge Treatment on Physiological Metabolism and

Cell Membrane of Fusarium oxvsporum⋯-·⋯-····-·-⋯·-·--⋯·-···⋯·-··⋯-···-···⋯··一LIU Mengdie，LI Caiyun，LI Jie4，YAN Shoulei，WANG Qingzhang(66)

Freeze—Thaw Stability of Sonicated Soybean Lipophilic Protein—Hydroxypropyl

Methylcellulose Stabilized Emulsions⋯⋯⋯⋯⋯⋯．-ZHONG Mingming．LIAO Yi，QI Baokun，FANG Lin，SUN
Yufan．XIE Fengying+，LI Yang+(73)

Effect of Heat Treatment on Physicochemical Properties of

Chinese Yam Flour⋯⋯⋯⋯-⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·SU Xiaojun．LU Chengte．WANG Feng，GUO Shiyin，L1 Wenjia，LI Qingming+(80)

Effect of Micronuidjzation on the Structure and Function of Wild Black Bean Protein⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-⋯⋯⋯⋯⋯⋯⋯⋯⋯’’⋯‘WU Haitao(87)

RNA—seq Transcriptomic Analysis of Phycocyanin in Regulating the

Inhibition of Non—small Cell Lung Cancer Cells⋯⋯⋯⋯⋯·HAO Shuai．LI Shuang．WANG Jing，WU Tingting，ZHANG Jiawen，WANG Chengtao+(93)

Alkylresorcinols from Wheat Bran Induced Autophagy and Apoptosis of HepG2 Cells’⋯·⋯⋯⋯⋯⋯⋯⋯-⋯GUO Yazhou．YANG Xiaomin94，LI Yueying(102)

Protective Effect and Mechanism of Fibrinolytic Enzyme from LyophyIlum uhnarium

on Alcoh01．Induced Injury in Vascular Endothelial Cells⋯-⋯·⋯⋯⋯⋯·⋯⋯⋯⋯⋯·⋯⋯⋯·⋯⋯·-⋯·⋯。·⋯·⋯⋯LI Fangfang，CONG He，SHEN Minghua+(108)

Anti．obesity Effect and Mechanism of Konjac Mann001培osaccharjdes⋯⋯一WEN Yongping，ZHU Di，SUN Jian，YAN Qiaojuan，JIANG Zhengqiang。(1 15)

Effect of Casein Glycation on Immunoenhancing Activity of Tryptic Caseinate

Digest in lmmunosuppI-essed Mice⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯SHI Jia，LIU Wanning．FU Yu，ZHAO Xinhuai4(122)

Rice Vinegar Residue Reduces Adipocyte Size
and Hyperlipidemia by

Inhibiting Lipids Absorption in Hamsters⋯⋯⋯⋯⋯⋯⋯⋯一TONG Litao．JU Zhiyuan，GENG Donghui，WANG Lili，ZHOU Xianrong，ZHOU Sumei+(128)

Effect and Underlying Mechanism of Mulberry Leaf Alkaloid on Improving

D．Galactose—Induced Oxidative Damage in Mice⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯‘YANG Zhongmin．WANG Zuwen，HUANG Xianzhi，DING Xiaowen。(135)

Screening for Self-Stabilizing System for Mixed Congee with Low Glycemic Index and

Evaluation of Its GI in the Human Body·-······-··t-··--·-·······-·········-···--一LIU Yifeng．DUAN Shenglin．LIU
Jia．WANG Chengxiang．MA Shuhong．

HOU Zhanqun．MA Fujun，YUAN Peng，XIA Kai。WEN Jian．HAN Xiaofeng+(143)

Inhibitory Effects of Six 5，7一Dihydroxynavones on M1 Polarization of Macrophages⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHENG Mengfei，LIU Jian，QU Wei4(152)

万方数据



SCIENCE

Serial No．61 8

Contents
鳓萄麟镬黼粼粼㈣㈣粼懑燃燃渊黼黼

缓鼗 一
Protective Effects of Flavonoids from Millet Bran on H!O!一Induced Oxidative Stress Injury in HepG2 Cells⋯⋯⋯⋯⋯⋯GUO Zengwang，FAN Naming，

TIAN Haizhi，TENG Fei．LI Meng．LI Yang．WANG Zhongjian94，JIANG Lianzhou4(159)

Comprehensive Nutrition Evaluation of Infant Formula Based on Principal

Component Analysis with Mahalanobis Distance⋯-⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHANG Xue，GE Wupeng+，XI Menglu，YANG Li，HE Rui，CUI Xiuxiu(1 66)

Anti．fatigue Effect and Molecular Mechanism of Black Ginseng Polysaccharides in Mice⋯⋯⋯⋯⋯⋯’L1U Xinglong，ZHAO Yingchun，CHEN Xueyan，

SHE Xinxin，SADIA Khatoon，J1ANG Ying，XIE Huiyong，JIANG Bainan，ZHENG Yinan，LIU Wencon94．DING Chuanbo。(173)

Screening for Antifungal Agents of Clinical Drugs against

Penicillium expansttm on Postharvest Pear Fruit’’。’

Effect of Active Modified Atmosphere on the

ZHANG Shixin，PENG Litao，FAN Ming，YANG Shuzhen4，YAN Deng(1 80)

Inhibition of Gilbep‘tel&persicat。ia⋯⋯⋯’‘LIU Shasha，ZHANG Yuxiao，WANG Liang，YUN Liping，CHEN Yong，ZHANG Xinhua，GUO Yanyin4(1 86)

