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圜衄
丁香酚对腐败希瓦氏菌和荧光假单胞菌的抑制机理⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·周倩倩，方士元，梅俊，谢晶。(1)

磁性Fe，04／壳聚糖复合微球的制备及其对苹果汁有机酸的吸附⋯⋯⋯-·姜飞虹，雷欢庆，任婷婷，孟掉琴，岳田5F1J*(7)

基于FPG—SOM的粮食供应链危害物风险分级评价⋯⋯⋯⋯·王小艺，王珍妮，孔建磊。，金学波，苏婷立，白玉廷(15)

不同品种小米蒸煮食味品质评价及比较⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张 凡，李书田，王显瑞，沈群*(23)

基于区块链的粮油食品全供应链可信追溯模型⋯⋯⋯⋯⋯⋯董云峰，张新术，许继平，王小艺，孔建磊，孙鹏程(30)

困哪
超声一微波协同提取大豆种皮多糖性质及微观结构⋯⋯⋯⋯⋯⋯⋯⋯·王胜男，曲丹妮，邵国强，杨晋杰，赵贺开，

杨立娜，李君，何余堂，刘贺*，朱丹实*(37)

高压脉冲电场对普洱生茶香气和陈化时间的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯张晓云，赵艳，钱晔，冷彦，王白娟*(43)

微波复热时间对预制猪肉饼过熟味、脂肪氧化和

水分分布特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯··张凯华，臧明伍丰，张哲奇，李丹，李笑曼，陈文华(50)

射流空化对大豆1 1S球蛋白结构和功能特性的影响⋯⋯⋯．．解长远，王中江，郭增旺，翟宇玉，滕飞4，李杨4(57)

白酒中两种萜烯类化合物的细胞内抗氧化活性⋯⋯⋯⋯⋯⋯张倩，朱婷婷，黄明泉，魏金旺*，吴继红，霍嘉颖(66)

新疆双峰驼乳对链脲佐菌素诱导的

糖尿病小鼠肝脏的保护作用⋯⋯⋯⋯⋯⋯⋯⋯一刘宸，冯鑫欢，豆智华，安淑静，刘梦娇，侯志梅，杨洁8(74)

黑豆皮可溶性膳食纤维对糖尿病小鼠抗炎因子的调节作用⋯⋯⋯⋯一沈蒙，王维浩，康丽君，葛云飞，康子悦，

肖金玲，全志刚，王娟，刘德志，赵姝婷，王金满，曹龙奎半(81)

甘蔗醋对高脂小鼠血脂代谢及组织氧化还原的影响⋯⋯⋯⋯李志春，陈赶林牢，郑凤锦，孙健，林波，方晓纯(86)

马尾藻岩藻聚糖分离纯化及其对小鼠黑尾血栓的效果⋯⋯⋯刘海韵，王维民，谌素华+，吕佳桐，陈华英，廖森泰(91)

葡萄籽原花青素对顺铂诱导小鼠睾丸支持细胞TM4细胞凋亡的影响⋯⋯⋯⋯⋯杜月梅，韩何丹，郭卓雨，高丽萍+(98)

丹酚酸B对小鼠体内抗氧化和肠道微生物群落的影响⋯⋯⋯⋯⋯⋯-·赵孟浩，冯神浓，尹玉文，李承前，孙国杰木(105)

坚果油籽浆的抗氧化性与餐后血糖平缓作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·周 颖，潘海坤，范志红术，武艺雪(113)

鼠李糖乳杆菌对大鼠黄曲霉毒素B，

促排效果的评价⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张居典，刘亚文，王喜泉，徐玮昭，徐境含，武明月，许晓曦*(119)

圊啊
24．表油菜素内酯调控活性氧代谢

增强杏果实采后抗病性⋯⋯⋯⋯⋯⋯石玲，李丽花，张瑞杰，李亚玲，李玲，张昱，廖海慧，朱璇t(126)

p一茴香醛抑制柑橘酸腐病菌的作用机制⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-李路，李蔚，车金鑫，欧阳秋丽，陶能国*(133)

大西洋鲑贮藏过程中微生物生长预测系统的构建⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-于祝祝，林洪，王静雪*(139)
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漂白紫胶／单宁酸复配涂膜对

芒果常温贮藏的保鲜效果⋯⋯·周志强，马金菊，甘瑾，李坤，李凯，张雯雯，涂行浩，杜丽清，张弘*(145)

