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圆圈
低钠复合盐对发酵香肠理化特性及风味的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·王宁宁，冯美琴，孙健*(1)

油脂预乳化液替代脂肪对乳化肠品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈晨，汪佳佳，王立健，庄听波*，陈银基。(8)

蛋白酶处理对脱脂乳感官品质及游离氨基酸的影响⋯⋯⋯⋯程娇，孙敬，梁肖娜，钱冠林，岳喜庆，郑艳；(14)

可得然胶对米粉加工及食用品质的影响⋯⋯李才明，陈荻，陆瑞琪，顾正彪，班宵逢，洪雁，程力，李兆丰。(23)

抗氧化剂对油炸肉制品品质及杂环胺形成的影响⋯⋯⋯⋯李明杨，陈胜慧子，牛希跃，许倩，任晓镤。，彭增起(29)

油茶籽油甾醇存在形态及其在精炼和贮藏过程中动态变化分析⋯⋯⋯贾文聪，方恩华，吴易峰，徐敦明，王晓琴。(39)

魔芋葡甘聚糖一可得然胶共混凝胶替代动物脂肪对乳化肠品质特性的影响⋯⋯⋯余依敏，夏 强，杨林林，林泊宇，

加热温度对新疆马脂理化性质、脂肪酸及挥发性风味化合物的影响

陆银银，曹锦轩，蔡振东丰，潘道东*(46)

·符成刚，刘文玉，陈友志，李玉梅，

李欢康，周靖，张孔雀，魏长庆*(54)

目圜
婴儿肠道源格氏乳杆菌的安全性评价及益生特性⋯⋯周钦育，许喜林，赵珊，黄燕燕，邝嘉华，胡金双，刘冬梅s(61)

生物合成天然2一苯乙醇细菌的筛选及合成途径分析⋯⋯⋯⋯荣绍丰，伍进，管世敏，蔡宝国，张硕，李茜茜s(69)

竹叶提取物和敲除转录因子DAL80对酿酒酵母精氨酸代谢的调控互作影响⋯⋯⋯⋯⋯··刘小杰，娄行行，陈启和+(76)

5种乳酸菌对库车小白杏发酵液理化性质及感官评价的影响⋯一白 琳，茹先古丽·买买提依明，王旭光，徐兵洁，

阿不都乌甫尔·若孜*，艾合买提江·艾海提。(83)

不同原料等级黄茶特征香气成分分析⋯⋯⋯⋯⋯-蒋容港，黄燕，金友兰，黄芳芳，刘仲华，黄建安。，李 勤*(89)

不同贮存时间青稞酒挥发性香气成分分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯秦丹，何 菲，冯声宝，李贺贺。，张 宁(99)

基于GC—MS、GC—O及电子鼻评价不同加工方式对乳扇风味的影响⋯·陈 臣，刘政，黄轲，于海燕，田怀香。(108)

猕猴桃中关键香气组分分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯赵玉，詹 萍m，王鹏；，田洪磊(1 18)

表儿茶素对牛肉汤营养成分和风味的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-李云龙，赵月亮。，范大明，王明福(125)

单粮和多粮型白酒发酵过程的成分差异分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·闰涵，范文来m，徐岩(133)

不同鲜味物质对干腌马鲛鱼鲜味的贡献与比较分析⋯⋯⋯-黄煜燃，汪薇，赵文红，杨 娟，刘巧瑜，白卫东*(138)

5个调色葡萄品种酚类物质轮廓分析⋯-·卢浩成，魏巍，成池芳，陈 武，李树德，王晓军，刘宗昭，王 军*(145)

六堡茶茶汤色泽量化分析3种方法的比较⋯⋯马婉君，马士成，施江，龙志荣，董鹏，张悦，林智s，吕海鹏*(155)

高效阴离子交换色谱一脉冲积分安培法检测海带中的单糖、双糖和糖醛酸⋯⋯⋯⋯⋯⋯尹大芳，孙晓杰，郭莹莹，

李娜，田 雨，王联珠4(162)

不同品种绿豆中代谢产物的分离鉴定及代谢机制分析⋯⋯张丽媛，于英博，赵子莹，于润众。，李志江，张东杰*(169)

基于HS—SPME—GC—MS法分析3种金橘的香气挥发性成分⋯-·胡梓妍，刘伟，何双，胡小琴，张菊华*，单杨*(176)
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不同工艺核桃油挥发性物质Lhx,撅关键香气成分表征⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-李欢康，杨佳玮，刘文玉，魏长庆。(185)
基于GC—MS币HGC—IMS联用法分析不同采收期广佛手精油挥发性成分⋯⋯⋯-汤 酿，刘静宜，陈小爱，杨玉洁，

