
El、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

囤

ISSN l O O 2．6 6 3 C

C N l 1．2 2 0 6／T S

I S S N 1 0

删0洲删0
002 066

翟
郑州雪麦龙食品香料有限公司
ZHENGZHOO XUEMAlLON FOOD FLAVOR CO LTo

公司总部及研发中心． 生产园区
∈邑话：0371-S656i888
传真：0371．56567092

Y4]'3N市航空港区新港大道
台湾科技园c 7—2栋

电话：037l-62582555
传真：037l一62582333
新郑薛店煎品工业
园区枣园路001号

匡垂孤

圈酬删；!嘲—倒|!铤

万方数据



目
2021年 第42卷

目墨固
经口给予透明质酸的生理功能及其作用机制研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王钊，徐康，王方，郭彦南(1)

臣圈
具有甜味抑制作用的2．(4．甲氧基苯氧基)丙酸衍生物的构效关系⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·邓雯婷，李加兴，郑建仙+(11)

5种不同基因型辣椒果实发育期品质变化⋯⋯⋯⋯⋯⋯⋯⋯刘周斌，毛莲珍，黄宇，戴云花，李紫瑜，欧立军t(18)

牦牛乳硬质干酪成熟过程中生物胺与细菌群落结构分析⋯⋯⋯⋯⋯⋯宋雪梅，宋国顺，梁琪。，张炎，张忠明(27)

乳源抗菌肽BCpl2对金黄色葡萄球菌多靶点抑菌机制⋯⋯⋯李钰芳，杨 昆，顾韦维，赵琼，黄艾祥，施娅楠m(34)

马来酸酐改性茶多酚对非酶糖基化的抑制作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯代杨艳，韩宇琴，廖兵武，廖晶，黄惠华*(42)

苯乳酸抑制链格孢霉作用靶位的分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯郭明媚，孔艳辉，李晓贺，杜志磊，范新光，贡汉生m(51)

分子动力学模拟超高压结合热处理对伊乳球蛋白结构的影响⋯⋯⋯⋯简清梅，索化夷，张喜才，苟兴能，黄业传+(57)

红豆皮多酚提取物对两种致病菌的抑菌活性及作用机理⋯⋯⋯⋯⋯·贾睿，蔡丹。，葛思彤，任世达，刘景圣*(64)

不同光照对荞麦芽黄酮类化合物及相关代谢酶基因表达的影响⋯⋯⋯程佳丽，刘军，毛佳奇，李翠，刘海杰*(72)

Processing Characteristics of Different Beef Cuts from Xia—Nan Cattle and

Suitability for Beef Jerky Processing⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一ZHAO Gaiming，LI Shanshan，CUI Wenming，ZHU Chaozhi4，

LI Jiaqi，JIAO Yangyang，YIN Feng，BAI Xueyuan，QI Xinglei(80)

金针菇膳食纤维改性、理化性质及

抗氧化、降血脂活性⋯⋯⋯⋯⋯⋯⋯”刘学成，王文亮，弓志青，王延圣，崔文甲，宋莎莎，张剑，贾凤娟*(90)

3种梨果实发育过程中酚类物质及其抗氧化能力分析⋯⋯⋯姜喜，唐章虎，吴翠云术，王鑫，蒲云峰，郭丽(99)

蛹虫草胞外多糖的制备、结构

分析及其免疫活性⋯⋯⋯⋯⋯⋯⋯”于悦，陈卓，王亚非，张明泽，王亚慧，艾楠，沈明浩。，姜斌*(106)

圆圈
超声处理对类PSE鸡肉分离蛋白结构和乳化特性的影响⋯⋯李可，李三影，杜曼婷，王艳秋，张俊霞，白艳红m(114)

马铃薯薄片干燥过程热变形量分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·李雅琪，张鹏起，蔡健荣，白竣文，孙力*(123)

微波法制备莲子淀粉．绿原酸复合物及其流变特性分析⋯⋯王健一，汤俊杰，江祥富，郭泽镔，郑宝东木，张·t台*(129)