低温气调贮藏对‘突尼斯’软籽石榴贮后货架期品质的影响⋯⋯⋯⋯⋯⋯⋯·徐冉冉，袁洋，赵玉梅，曹建康*(153)

氯化钙处理对菠萝采后黑心病及贮藏品质的影响⋯⋯⋯⋯⋯⋯⋯⋯·谷会，朱世江，侯晓婉，贾志伟，张鲁斌*(161)

葡萄汁有孢汉逊酵母挥发性代谢物熏蒸处理对

草莓果实香气成分及贮藏品质的影响⋯⋯⋯⋯奚裕婷，郭虹娜，姜毅，周姣，余伟，刘佳，肖红梅*(168)

黑麦多酚提取物对猪肉丸冷藏期问

氧化稳定性和品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯郝教敏，杨文平，靳明凯，赵芳芳，王凯，杨珍平术，高志强(175)

聚乙烯醇基SiO，／TiO，纳米包装膜制备及对双孢菇保鲜效果⋯⋯⋯⋯马清华，蔡铭术，谢春芳，杨开，孙培龙(182)

褪黑素采前喷施对采后番茄果实抗病性和贮藏品质的影响⋯⋯⋯⋯⋯⋯⋯⋯·生吉萍，赵瑞瑞，陈玲玲，申 琳*(188)

■衄
母乳成分影响婴儿肠道屏障

功能的研究进展⋯⋯⋯⋯⋯张琦敏，倪娓娓，张欣，李颖，马向阳，杨佳杰，李春，李晓东，李艾黎*(194)

微生物介导的表没食子儿茶素没食子酸酯生物转化及其

代谢物活性研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．杜敏如，房倩安，廖振林，方祥+，王洁*(204)

霉菌奶酪中脂肪酸代谢及其对

产品品质影响研究进展⋯⋯⋯⋯⋯⋯栾滨羽，史海粟木，李彦博，武俊瑞，乌日娜，陶冬冰，吴琛，岳喜庆(211)

植物多酚氧化酶的生理功能、分离纯化及

酶促褐变控制的研究进展⋯⋯⋯⋯⋯王馨雨，杨绿竹，王婷，王蓉蓉，刘洁，单杨，张群，丁胜华*(222)

淀粉．脂质复合物功能及营养特性研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯石少侠，董瑶瑶，李琪，于修烛*(238)

微胶囊壁材及制备技术的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·章智华，钟舒睿，彭飞，曾英杰，宗敏华，娄文勇*(246)

酚类化合物干预镉致肝损伤的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·郝日礼，李大鹏*(254)

磁弛豫开关纳米传感器在食品

安全检测中的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯汪荣，许宙，陈艳秋，陈茂龙，朱颖越，丁利，程云辉*(263)

细胞壁多糖与酚类物质相互作用研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·易建勇，赵圆圆，毕金峰水，吕 健，周沫(269)

蓝果忍冬的生物活性物质及其功效研究进展⋯⋯⋯⋯⋯⋯乔锦莉，秦栋，郭良川，费小辉，张妍*，霍俊伟*(276)

咖啡苦味特性研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·陈钰莹，孙红波，宋萧萧，柴玉，王博览，冷小京*(285)

食品中叶酸测定方法的研究进展⋯⋯⋯⋯⋯⋯⋯·王博伦，顾丰颖，刘子毅，张帆，刘吴，杨婷婷，王锋*(294)

食品源碳点制备及应用的研究进展⋯⋯⋯⋯⋯⋯·王秋月，绪亚鑫，蔡朝霞，陈翊平，黄茜，马美湖，付星*(301)

野生动物源性食品安全风险的内涵、法律检视与治理⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯霍敬裕(310)

茯砖茶中金花菌群的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吕嘉枥，杨柳青，孟雁南(316)

玉米醇溶蛋白一多糖纳米复合物的制备方法、结构表征及其功能特性研究进展⋯⋯⋯⋯孙翠霞，宋镜如，方亚鹏*(323)

葱属植物功能性成分免疫

调节作用研究进展⋯⋯⋯⋯⋯⋯⋯⋯徐翠翠，朱云峰，金少瑾，孙胜楠，张友源，周 凯，马 莺，卢卫红*(332)

万方数据



Inhibitory Mechanism of Eugenol on Shewanella putr![hciens andPseudomonas砌orescens⋯⋯⋯ZHOU Qianqian，FANG Shiyuan，MEI Jun，XIE Jin94(1)