陈树喜，张子明，周爱梅*(193)

基于氨基酸含量的市售14种食用蘑菇的综合评价⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王丽艳，荆瑞勇*，郭永霞，王鑫淼，

赵行健，宋维民，杨佳霓，卫佳琪(203)

气相色谱一质谱联机结合感官分析共建樱桃香气关联例络⋯⋯邱爽，唐飞，刘畅，谢美林，魏阳吉m，李景明。(209)

圆圆
激光诱导荧光结合磁分离检i贝OCP4一卯酣峪基冈⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯庞月红，王逸盈，孙梦梦，沈晓芳，张毅(218)
Rapid Detection of Cronobacter sakazakii in Powdered Infant

Formula by Immunomagnetic Separation Coupled with

Visual Nanogold Hybridization Probe⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．．JIANG Yujun，YANG Tao，MAN Chaoxin，ZHOU Wenqi，

WANG Rui，CHEN Sihan，YANG Xinyan，FU Shiqian，

GAO Pingping，REN Yuwei，ZHANG Wei8(224)

冷鲜鸡肉中莓实假单胞菌NMC251拘全基因组测序及分析⋯⋯⋯⋯⋯⋯⋯⋯⋯王光宇，邱伟芬，徐幸莲。，周光宏(233)

可视化跨越式滚环扩增技术检测食品中单核细胞增生李斯特氏菌⋯．-苑宁，张蕴哲，张海娟，于泽，卢鑫，张伟。f239)

6种食用香辛料基因组DNA提取方法比较⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·周梦月，邢冉冉，王 楠，葛毅强，陈 颖s(246)

基于高光谱反射特性的猪肉新鲜度和腐败程度的对比分析⋯⋯⋯⋯⋯⋯⋯⋯．J_1}：齐斌，郑晓春，杨德勇，彭彦昆。f254)

牛肉、牛奶中可的松和氢化可的松含量分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．杨奕，尹 杰，杨蕴嘉，张 晶。f261)

原位合成铜基金属有机框架差分脉冲伏安法快速检测肉制品一_}，垭硝酸盐⋯⋯徐艺伟，朱丹，石吉勇，张文，

王鑫，刘超，李文亭，邹小波*(267)

鲜食玉米籽粒发育期I'HJT亏-染真菌分离鉴定及真菌毒素含量分析⋯··张娜娜，陈利容，张守梅，郭玉秋，刘开昌，龚魁杰*(273)

UPLC—MS／MS法测定黄酒中8种生物胺⋯⋯·f：可利，⋯‘泰m，徐斐，曹慧，袁敏，于劲松，阴风琴，吴秀秀(281)

克罗诺杆菌属快速检测体系的建立⋯⋯王丹丹，李 莉，杨艳歌，刘呜畅，工洪越，吴淑清，袁 飞*，吴亚君。(286)

基于液相色谱一四极杆飞行时间质谱方法分析冰鲜鸡肉代谢标志物⋯⋯王珂雯，徐雷，徐贞贞*，王雪，杨曙N(293)

不同产地三文鱼的稳定同位素指纹特征及原产地溯源⋯⋯⋯⋯⋯⋯．吴浩，周秀雯，陈海泉，靳保辉，颜治，

赵旭，谢丽琪，赵燕，林光辉。f304)

多重real—time PCR技术快速鉴别特种乳中的乳源动物成分⋯⋯⋯⋯⋯⋯⋯⋯．．杨艳歌，李莉，王丹丹，李唯熙，

王洪越，刘鸣畅，吴亚君。(312)

基于产地、品种和年份影响矿物元素含量的人米判别⋯⋯钱MNJ、J，邱彦超，李殿威，符丽雪，张东杰。，左锋。(322)

拉曼光谱技术快速检测专用煎炸油极性组分⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯．李睿雯，孙晓荣*，刘翠玲，郭泽翰，田 密(328)

动态基质固相分散一离子液体双水相微萃取结合

高效液相色谱法检测粮谷中的三嗪类除草剂⋯⋯徐尉力，朱清，卜秀娟，李吉龙，冯 吉，毕金龙，王志兵。(3331
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Effect of Low—sodium Salt Mixture on Physicochemical Properties and Flavol+of Fermented Sausages

Effect of Replacement of Pork Fat with Pre—Emulsified Oil on the Quality of Emulsified Sausage‘+‘++’+