气流膨化过程中马铃薯方便粥水分变化

动力学模型及品质变化分析⋯⋯⋯⋯⋯⋯⋯⋯蒋华彬，白 洁，张小飞，李经伟，李玉美，郭宏，彭义交。(137)

瓜尔豆胶与魔芋胶复配联合超声处理

改善鸡血豆腐的品质⋯⋯一王鑫，黄瑾，吴璃婕，卢方云，李倩，周 婷，邹烨*，王道营术，徐为民(145)

EGCG通过激活AMPK、抑$iJpPAR,／调控3T3一LlJ]旨肪细胞中脂滴蓄积⋯⋯⋯管巧丽，吴晓云，李芳。，

云南野生牛肝菌中重金属的生物

有效性及健康风险评估⋯⋯⋯⋯⋯⋯李梦莹，王坤，保欣晨，马娇阳，田 稳，于淼，郭磊，

‘平阳黄汤’对高脂饮食大鼠肠道

屏障和肠道菌群的影响⋯⋯欧阳建，李秀平，周 方，卢丹敏，黄建安，曾呈理，谢前途，钟维标，

盛军*(152)

向萍*(162)

刘仲华*(170)

万方数据



科 学 目
第刀期 总第660期

10一羟基癸烯酸诱导肝癌细胞凋亡、周期阻滞及

迁移抑制的机制⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯臧延青，鞠雪莹，翟雨晴，姚笛，朱磊，王长远*(182)

软枣猕猴桃在体外模拟消化过程中酚类物质及

抗氧化活性的变化规律⋯⋯⋯⋯⋯⋯李斌，张继月，耿丽娟，吕庆红，辛广，程顺昌，高凝轩，徐清海*(196)

黄花倒水莲总皂苷抗凝血和抗血栓

作用及机制：基于网络药理学⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘育铖，毛思宇，李昱，胡倩梅，邹辉，冯星*(206)

南瓜籽蛋白源血管紧张素转化酶抑制肽的

制备及其降血压活性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一何海艳，刘梦婷，杨爱萍，蒋彩云，崔逸，汪洪涛(214)

国圜
脱水香菇不同贮藏水分活度下细菌菌落演替

规律及关键菌控制⋯⋯⋯⋯⋯⋯⋯⋯苏安祥，浦浩亮，胡秋辉，徐辉，刘建辉，谢曼皓，裴 斐，杨文建*(221)

褪黑素处理对香菇采后品质及活性氧代谢的影响⋯⋯⋯⋯⋯⋯⋯⋯贾乐，韩延超，房祥军，陈杭君木，郜海燕*(229)

间氨基苯甲酸乙酯甲磺酸盐在大菱鲆模拟保活运输中的作用效果⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-曹杰，谢晶*(237)

低温等离子体处理对采后黄花菜活性氧代谢和品质的影响⋯⋯⋯⋯马晓艳，王娟，张海红+，王 通，高坤(245)

静电纺丝结合热诱导交联制备的抗菌

吸水衬垫对冷鲜肉的保鲜效果⋯⋯⋯⋯⋯⋯⋯于栋，常婧瑶，陈佳新，王浩，孔保华，夏秀芳，刘骞*(252)

臣翻
白酒老熟过程中风味成分的变化及人工催陈

技术的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯秦丹，段佳文，李有明，何菲，李贺贺*，孙宝1虱(260)

人工模拟胃肠道模型在食源性致病菌异质性研究中的应用进展⋯⋯赵伟，王扬眉，潘迎捷，赵 勇丰，刘海泉*(268)

乳酸菌在肠道定植的影响因素及研究方法⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·秦文飞，宋馨，夏永军，艾连中，王光强*(275)

水包油型食品乳液中天然小分子乳化剂的功能性质及与其他

乳化剂相互作用关系的研究进展⋯一武飞扬，谷月，马鸣阳，姜淑娟，钱方，牟光庆，冷友斌木，朱雪梅*(284)