Preparation and Adsorption Properties of Magnetic FelOj／Chitosan

Microspheres for Separation of Organic Acids from Apple Juice⋯·⋯⋯JIANG Feihong．LEl Huanqing．REN Tingting．MENG Diaoqin，YUE Tianli4(7)

Risk Assessment of Hazardous Materials in Grain Supply Chain Based on Frequent Patter‘n

Growth Combined with Self-Organizing Maps fFPG—SOM)⋯⋯-⋯-WANG Xiaoyi，WANG Zhenni，KONG Jianlei+，JIN Xuebo，SU Tingli，BAI Yuting(15)

Comparative Evaluation and Analysis of Cooking and Eating Quality of

Different Foxtail Millet Varieties··⋯-⋯·⋯·⋯·-⋯·-··⋯·-⋯·····⋯·⋯·····⋯·-···⋯⋯·⋯·⋯··⋯一ZHANG Fan，LI Sbutian，WANG Xianrui，SHEN Qun8(23)

Blockchain．Based Traceability Model for Grains and

Oils Whole Supply Chain⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯DONG Yunfeng，ZHANG Xin+，XU Jiping，WANG Xiaoyi，KONG Jianlei，SUN Pengcheng(30)

Properties and Microstructure of Polvsaccha“des from Soy Hulls Extracted by

Ultrasonic—Microwave Synergistic Extraction··············-·⋯·-··⋯·····-··-··-··········⋯·WANG Shengnan．QU Danni．SHAO Guoqiang，YANG Jinjie，

ZHAO Hekai，YANG Lina，LI Jun，HE Yutang，LIU He8，ZHU Danshi4(37)

Effect of High Voltage Pulsed Electric Field on Aroma and

Aging Time of Unfermented Pu’er Tea⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·ZHANG Xiaoyun，ZHAO Yan，QIAN Ye，LENG Yan，WANG Baijuan+(43)

Effect of Microwave Reheating Time on Warmed—Over Flavor，Lipid Oxidation and

Water Distribution in Precooked Pork Patties⋯⋯⋯-⋯⋯⋯⋯·ZHANG Kaihua，ZANG Mingwu4，ZHANG Zheqi，LI Dan，LI Xiaoman．CHENWenhua(50)

Effect of Jet Cavitation on the Structure and Functional

Properties ofSoybean 1ISGlobulin⋯⋯⋯⋯⋯⋯⋯⋯一XIEChangyuan，WANGZhongjiang，GUOZengwang，ZHAI Yuyu，TENG Fei+，LIYang+(57)

Intracellular Antioxidant Activity of

TwoTerpenoids in Baijiu’‘’‘’’‘‘ ZHANG Qian．ZHU Tingting．HUANG Mingquan，WEI Jinwang+，WU Jihong，HUO Jiaying(66)

Protective Effect of Xi@ang Bactrian Camel Milk on the

Liver of Streptozotocin．Induced Diabetic Mice⋯⋯⋯⋯LIU Chen．FENG Xinhuan，DOU Zhihua．AN Shujing，L1U Mengjiao，HOU Zhimei，YANG Jie+(74)

Effect of Soluble Dietary Fiber from Black Soybean Hull on the Regulation of

Anti—inflammatory Factors in Diabetic Mice····--····⋯·-⋯····一SHEN Meng．WANG Weihao．KANG Lijun，GE Yunfei．KANG Ziyue，XIAO Jinling，

QUAN Zbigang．WANG Juan、LIU Dezhi，ZHAO Shuting，WANG Jinman，CAO Longkui+(81)

Effect of Sugarcane Vinegar on Lipid Metabolism and

Redox State of Mice Fed High．Fat Diet⋯⋯⋯⋯⋯⋯⋯-⋯⋯⋯⋯⋯⋯⋯LI Zhichun．CHEN Ganlin+，ZHENG Fengjin，SUN．1ian，LIN Bo，FANG Xiaochun(86)

Isolation and Purification of Fucoidans from Sm苫assum and

Their Effect on Tail Thrombosis in Mice⋯⋯⋯⋯⋯⋯⋯-⋯⋯一LIU Haiyun，WANG Weimin、CHEN Suhua+．LU Jiatong，CHEN Huaying，LIAO Sentai(91)

Effect of Grape Seed Proanthocyanidin Extract on Cisplatin—Induced

Apoptosis of Mouse Testicular Sertoli TM4 Cells⋯⋯⋯·⋯·⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯DU Yuemei，HAN Hedan，GUO Zhuoyu．GAO Liping+(98)