Effect of Pmtease Treatment on Sensory Quality and Free Amino Acids of Skim Milk

Effect of Curdlan on Processing and Eating Quality of Rice Noodles

WANG Ningning，FENG Meiqin，SUN Jian8(1)

CHEN Chen．WANG Jiajia，WANG Lijian，
ZHUANG Xinbo。．CHEN Yinji4(8)

CHENGJiao，SUN Jing，L1ANG Xiaona，

QIAN Guanlin，YUE Xiqing，ZHENG Yan+(14)

1’’+一LI Caiming，CHEN Di，LU Ruiqi，GU Zhengbiao，

BAN Xiaofeng，HONG Yan，CHENG Li，LI Zhaofeng+(23)

Eff'ects of Difkrent Antioxidants()n the Quality of and Heterocyclic

Amine Formation in Deep-fat Fried Meat Products⋯⋯⋯⋯⋯⋯“LI Mingyang，CHEN Shenghuizi，NIU Xiyue，XU Qian，REN Xiaopu+，PENG Zengqi(29)

Speciation Analysis of Phytosterols in Camellia Seed Oil and

Their DynamicChanges during Refining and Storage⋯⋯⋯⋯⋯⋯⋯⋯JIA Wencong，FANG Enhua，WU Yifeng，XU Dunming，WANG Xiaoqin4(39)

Effect of Replacement of Pork Back Fat by Kortiac Glucomannan—Curdran Gum

Composite Gel on the Quality Characteristics of Emulsified Sausages⋯⋯⋯⋯⋯ YU Yimin．XIA Qiang，YANG Linlin．LIN Boyu，LU Yinyin．

CA0 Jinxuan，CAI Zhendong+，PAN Daodong+(46)

Effects of Heating Temperature on Physicochemical Properties，Fatty Acids and

Volatlle Flavor Compounds of Fat from Horses Raised in Xjnjiang⋯⋯⋯⋯⋯⋯·FU Chenggang，LIU Wenyu，CHEN Youzhi。LI Yumei，Ll Huankang，

ZHoU Jing，ZHANG Kongque，WEI Changqing+(54)

Safety Evaluation and Probiotic Properties of Lactobacillus gasseri

Isolated from Intestjnal Tract of lnfants⋯⋯⋯⋯⋯⋯⋯⋯
⋯

Isolation of 2-Phenylethanol—Synthesizing Bacteria and Synthetic Pathway Analysis

ZHOU Qinyu，xu Xilin，ZHAO Shan，HUANG Yanyan，

KUANGJiahua，HU Jinshuang，LIU Dongmei4(61)

-⋯⋯⋯⋯⋯+RONG Shaol’eng．WU Jin．GUAN Shimin．

CAI Baoguo，ZHANG Shuo．LI Qianqian+(69)

Interactive Effects of Addition of Bamboo Leaf Extract and Knockout of Transcriptional Factor

DAL80 on Arginine Metabolism in Saccharomyces cerevisiae⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯--⋯⋯LIU Xiaojie．LOU Hanghang，CHEN Qihe+(76)

Effects of Fermentation with Five Diflerent Lactic Acid Bacteria on Physicochemical

Pl‘operties and SensollY Evaluation of Kuqa Small White Apricot Juice’+‘’+++‘’+’’+’

Analysis of Characteristic Aroma Components of Diff．cJ’ent Grades of Yellow Tea

BAI Lin，Ruxianguli’MAIMAITIYIMING，WANG Xuguang，

XU Binodie，Abuduwufuer’RUOZl4，Aihemaitijiang AIHAITl4(83)

JIANG Ronggang，HUANG Yan，JIN Youlan，HUANG Fangfang，

LIU Zhonghua，HUANG Jian’an+，LI Qin+(89)

Characterization of the Volatile AromaCompounds of Qingke Baijiu Stored for Difl'emnt Periods⋯⋯⋯⋯QIN Dan，HE Fei，FENG Shengbao．LI Hehe4，ZHANG Ning(99)

Effects of Different Processing Methods on the Flavor of Dairy Fan

Evaluated Using GC—MS．GC—O and Electronic Nose⋯⋯⋯⋯⋯⋯⋯-⋯⋯⋯⋯⋯CHEN Chen，LIU Zheng，HUANG Ke，YU Haiyan．TIAN Huaixiang+(108)

Analysis of Key Aroma Compounds in Kiwifruits⋯⋯⋯⋯⋯-⋯⋯⋯⋯⋯-⋯⋯⋯ ⋯⋯⋯⋯⋯⋯ZHAO Yu．ZHAN Ping+，WANG Peng+．TIAN Honglei(1 18)