泡菜微生物演替与风味物质变化的研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张锡茹，关慧，邢少华，刘文丽+，李华敏*(294)

植物甾醇氧化物的形成、摄入及健康相关效应⋯”余慧，徐宝成*，王大红*，刘丽莉，连琦，周 路，王欣(306)

噬菌体裂解酶结构特征、重组策略及其在控制

食源性致病菌中的应用⋯⋯⋯⋯⋯一黄振华，张昭寰木，童金蓉，吴倩，刘静，刘海泉，潘迎捷，赵勇木(315)

基于WoS数据库与文献计量学的食品质量安全管理研究热点及演进分析⋯⋯·王新平，魏秋实*，苏 畅，周彩霞(325)

乳清蛋白改性研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·刘培玲，张晴晴，高增丽，杨岚，乌 云，曹文慧，母智深*(333)

油脂组学的发展及其应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·杜润峰，徐勇将，刘元法*(349)

多糖降血糖活性构效关系及作用机制研究进展⋯⋯⋯⋯⋯·杨玉洁，刘静宜，谭艳，王淑惠，陈汉民，周爱梅*(355)

支链脂肪酸的食源性分析及活性机理研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯黄梦瑶，程 明，王存芳*，姜华*(364)

海参多糖生物学活性及其作用机制研究进展⋯⋯⋯⋯⋯⋯王静杰，钟 强，董春晖，李海静，王浩*，夏秀芳*(370)

发酵十字花科蔬菜中硫代葡萄糖苷代谢研究进展⋯一赵吉春，余洁，谭正卫，颜鑫艺，周海燕，雷小娟，明 建*(381)

万方数据



Contents
FOOD

202 1 V01．42 No．23

Progress in Research on Physiological Function andMechanism of Oral Hyaluronic Acid⋯⋯⋯⋯⋯⋯WANG Zhao，XU Kang，WANG Fang，GUO Yannan(1)

Structure—Activity Relationship of 2-(4-Methoxyphenoxy)Propionic Acid

Derivatives with Sweetness Inhibitory Activity‘。‘‘‘‘‘‘‘‘‘。‘‘。‘‘‘‘。‘‘。‘‘‘‘‘。’‘’‘。。‘。‘

Changes of Fmit Quality in Five Different Genotypes of Pepper

DENG Wenting，LI Jiaxing，ZHENG Jianxian8(1 1)

(Capsicum annuum L．)during Development⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIU Zhoubin，MAO Lianzhen，HUANG Yu，DAI Yunhua，LI Ziyu，OU Lijun4(18)

Analysis of Biogenic Amines and Bacterial Community Composition during the

Ripening of Hard Cheese Made from Yak’s Milk⋯⋯⋯⋯⋯⋯⋯SONG Xuemei，SONG Guoshun，LIANG Qi+，ZHANG Yan，ZHANG Zhongming(27)

Multi·-target Antibacterial Mechanism of Milk-derived Antimicrobial

Peptide BCpl2against Staphylococcus aureus⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Yufang，YANG Kun，GU Weiwei，ZHAO Qiong，HUANG Aixiang，SHI Yanan8(34)

Inhibitory Effects of Maleic Anhydride Modified Tea

Polyphenols on Non—enzymatic Glycosylation⋯⋯⋯⋯⋯·⋯⋯-⋯⋯⋯·⋯⋯⋯⋯一DAI Yangyan，HAN Yuqin，LIAO Bingwu，LIAO Jing，HUANG Huihua4(42)

Analysis of Sites of Action of Phenyllactic

Acid in Inhibiting Alternaria sp．⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯·⋯⋯’GUO Mingmei，KONG Yanhui，LI Xiaohe，DU Zhilei，FAN Xinguang，GONG Hansheng。(51)

Effect of Combined High Pressure and Thermal Treatment on Structure of

伊Lactoglobulin Evaluated by Molecular Dynamics Simulation⋯⋯‘JIAN Qingmei，SUO Huayi，ZAHNG Xicai，GOU Xingneng，HUANG Yechuan+(57)

