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Antioxidant Activity and Electron-Donating Capacity of Tyr-Containing

Dipeptides iﬂ LipOSOmal SyStCmS fe b e teereseeseresaaseeeeeaaeteeraatetatnetteteetattettattottantettanaateetattoeternttiretsotttttacttttranne CHEN Chong’ ZHAO Mouming, SUN weizheng* (1)
Effects of Different Thawing Methods on the Functional Properties, Physicochemical

Properties and PI'OtCiIl Structures Of Frozen Egg YOlkS ................................................................. DU Qingpu’ ZHAO Ying’ WANG Ruihong, CI.H Yujie* (8)
Effect of Heat Treatment on Juice Sac Granulation of Harvested Guanxi Honey Pumelo

(Citrus grandis (L.) Osbeck) Fruit and Its Association with Cell Wall Metabolism«:«-«-«eeseeseeeeees ZHANG Shen, ZHANG Yixiang, YE Hong, NIE Ke,

WU Guangbin, NI Hui*, ZHANG Zongcheng, CHEN Fahe* (17)

Curcumin Loading Properties of Folic Acid and Octenyl Succinic

Anhydride Modified Inulin Micelles: e eesersereseseseserermsssmssisssisisssssss e LI Ruohua, YANG Hua, LEI Lin, YE Fayin, ZHAO Guohua* (26)
Antioxidant Interaction of Different Forms of Phenolic Compounds

Extracted from Camellia Seed Oil «+++++ LIU Guoyan, LI Sitong, LIANG Li, ZHU Wenqi, ZHOU Wanli, XU Xin* (34)
Effect of 12-Hydroxystearic Acid as Organogelator and Thermal Processing on

Oxidation of Soybean Oil Organogel =+« strsrsesesresssssssssssssee LUO Jing, YAN Mengting, LI Peixu, ZHANG Cuiping, FU Hong* (40)
Polyphenol Composition and Antioxidant and Hypoglycemic
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Changes of Free Radicals during Oxidation of Unsaturated
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Using Rice Taste Analyzer:: oo YUAN Yujie, ZHANG Siqi, LU Hui, LI Guiyong, ZHU Haiping, TAO Youfeng, CHEN Hong, REN Wanjun* (63)
Preparation, Physicochemical Properties and Anticoagulant

Activity of Heparinoid from Shrimp Head -+-+++++++e- CHEN Jing, DU Zhenxing, CHEN Jianping, JIA Xuejing, LIU Xiaofei, LI Rui, ZHONG Saiyi* (71)
Effect of Phenolic Acids on Color and Volatile Flavor Compounds of Red Bayberry Wine during Storage-«--- CAO Yuxi, WU Zufang*, WENG Peifang (78)
Roasting Suitability of Different Beef from Different Cuts «w--eesereeeeeseseeeseseeees LIU Xuefei, YOU Jiawei, CHENG Kexin, YOU Mengjiao, LIU Dengyong* (86)

Food Engineering

Ultrasound-Assisted Encapsulation of Astaxanthin within Ferritin

Nanocages with Enhanced Efficiency ««--+srsseseresssesssnsnsnssnssnsninnas ZHANG Chenxi, ZHANG Xiaorong, LU Chenyan*, ZHAO Guanghua (94)
Effect of Ultra-High Pressure Assisted Shelling on Biochemical Characteristics and Structure of Myofibrillar

Protein in Patinopecten yessoensis -« «-wwseseeeees CHEN Qihang, WEN Lihua, CHEN Xiao’e*, FANG Xubo, LING Jiangang*, XUAN Xiaoting (102)
Physicochemical Properties of Fish Skin Gelatin Prepared by Sequential Microwave and Rapid Freezing-Thawing Pretreatment

Coupled to Gelatinization:: -+ DU Jie, LIU Tingwei, MA Liang, WANG Hongxia, DAI Hongjie, YU Yong, ZHU Hankun, ZHANG Yuhao* (108)
Preparation and Characterization of S-Lactoglobulin-Chitosan Covalent Conjugate under High Pressure