Effect of High Relative Humidity Storage on Postharvest Yellowing and

Sugar Metabolism ofBroccoli Heads⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHAO Ziying，JIA Wenru，ZUO Xiaoxia，JIN Wenyuan，JIN Peng，ZHENG Yonghua4(193)

Correlation between Changes in Water Mobility and Fatty Acid Profile of Tuna during Cold Storage⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯‘WANG Xinyun，XIE Jing。(200)

Quality Characteristics of Lightly Preserved Cooked Mackerel and

Identification ofSpoilage Bacteria’-⋯·⋯’⋯·⋯·⋯⋯⋯·-⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。ZHANG Yongxing．TANG Fenghua，GUO Quanyou。，LI Baogu04(207)

Effect of Maize Additives on Storage Stability of

Coconut Milk Emulsion⋯⋯’⋯⋯⋯’⋯’⋯⋯⋯⋯⋯“CHEN Jinghao，TU Jinjin，SU Han，CHEN Yingtong，ZENG Shaoxiao，ZHENG Baodong，LU Xu8(214)

Preparation and Antibacterial and Physical Properties of Antibacterial

Membrane Containing Zinc and s—Polylysine⋯⋯⋯WANG Hui，wU Min，ZHAO Yujie，GU Xiaolian，ZHANG Xinli，CHANG Cha04．wU Jin’e+(223)

Effects of Tree—Hanging Time and Calcium Treatment on

Storage Quality of Cherry Fruit⋯⋯⋯⋯⋯⋯⋯⋯⋯。ZHANG Congcong，LIU Jingke，JI Ru，LU Xinyue，YAN Jiawei，Al Jiayin，GE Mingjia，HE Ling+(230)

Global Trends in Nutrigenomic Research：A Bibliometric Analysis‘·’-·’·‘

Recent Progress in Interface Engineering of Emulsion Colloidal Particles

Recent Advances in卜Kokumi Peptide and Its Synthetase

⋯’⋯⋯⋯’⋯⋯⋯’⋯⋯⋯’⋯⋯’⋯⋯’⋯⋯’⋯⋯一XU Zhiyong，MA Aimin+f237)

ZHENG Hongxia，CHEN Hongqiang，GAO Yanxiang，MAO Like4(246)

y—Glutamyl Transpeptidase⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’’一WU Yuanming，WU Lunjie，WANG Li，LIN Lu，LIU Yi，SUN Weifeng，DING Wenwu。(256)

Recent Studies on Free and Bound Phenolic Compounds in Edible Plants：A Review⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯XING Chen，WANG Lijuan，WANG Xiaoqin*(266)

Advances in Research on Pollution Status and Toxicological Effects of Perchlorate in Food Matrices⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’。TIAN Yimei．GONG Zhiyong+f276)

The European Union’s Experience in Prudential Supervision over Genetically Modified Foods and Its Enlightenment for China⋯⋯⋯⋯⋯⋯⋯⋯·-L1U Ting(282)

Advances in Research on Toxicity andMechanism of Action of Microcystins’⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HE Yan，HUANG Xianzhi，DING Xiaowen+(290)

Effects of Light Quality on Aroma Metabolites in Tea：

A Review of Recent Literature⋯⋯⋯⋯⋯’⋯⋯’’⋯⋯’⋯⋯一YUE Cuinan，WANG Zhihui，SHI Xuping，JIANG Xinfeng，LI Yansheng，YANG Puxiang+(299)

A Review of Functional Components and Bioactivities in Loquat

(El‘iobonyajaponica Lindl．)⋯⋯⋯⋯⋯⋯⋯⋯⋯’⋯⋯’⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一LIU Lili，LIU Yuyin，WANG Jie，ZHAO Xiaona，LU Zhoumin4(306)

Recent Progress in the Application of Carbon Nanotubes in

Tea Quality and Salty Detection’‘-’-‘-·-···’·-‘··-······-····。

Recent Progress in Food Delivery Systems for Improving

LIU Tengfei，YANG Daifen98，DONG Minghui+，XU Qi，ZHAO Jiaxin(3 15)

Bioavailability of Phenolic Compounds。·····_·_·_····_·-·······‘·‘·‘‘·。·‘’·-‘‘·’··-’-·‘-·-CHEN Yulu

Experience and Enlightenments Drawn from Comprehensive Management of Health and

Functional Food Market in Japan‘···__··-·-·_············。‘·_-。-’·····-·······-·_··_·_····__···-···-·’·‘·‘·‘·’_‘·

Science and Technolgy Innovation in the Modern Marine Food Industry

Current Development Status and Policy Suggestions’-······_·_··_······-····

SUN Wanqiu，GAO Yanxiang．MAO Like，YUAN Fang+(323)

WANG Xinxi，DENG Yong+(33 1)

WANG Wenyue，CHEN Hangjun．LI Dongmei，ZHANG Hui+(338)

万方数据



忒安琪。醇母抽提物
ANG∈L Y∈AST∈XTRACT

自然醇厚鲜味升级
广更丰富鲜昧。减盐 降糖

即食汤料鲜昧升级解决方案

酱油、调味酱、休闲食品减盐解决方案

饮料降糖解决方案
安琪官微安琪官网

安琪酵母股份有限公司电话：071 7—6369988传真：071 7—6369752邮箱：ye@angelyeast．com

国内刊号：CNll-2206／TS邮发代号：2439定价：40元

广告

万方数据