Antibacterial Activity and Mechanism of Polyphenol Extracts from

Adzuki Bean Seed Coat against Two Pathogens⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯··⋯⋯’。JIA Rui，CAI Dan4，GE Sitong，REN Shida，LIU Jingshen98(64)

Effects of Different Illumination Treatments on Flavonoids and Gene Expression of

Related Metabolic Enzymes in Buckwheat Sprouts‘’+’’‘‘‘’‘‘‘。‘‘’‘‘‘‘。。‘‘‘‘。‘‘。‘‘。‘‘。‘‘。‘‘。‘‘。‘

Processing Characteristics of Different Beef Cuts from Xia—Nan Cattle and

Suitability for Beef Jerky Processing‘‘‘‘。‘。‘‘‘‘。‘‘。‘。’‘。‘。’’’‘。’‘。’‘。。。’。。’。。’’。‘‘’’’’’。’。。’’’’’’’。’’。’’

CHENG Jiali，LIU Jun，MAO Jiaqi，LI Cui，LIU Haijie4(72)

⋯ZHAO Gaiming，LI Shanshan，CUI Wenming，ZHU Chaozhi+，

LI Jiaqi，JIAO Yangyang，YIN Feng，BAI Xueyuan，Ql Xinglei(80)

Modification，Physicochemical Properties and Lipid—Lowering and Antioxidant

Activity of Dietary Fiber from Flammulina velutipes⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯。‘LIU Xuecheng，WANG Wenliang，GONG Zhiqing，WANG Yansheng，

CUI Wenjia，SONG Shasha，ZHANG Jian，JIA Fengjuan。(90)

Phenolic Composition and Antioxidant Capacity of

Developing Pear Fruit from Three Cultivars‘‘’‘。‘‘。‘’‘‘‘‘‘‘‘

Preparation，Structure and Immuneomodulatory Activity of

Exopolysaccharide from Cordyceps militar&⋯⋯⋯⋯‘

JIANG Xi，TANG Zhanghu，WU Cuiyun+，WANG Xin，PU Yunfeng，GUO Li(99)

YU Yue，CHEN Zhuo，WANG Yafei，ZHANG Mingze，

WANG Yahui，AI Nan，SHEN Mingha08，HANG Bin+(106)

Effjct of Ultrasonic Treatment on the Structure and Emulsifying Properties of PSE

(Pale，Soft andExudative)．LikeChickenMeatProteinIsolate⋯⋯⋯⋯LIKe，LI Sanying，DUManting，WANGYanqiu，ZHANG Junxia，BAIYanhong*(114)

Analysis ofWarpage Variations in Potato Slices during Hot Air Drying⋯⋯⋯⋯⋯⋯⋯LI Yaqi，ZHANGPengqi，CAI Jianrong，BAI Junwen，SUN Li+(123)

Preparation of Lotus Seed Starch—Chlorogenic Acid Complexes by Microwave

Irradiation and Its Rheological Properties⋯⋯⋯⋯⋯⋯一wANG Jianyi，TANG Junjie，儿ANG Xiangfu，GUO Zebin，ZHENG Baodong*，ZHANG Yi4(129)

Kinetic Modelling of Moisture Variation and Evaluation of Quality variations in Potato．Rice

Instant Porridge during Hot Air Puffing⋯⋯⋯⋯⋯⋯⋯⋯·儿ANG Huabin，BAI Jie，ZHANG Xiaofei．LI Jingwei，LI Yumei，GUO Hong，PENG Yijiao*(137)

Improved Quality of Chicken Blood Tofu by Addition of Guar Bean Gam and Konjac Gum Combined with

Ultrasonic Treatment⋯⋯⋯⋯～WANG Xin，HuANG Jin，wU Yujie，Lu Fangyun，LI Qian，ZHOU Ting，z0U Ye+，WANG Daoying。，XU Weimin(145)