Processing and Emulsion Stabilized by It REN Shuang, HE Xiaoye, LIU Jinfang, MAO Like, GAO Yanxiang, YUAN Fang* (116)
Effect of Ball-Milling Treatment on Protein Structure and Physicochemical and

Foaming Properties of Egg White «++sesesereseererrrseseeccicinsssnicnniinennnenes TAN Wen, ZHANG Qinjun, WAN Pengyu, LIU Xuebo, DUAN Xiang* (124)
Effect of Preparation Methods on Physicochemical Properties of Hawthorn Pectin-+--- FANG Yuan, CUI Nan, DAI Yinyin, LIU Suwen*, CHANG Xuedong (130)

Nutrition and Hygiene

Effects of Different Protein Intakes on Adiponectin Signaling Pathway in Liver of

Overweight Rats Subjected to Limited Energy-:-:----ssesereseeeseseeneeeese HE Zhiyan, TIAN Ying*, PENG Suwen, WANG Qian, CHEN Min, ZHOU Huan (137)
Antioxidant Activity of Selenium-Modified Soluble Dietary Fiber from Millet and Its Effect on the Tryptophan-Producing
Capability of Mouse Intestinal Florar-----sesseeeueeeeeese WANG Juan, CAO Longkui*, WEI Chunhong, WANG Weihao, ZHAO Shuting, LIU Dezhi,

QUAN Zhigang, WANG Yifei, WU Yunjiao, SU Youtao, ZHANG Dongjie* (144)
Evaluation of in Vitro Probiotic and Safety Properties of Enterococcus faecium
SC-Y 112 Producing BacterioCin ««+-wwssesssseerseersrmssrsnscmentinisssississinsississss e LUO Qiang, ZHANG Ming, LIU Qiao, LUO Fan* (154)




Effect of Hemp Seed Peptide on Blood Lipids in

High-Fat Diet Fed Rats ««+-eseeeeeeereessininninnnns WEI Lianhui, SONG Shumin*, DONG Yan, SHI Jie, WANG Jiaojiao, LI Baolong, SUN Xingrong (161)
Metabonomic Study on Hypolipidemic Effect of Sparassis crispa

Polysaccharides on Hyperlipidemic Rats:------eseseeeeee GAO Yuan, YANG Yaru, CHANG Mingchang, MENG Junlong, LIU Jingyu, FENG Cuiping* (168)
Myricitrin from Diospyros lotus L. Leaves Induced Apoptosis in Hepatocellular

Carcinoma HepG2 Cells and Its Underlying Mechanism = --«sssseeesesseseeesinee. TIAN Yanhua, WU Lei, DU Huizhi, YANG Zhaoyan, ZHANG Liwei* (176)

Packaging, Storage and Transportation

Preparation and Characterization of Oregano Essential Oil Microcapsules and Its Effect on Quality

Preservation of Apricot Fruit during Storage -+ SHI Zedong, JIANG Yaping, SUN Yingjie, LI Fujun*, MIN Dedong, ZHANG Xinhua*, LI Xiaoan (186)
Effects of a-Tocopherol and Vacuum Packaging on the Quality of Sturgeon Surimi Incorporated with Chicken

Meat during Frozen Storage WANG Kangyu, WANG Ruihong, LI Yujin, BAI Fan*, GAO Ruichang, WANG Jinlin, XU Peng, ZHAO Yuanhui* (195)
Effect of Temperature Fluctuation on the Quality of Big-Eye Tuna

(Thunnus obesus) during Low Temperature Circulation «+«++ - seeseremssins LAN Weiging, LIU Lin, XIAO Lei, MEI Jun, XIE Jing* (205)
Antifungal Effect of e-Polylysine on Alternaria alternata Isolated from

Pears with Black Spot and Its Possible Mechanism::««-----eeeeeeeeee LIU Zhitian, DONG Yupeng, LI Yongcai*, BI Yang, LI Baojun, JING Chunyuan (213)
Changes of Lipid Oxidation and Volatile Substances in

Dried Salted Eel during Cold Storage -+ YANG Junping, GU Guizhang, HU Kena, GAO Xingjie, ZHANG Jinjie*, YANG Wenge, XU Dalun (221)