Effect of Epicatechin on the Nutrient Content and Volatile Flavor Compounds of Beef Soup during Stewing⋯⋯⋯⋯⋯⋯⋯⋯LI Yunlong．ZHAO Yueliang+．

Difference in the Composition of Baijiu Made from Single and Multiple Grains during Fermentation

Comparative Analysis of the Conn‘ibution of Different Umami Substances to the

Umami Taste of Dry—cured Spanish Mackerel fScomberomorus niphoniusl‘’’’’。⋯‘’‘’’’‘+‘‘’’’’’’+‘

Analysis of the Phenolic Profiles of Five Blending Grape Varieties

Comparative Study on Three Quantitative Analysis Methods for the Color Liupao Tea Infusion

FAN Daming，WANG Mingfu(125)

YAN Han．FAN Wenlai+．XU Yan(133)

HUANG Yuran，WANG Wei，ZHAO Wenhong，

YANG Juan，LIU Qiaoyu，BAI Weidon94(1 38)

LU Haocheng，WEI Wei，CHENG Chifang，CHEN Wu，

LI Shude，WANG Xiaojun，LIU Zongzhao，WANG Jan+(145)

MA Wanjun．MA Shicheng．SHI Jiang．LONG Zhirong，

DONG Peng．ZHANG Yue，LIN Zhi。，LU Haipen98(155)

Determination of Monosaccharides，Disaccharide and Uronic Acids in Laminariajapon&’a by

High Performance Anion Exchange chromatography with Pulsed Amperometric Detection⋯⋯⋯⋯⋯⋯YIN Dafang，SUN Xiaojie．GUO Yingying．

LI Na，TIAN Yu，WANG Lianzhu。(162)

Separation and Identification of Metabolites and Metabolic Mechanism in Two Cultivars of Mung Bean⋯⋯⋯一ZHANG Liyuan，YU Yingbo，ZHAO Ziying，

YU Runzhon94．LI Zhijiang，ZHANG Dongjie8(1 69)
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Analysis of Volatile Components in Three Varieties of Kumquat by Headspace

Solid Phase Microextraction—Gas Chromatography—Mass Spectrometry⋯HU Ziyan．LnJ Wei，I正Shuang，HU Xiaoqin，ZHANG Juhua+，SHAN Yang+(1 76)

Comparison of Volatile Components and Characterization of Key Aroma

Components of Walnut Oil Produced by Different Processes⋯ ⋯ ⋯ ⋯⋯LI Huankang．YANG Jiawei，LIU Wenyu，WEI Changqin94(1 85)

Analysis of Volatile Components in Essential Oil of Fingered CiⅡons O'tnis medica L vat samodactvlis

Swingle Harvested in Guangdong Province at Difierent Times by GC．MS andGC．IMS⋯⋯⋯TANG Niang，LIU Jingyi．C}ⅢN Xiao’ai，YANG Yujie，

CHEN Shuxi，ZHANG Ziming．ZHOU Aimei*(193)

Comprehensive Evaluation of 1 4 Edible Mushroom Varieties from the

Chinese Market Based on Amino Acid Contents·····-·- WANG Liyan，JING Ruiyong+．GUO Yongxia，WANG Xinmiao．

ZHAO XinNian，SONG Weimin，YANG Jiani，WEI Jiaqi(203)

Aroma Networking of Cherries Based on Gas Chromatography—Mass

Spectrometric Data and Sensory Evaluation⋯⋯⋯⋯ ⋯⋯⋯⋯⋯QIU Shuang，TANG Fei，LIU Chang，XIE Meilin，WEI Yangji+，LI Jingming+(209)

Magnetic Separation Combined with Laser Induced Fluorescence for Detection of CP4·EPsPs Gene PANG Yuehong，WANG Yiying，SUN Mengmeng，

SHEN Xiaofang，ZHANG Yi(218)

Rapid Detection of Cronobac。fgr sakazakii in Powdered Infant Fol‘mula by lmmunomagnetic

Separation Coupled with Visual Nanogold Hybridization Probe’‘‘-‘-1·-‘-·‘_·-’‘·’‘·’JIANG Yujun．YANG Tao．MAN Chaoxin．ZHOU Wenqi，

WANG Rui，CHEN Sihan，YANG Xinyan，FU Shiqian，

GAO Pingping，REN Yuwei。ZHANG Wei4(224)

Whole Genome Sequencing and Analysis of Pseudomonas l?agi NMC25 from Chilled Chicken’·t--‘‘·+····‘-t-‘·+_·‘‘·‘‘WANG Guangyu．QIU Weifen．