Ep培allocatechin Gallate(EGCG)Regulates Lipid Droplet Accumulation in 3T3-L 1 Adipocytes through Activating

Adenosine Monophosphate-Activated Protein Kinase(AMPK)and Consequently Inhibiting

Peroxisome Proliferator—Activated Receptor—Y(PPARY)⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一GUAN Qiaoli，WU Xiaoyun，LI Fang+，SHENG Jun+(152)

万方数据



SCIENCE

Serial No．660

Contents

Bioavailability and Human Health Risk Assessment of Heavy Metals in

Wild Dried Bolete Grown in Yunnan⋯⋯·LI Mengying，WANG Kun．BAO Xinchen，MA Jiaoyang。TIAN Wen，YU Miao，GUO Lei，XIANG Ping*(162)

Effect of Pingyang Yellow Tea on Intestinal Barrier and Intestinal Flora in Rats Fed High—Fat Dlet⋯⋯⋯⋯⋯⋯·OUYANG Jian．LI Xiuping，ZHOU Fang，

LU Danmin．HUANGJian’an，ZENG Chengli，XIE Qiantu，zHONG Weibiao，LIU Zhonghua+(170)

Mechanism by which 10．Hydroxy一2一decenoic Acid Induces Cell Apoptosis and Cycle Arrest and Inhibits Migration in

HepatocelMar CarcinomaHepG2 Cells⋯⋯⋯⋯⋯⋯⋯⋯’。ZANG Yanqing，JU Xueying，ZHAI Yuqing，YAO Di，ZHU Lei，WANG Changyuan4(182)

Changes of Phenolics and Antioxidant Activities of Kiwiberry“ctinidia arguta)Fruit during

in Vitro Simulated Digestion⋯⋯。LI Bin，ZHANG Jiyue，GENG Lijuan，LU Qinghong，XIN Guang，C}Ⅱ’NG Shunchang，GAO Ningxuan，XU Qinghai。(196)

Anticoagulant and Antithrombotic Effect and Underlying Mechanism of Total Saponins from the Roots of Polygala fallax

Hemsl：A Study Based on Network Pharmacology⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·LIU Yucheng．MAO Siyu，LI Yu，HU Qianmei，ZOU Hui，FENG Xing*(206)

Preparation of Angiotensin Converting Enzyme Inhibitory Peptides from Pumpkin Seed

Protein and Their AntihypertensiVe Activity⋯⋯⋯⋯⋯⋯⋯·⋯⋯一HE Haiyan，LIU Mengting，YANG Aiping，JIANG Caiyun，CUI Yi，WANG Hongtao(214)

Bacterial Community Succession in Dehydrated Lentinus edodes Stored at Different Water Activities and

Control of Key Harmful Bacteria⋯⋯⋯⋯⋯‘SU Anxiang，PU Haoliang，Hu Qiuhui，XU Hui，LIU Jianhui，XIE Minhao，PEI Fei，YANG Wenjian+(221)

Effect of Melatonin Treatment on Postharvest Quality and Reactive Oxygen

Species Metabolism of Lentinus edodes⋯·⋯⋯·-⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯··儿A Le，HAN Yanchao，FANG Xiangiun，CHEN Hangjun*，GAO Haiyan*(229)

Effect of 3．Aminobenzoic Acid Ethyl Ester Methanesulfonate fMS．2221 on Improving the

Survival of Turbot(Scophthalmt2s maximus)during Simulated Live Transportation⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-．CAO Jie，XIE Jing*(237)

Effect of Cold Plasma Treatment on Reactive Oxygen Species

Metabolism and Quality of Postharvest Daylily⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯MA Xiaoyan，WANG Juan，ZHANG Haihon98，WANG Tong，GAO Kun(245)

Effect of Antibacterial Water．Absorbing Pad Prepared by Electrospinning Combined with Heat—Induced Crosslinking

on the Preservation of Chilled Meat⋯⋯⋯⋯⋯一YU Dong，CHANGJingyao，CHEN Jiaxin，WANG Hao，KONG Baohua，XIA Xiufang，LIU Qian8(252)