Effect of Salvianolic Acid B on Antioxidant Capacity and

Intestinal Microflora in Mice⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-ZHAO Menghao．FENG Yinong．YIN Yuwen，LI Chengqian，SUN Guojie+(105)

Antioxidant Activity and Postprandial Glycemic Response Mitigating

Effect of Homogenized Seed／Nut Milk’‘’‘’‘‘‘’‘‘‘。‘。‘’‘‘’‘’’‘’1’’‘’’’‘ ZHOU Ying，PAN Haikun，FAN Zhihon98，WU Yixue(1 13)

Evaluation of the Effect of Lactobacillus rhamnosus on

Promoting the Excretion of Aflatoxin B．in Rats⋯-⋯ZHANG Judian，LIU Yawen．WANG Xiquan．XU Jinzhao，XU Jinghan，WU Mingyue，XU Xiaoxi+(1 19)

24一Epibrassinolide Regulates Active Oxygen Metabolism to Enhance

Postharvest Disease Resistance of Apricot Fruit⋯⋯⋯·SHI Ling，LI Lihua．ZHANG Ruijie，LI Yaling，LI Ling，ZHANGYu，LIAO Haihui，ZHU Xuan+(126)

Antifungal Activity andMechanism ofp—Anisaldehyde aganist

G8。tric^z，m citt·i—aurantii⋯ ⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Lu，LI Wei．CHE Jinxin．OUYANG Qiuli，TAO Nenggu04(1 33)
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Predictive System of Microbial Growth on Atlantic Salmon during Storage⋯⋯⋯-⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-⋯一YU
Zhuzhu．LIN Hong．WANG Jingxue+(1 39)

Effect of Bleached Shellac／Tannic Acid Composite Coating on Mango Preservation at Room Temperature⋯⋯⋯’ZHOU Zhiqiang，MA Jinju，GAN Jin，

LI Kun．LI Kai．ZHANG Wenwen，TU Xinghao，DU Liqing，ZHANG Hon98(145)

Effect of Cold Controlled Atmosphere Storage on Quality of‘Tunisia

Soft Seed Pomegranate during Subsequent Shelf Life‘·+‘‘’’’’’’’‘’‘’

Effect of Calcium Chloride Treatment on Internal Browning and

Storage Quality of Pineapple after Harvest‘’‘’‘’‘’‘‘。‘‘‘‘‘’’’’‘‘’。‘‘’’’’’’’‘

XU Ranran，YUAN Yang，ZHAO Yumei，CAO Jiankang+(1 53)

GU Hui．ZHU Shijiang，HOU Xiaowan．JIA Zhiwei，ZHANG Lubin4(1 6 1)

Effect of Fumigation with Volatile Metabolites of Hanseniaspora uvarum on

AromaComponents and Storage Quality of Strawberry Fruit⋯⋯⋯⋯XI Yufing．GUO Hongna，JIANG Yi，ZHOU Jiao，YU Wei，LIU Iia，XIAO Hongmei4(168)

EffectofRyePotyphenolExtractonOxidative Stability andQuality ofPorkMeatballsduringRefrigerated Storage‘·····_·····-··一HAO Jiaomin，YANGWenping，

JIN Mingkai，ZHAO Fangfang，WANG Kai，YANG Zhenping+，GAO Zhiqiang(175)

Evaluation of Polyvinyl Alcohol·Based SiO：／TiO!Nanocomposite

Films and Their Preservation Effect on Aga*·icus bispOFIIS⋯⋯-⋯⋯⋯⋯⋯⋯⋯⋯⋯MA Qinghua，CAI Min98，XIE Chunfang，YANG Kai，SUN Peilong(182)

Effect of Pre—harvest Melatonin Spraying on the Post—hat’vest Disease Resistance and

Storage Quality ofTomato Fruit⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-⋯⋯·⋯⋯⋯⋯⋯⋯SHENG Jiping，ZHAO Ruirui，CHEN Lingling，SHEN Lin+(188)

Progress in Understanding the Effects of Human Milk Components on Intestinal Barrier Function in Infants··-·-·-·······。’·‘-t·一ZHANG Qimin．NI Weiwei．

ZHANG Xin．LI Ying，MA Xiangyang，YANG Jiajie，LI Chun，LI Xiaodong，LI Aili4(194)