Detection of Listeria monocytogene．，in Foods by Visual Saltatory Rolling Circle Amplification

Comparison of Six Methods for Extraction of GenomicDNA from Edible Spices

XU Xinglian*．ZHOU Guanghong(233)

YuAN Ning．ZHANG Yunzhe．ZHANG Haljuan．

YU Ze，LU Xin．ZHANG Wei4(239)

⋯ZHOU Mengyue，XING Ranran，WANG Nan，

GE Yiqiang，CHEN Ying。(246)

Comparative Analysis of Pork Freshness and Spoilage Based on Hyperspectral Reflection Characteristics‘······_·-··’’ZHUANG Qibin．ZHENG Xiaochun，

YANG Deyong，PENG Yankun。(254)

Analysis ofCortjsone and Cortisol in Beef and Milk··，·r·

Rapid Detection of Nitrite in Meat Pz‘oducts by in—Situ Svnthesized Cn—Based Metal

Organic Frameworks Coupled with Differential Pulse Voltammetry‘’’‘+’+‘‘‘’’。

Isolation and Identification of Fungal Contaminants and Analysis of

Mycotoxin Content in Fresh Corn during Grain Development⋯‘‘

Determination of Eight Biogenic Amines in Huangjiu(Rice Wine)by Ultra—high

Performance Liquid Chromatography—Tandem Mass Spectromeu‘Y‘’‘‘

Establishment of aRapid Detection System for Cronobactet‘spp

Analysis of Metabolic Markm‘s in Chilled Chicken Based on Liquid

Chromatography—Quadruple Time—of-Flight Mass Spectrometry’

Stable Isotope Fingerprinting of Salmon from Different Geographical

Origins and Geographical Origin Traceability Analysis‘‘’‘‘’‘‘’‘‘

YANG Yi，YIN Jie，YANG Yunjia．ZHANG Jin94(261)

XU Yiwei，ZHU Dan，SHI Jiyong，ZHANG Wen，

WANG Xin，LIU Chao，LI Wenting，ZOU Xiaob04(267)

ZHANG Nana，CHEN Lirong，ZHANG Shoumei，

GUOYuqiu，LIU Kaichang，GONG Kuijie8(273)

．WANG Keli，YE Tai{．XU Fei．CAO Hui，YUAN Min，

YU Jinsong，Y1N Fengqin．WU Xiuxiu(28 1)

⋯WANG Dandan，L1 Li，YANG Yange．L1U Mingchang，

WANG Hongyue．wU Shuqing．YUAN Fei。．wu Yajun+(286)

WANG Kewen，XU Lei，XU Zhenzhen4，WANG Xue，YANG Shuming(293)

Multiple Real--time Polymerase Chain Reaction for Identifcation of Animal—rderived

Ingredients in Milk Products from Minor Dairy Species‘+’‘+’’‘1’’’’‘‘+‘’’。‘‘‘’’‘+‘‘‘‘‘‘’。‘’

⋯‘WU Hao．ZHOU Xiuwen．CHEN Haiquan，JIN Baohui，

YAN Zhi，ZHAO Xu，XIE Liqi，ZHAO Yan，LIN Guanghui+(304)

YANG Yange，LI Li，WANG Dandan，LI Weixi．

WANG Hongyue，LIU Mingchang，WU Yajun+(3 1 2)

Influence of Geographical Origin．Variety and Crop Year on Mineral Element Contents of

Rice and Geographical Origin Discrimination Based 0n Mineral Elements⋯⋯⋯⋯⋯⋯⋯QIAN Lili，QIu Yanchao，LI Dianwei，FU Lixue，

ZHANG Don鲥ie{，ZUO Fen98(322)

RapidDetectionofPolarComponentsofUsedFryingOils byRaman Spectroscopy⋯⋯⋯‘LIRuiwen，SUNXiaorong+，LIUCuffing．GUOZehan，TIANMi(328)

Dynamic Matrix Solid Phase Dispersion．．Ionic Liquid—．Based Aqueous Two．．Phase Microextraction

Combined with High Performance Liquid Chrolllat02raphV for‘the

Determination of Triazine Herbicides in Cereals⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯xu Weili，ZHU Qing，wANG Xiujuan，LI Jilong，

FENG Ji．Bl Jinlong．WANG Zhibingo(333)
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独特工艺
＼ ／

|c呈味物质丰富

颜色较浅

／—、＼
CLEAN

＼ ／

饱满醇厚，鲜味丰富

无杂味

／—、
流动性好
＼ ／

抗吸潮性强

适应绝大多数生产环境
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