Reviews

A Review of the Protective Effect and Underlying Mechanism of Food Components on

DNA Double Strand Breaks in Intestinal Cellg:««-swseeeeeemsermeniinn, PENG Zhen, XU Xiaoyan, XIONG Tao* (229)
Advances in Understanding the Regulation of Meat
Tenderness by Peroxiredoxin 6« sseesesesesucuennens WANG Xinyi,ZHANG Yimin, LIANG Rongrong, DONG Pengcheng, LUO Xin, MAO Yanwei* (236)
Advances in Understanding the Theoretical Mechanism of the Interaction between
Antifreeze Proteins and the Ice-Water Interface Layer- oo WU Jinhong, YANG Danlu, ZHOU Mi, CHEN Xu, CAI Xixi, SHI Yi,
YANG Fujia, WANG Shaoyun*, XU Jingshen, ZHANG Heng (244)
Recent Understanding of the Lag Phase of Foodborne Pathogens: A Review -« weeeesesecesineneen FANG Taisong, WU Yufan, SHI Ningxin, CHANG Min,

HU Bin, LIU Yangtai, LI Hongmei, DONG Qingli, WANG Xiang* (253)
Application of Magnetic Solid-Phase Extraction in the Analysis of
Mycotoxins in Foods: A Literature Review ««-«---sseeeeeee XU Hongwen, XU Hua, ZHU Yu, YE Yongli, SUN Jiadi*, SUN Xiulan*, ZHANG Xiaojuan (261)
Recent Progress in Inhibition of Microbial Biofilm Formation by Cold Plasma -+ HU Yue, CHEN Qian, LIU Qian, KONG Baohua*, DIAO Xinping* (271)
Functional Characteristics of Bioactive Peptides in

Dry-Cured Ham: A Review:« s ssseeseesininsnnnnincns LI Ping, YANG Ting, ZHOU Hui*, NIE Wen, XU Baocai, WANG Zhaoming, CHEN Shuntong (278)
Progress in Understanding the Effect and Mechanism of Starter Cultures on the Formation of Volatile Flavor Compounds in

Fermented Sausage: -+ LIU Yingli, YANG Ziyan, WAN Zhen, YU Qinglin, CAO Yating, JJANG Yixuan, LI Hongyan, LIU Jie, WANG Jing* (284)
Recent Advances in Understanding the Interaction between Dietary Lipids and Allergens -« -+eseset YANG Hui, QU Yezhi, GAO Yaran, WU Junrui* (297)
Comparative Analysis of Regulations and Standards for Milk and Dairy Products in China and

Abroad with Respect to Main Quality Indices «++wweereremesesessssnnn XU Xiuli, YAO Guihong, NIE Xuemei, CUI Dongwei, ZHANG Feng* (304)
Advances in Understanding the Regulation of Obesity by Microbiome-Gut-Brain AXis -+« wsseesessemssissssmsisnnnninen WANG Yuanwei, LIU Xiong* (313)
A Literature Review of the Application of Maillard Reaction and

Its Products in the Delivery of Bioactive Substances -« ssesereresersnsinnne WANG Zhi, LIU Haotian, LIU Qian, CHEN Qian, KONG Baohua* (324)
A Review of the Mechanism of the Association between Intramuscular Connective Tissue and

Meat Tenderness and Related Meat Tenderization TEChNOIOIEs -+ ++++seesseusersstessisstnssenssimssisstnnstisis st WANG Yang, WANG Wenhang* (332)
Recent Progress of Nanocarriers for the Oral Delivery of Bioactive Peptides e HAO Xiaoli, Jirimutu, HE Jing* (341)
Research and Application of Sensors in Intelligent

Packaging of Fruits and Vegetables - e, SHAO Ping, LIU Liming, WU Weina, CHEN Hangjun, GAO Haiyan* (349)

Role of Talent Training and Discipline Construction in Improving Food Safety Governance Systems - LU Lei, XU Yuanyuan, YANG Jiao, REN Shan (356)
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