A Review of Changes of Flavor Compounds during Baijiu Aging and

Recent Progress in Artificial Aging Techniques’··_··_······-’·+_’·’’‘‘‘‘·_‘

Progress in the Application of Simulated Gastrointestinal Models to

Study the Heterogeneity of Foodborue Pathogens’‘。‘‘’‘。’。’‘。’。。。’’’。’。··-

Factors Affecting Intestinal Colonization of Lactic Acid

QIN Dan，DUAN Jiawen，LI Youming，HE Fei，LI Hehe4，SUN Baoguo(260)

ZHAO Wei，WANG Yangmei，PAN Yingjie，ZHAO Yon98，LIU Haiquan2(268)

Bacteria and Research Methods for It⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯QIN Wenfei，SONG Xin，XIA Yongjun，AI Lianzhong，wANG Guangqian94(275)

Progress in Research on Functional Properties of Natural Small Molecule Emulsifiers in Oil．in．Water

Emulsions and Their Interactions with Other Emulsifiers⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯‘WU Feiyang，GUYue，MA Mingyang，儿ANG Shujuan，QIAN Fang，

MU Guangqing，LENG Youbin*，ZHU Xuemei*(284)

Advances in Research on Microbial Succession and Flavor Changes in Pickles⋯⋯ZHANG Xiru，GUAN Hui，XING Shaohua，LIU Wenli*，LI Huamin*(294)

Formation，Intake and Health．Related Effects of

Phytosterol Oxidation Products⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’YU Hui，XU Baochen94，WANG Dahong+，LIU Lili，LIAN Qi，ZHOU Lu，WANG Xin(306)

Structural Characteristics and Recombination Strategies of Phage Lysins and

Their Application in Controlling Foodborne Pathogens’’⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HUANG Zhenhua，ZHANG Zhaohuan+，TONG Jinrong，WU Qian，

LIU Jing，LIU Haiquan，PAN YingJie，ZHAO Yon94(315)

Research Hotspots and Evolution of Food Ouality and Safety Management：

A Bibliometric Analysis Based on Web of Science Database⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯wANG Xinping，WEI Qiushi*，SU Chang，ZHOU Caixia(325)

Advances in Modification of Whey Proteins⋯⋯⋯。‘LIU Peiling，ZHANG Qingqing，GAO Zengli，YANG Lan，wU Yun，CAO Wenhui，MU Zhishen。(333)

Development and Application of Oilomics⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Du Runfeng，xu Yongjiang，LIU Yuanfa。(349)

Progress in Understanding the Structure—Activity Relationship and

Hypoglycemic Mechanism of P01ysaccharides⋯⋯⋯⋯⋯⋯⋯⋯。YANG Yujie，LIU Jingyi，TAN Yan，WANG Shuhui，CHEN Hanmin，ZHOU Aimei术(355)

Advances in Identifying Food Sources and Understanding Bioactivities and

Mechanisms of Action of Branched—Chain Fatty Acids⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HUANG Mengyao，CHENG Ming，WANG Cunfan94，JIANG Hua*(364)

Recent Progress in the Biological Activity and Mechanism of

Action of Sea Cucumber Polysaccharides⋯⋯⋯⋯⋯⋯⋯⋯‘wANG JingJie，ZHONG Qiang，DONG Chunhui，LI Haijing，wANG Hao+，xIA Xiufang+(370)

Recent Advances in Glucosinolates Metabolism in

Fermented Cruciferous Vegetables⋯⋯⋯⋯⋯⋯⋯⋯·zHAO Jichun，YU Jie，TAN Zhengwei，YAN Xinyi，ZHOU Haiyan，LEI Xiaojuan，MING Jian*(381)

万方数据



I翻蚓
涵盖了大部分的鲜昧物质，提供直冲、饱满、

均衡的鲜味，最高十倍鲜味。

国内刊号：CNll—2206／TS邮发代号：2-439定价：40元万方数据