A Review on Microbial Biotransformation of Epigallocatechin Gallate and

Bioactivities of Its Metabolites⋯⋯⋯-⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯DU Minru，FANG Qian’an，LIAO Zhenlin，FANG Xian94，WANG Jie+(204)

A Review of Free Fatty Acid Catabolism in Mold—Fermented

Cheese and Its Effect on Product Quality⋯⋯LUAN Binyu．SHI Haisu+，LI Yanbo．WU Junrui，WU Rina，TAO Dongbing，wU Chen，YUE Xiqing(21 1)

Recent Progress toward Understanding the Physiological Function，Purification，and

Enzymatic Browning Control of Plant Polyphenol Oxidases⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯．．WANG Xinyu，YANG Lfizhu，WANG Ting，

WANG Rongrong，LIU Jie，SHAN Yang，ZHANG Qun，DING Shenghua4(222)

Advances in Functional and Nutritional Properties of Starch—Lipid Complexes⋯⋯⋯⋯⋯-⋯⋯⋯⋯⋯⋯⋯SHI Shaoxia，DONG Yaoyao，LI Qi，YU Xiuzhu+(238)

Progress in Microcapsule Wall Materials and

Preparation Techniques⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHANG Zhihua，ZHONG Shurui，PENG Fei，ZENG Yingjie，ZONG Minhua，LOU Wenyong+(246)

Recent Progress in Understanding the Protective Effect of Phenolics against Cadmium—Induced Liver Injury⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’HAO Rili．LI Dapeng+(254)

Progress in Application
of Magnetic Relaxation Switch

Nanosensor in Food Safety Detection⋯⋯⋯⋯WANG Rong，XU Zhou，CHEN Yanqiu，CHEN Maolong，ZHU Yingyue，DING Li，CHENG Yunhui+(263)

AReview of Interactions between Cell Wall Polysaccharides and

Polyphenols in Fruits and Vegetables，····-·-·-····⋯·-⋯···-⋯⋯‘⋯⋯········-⋯。··_⋯·_⋯⋯·’YI Jianyong．ZHAO Yuanyuan，BI Jinfeng+，LU Jian，ZHOU Mo(269)

Recent Progress in Bioactive Constituents of Lonicera caerulea L．

Fruit and Their Health Benefits⋯·-⋯·⋯⋯⋯⋯·-⋯⋯⋯⋯⋯⋯⋯⋯QIAO Jinli，QIN Dong，GUO Liangchuan，FEI Xiaohui，ZHANG Yan+，HUO Junwei+(276)

Recent Advances in Research the Bitterness of Coffee⋯⋯·CHEN Yuying，SUN Hongbo．SONG Xiaoxiao，CHAI Yu，WANG Bolan，LENG Xiaojing+(285)

Advances in Methods for the Determination of

Folate in Foods⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·WANG Bolun，GU Fengying，LIU Ziyi，ZHANG Fan．LIU Hao，YANG Tingting。WANG Fen94(294)

Progress in the Preparation and Application of

Food—Devired Carbon Dots⋯⋯⋯-⋯⋯⋯⋯⋯-⋯⋯⋯⋯一WANG Qiuyue．XU Yaxin，CAI Zhaoxia，CHEN Yiping，HUANG Xi，MA Meihu，FU Xing+(301)

Connotation．LegalInspection andManagement ofthe Safety Risk ofEdibleWildAnimals⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’⋯⋯⋯⋯⋯’’HUO Jingyu(310)

Development of Golden Flower Fungus Community in Fuzhuan Brick Tea：A Review·⋯·⋯⋯⋯⋯··⋯⋯·⋯⋯⋯‘一LU Jiali，YANG Liuqing，MENG Yannan(3 16)

Progress in Preparation Methods．Structural Characterization and Functional Properties of

Zein．Polysaccharide Nanocomposites⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一SUN Cuixia，SONG Jingl‘u，FANG Yapen94(323)

Recent Progress in Immunoregulatory Effects of Functional Ingredients in Allium Species··-····-‘···········_·_··。··‘XU Cuicui，ZHU Yunfeng，JIN Shaojin，

SUN Shengnan，ZHANG Youyuan，ZHOU Kai，MA Ying，LU Weihon94(332)

万方数据



忒安琪。醇母抽提物

自然醇厚鲜味升级

即食汤料鲜昧升级解决方案

广更丰富鲜昧。减盐 降糖

酱油、调昧酱、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：2-439定价：40元

广告

万方数据


