
I SSN 1 002—6630

天然色香昧风昧标准化

剐删㈣㈣f|j>

·超临界C；o 2萃取，原香味高麻度
·麻味数据化，科学控制风味
·物尽其用，降低成本，生产更简便

m·釜箔‰．
端黜篙紫嚣聃m
；釜现勰馨：％“j∞“

__

‰
●’}’

IlII lii《l
1 1 6

目资助
阻期刊

3 O

r S

8中国出版政府奖期刊提名奖

万方数据



目
—PS
良 口口口
2021年 第42卷

圆圈
包封姜黄素的果胶一核桃蛋白复合物乳液稳定性及体外消化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯吕思伊，卢琪，潘思轶术(1)

焦磷酸钠对腺嘌呤核苷三磷酸解离氧化肌动球蛋白的影响⋯吕博文，耿晓茜，张月姝，于泽，李春强冰，邵俊花(10)

不同冷却温度添加氯化镁和谷氨酰胺转氨酶对大豆全粉凝胶流变性质的影响⋯·李君，康听，蒲雪丽，崔怀田，

王胜男，宋虹，朱丹实，刘贺4(17)

血浆胺氧化酶交联明胶及其产物结构表征与性能分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯刘新柱，程珊，李玉，王稳航。(22)

NaCI浓度对麦醇溶蛋白与槲皮素相互作用的影响⋯⋯⋯⋯一王启明，唐瑜婉，李春翼，赵吉春，张宇吴，明建术(29)

湿腌时盐质量浓度对草鱼肌肉组织结构和品质的影响⋯⋯⋯⋯⋯⋯⋯姜晶丹，杨明远，许长华，施文正，卢瑛*(40)

玉木耳多糖对杂粮粥糊化、流变及老化特性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯孙聪，郑明珠，许秀颖，蔡丹，

。刘美宏，曹勇：l：，刘景圣。(46)

明胶与海藻酸钠的静电复合机制及热动力学分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯陈海华，于芮，王雨生*(52)

肉桂酸基油凝胶及其乳液的制备及理化性质表征⋯⋯⋯⋯⋯⋯⋯⋯⋯栾慧琳，吴雨卿，郑红霞，柯翔宇，毛立科。(60)

芦丁诱导猪肉肌原纤维蛋白结构变化对蛋白凝胶特性的改善作用⋯⋯⋯⋯⋯⋯贾娜，林世文，刘丹，刘登勇。(67)

量子化学计算法比较不同脂肪酸分子的反应活性位点⋯⋯⋯王淳纯，覃小丽，阚建全，刘雄，索化夷，钟金锋m(74)

聚甘油单月桂酸酯一油酸微乳体系的构建及其性能⋯⋯⋯⋯⋯⋯⋯⋯·赵敬松，王雨生，李天吴，赵文晴，陈海华。(81)

大豆油和预乳化大豆油对金线鱼鱼糜凝胶品质的影响⋯⋯⋯⋯⋯⋯⋯宋春勇，洪鹏志，周春霞牢，陈艾霖，冯瑞(90)

目盈
产黄青霉卢一甘露聚糖酶的高效表达、性质及应用⋯·甄红敏，华晓晗，马俊文，温永平，李延啸术，闰巧娟冰，江正强(98)

基于高通量测序的陶融型大曲微生物群落结构分析⋯⋯⋯⋯⋯⋯⋯⋯陈蒙恩，赵聪，韩素娜，周丹凤，李建民，

张劲，黄润娜，王晓毅，邓杰，胡晓龙(106)

5株低产乙醇的非酿酒酵母筛选及其酿造特性⋯⋯⋯⋯⋯一张博钦，方梓庄，成池芳，张如意，段长青，燕国梁*(114)

产低温蛋白酶动性球菌的筛选及其在低盐鱼露发酵中的应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·周 晶，袁丽，高瑞昌*(122)

腊肉拮抗菌分离及抗真菌脂肽特性分析⋯⋯⋯⋯⋯⋯⋯⋯⋯高兆建，秦宸锴，黄亮浩，朱双，朱劲虎，赵宜峰(129)

红曲菌发酵对低盐半干鲩鱼的提味增鲜作用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·吴康，谢静晖，王倩倩，齐 明，吴建中术(137)

基于高通量基因测序分析腐乳微生物多样眭⋯一陶康，吴凌伟，金晓芳，任凯，于政鲜，刘通，刘明伟，王水兴*(143)

基于高通量测序对茅台镇酱香白酒主酿区霉菌菌群结构多样性的解析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·朱治宇，黄永光：s(150)

罗非鱼皮蛋白多肽一FeZ+结合物的制备及性质分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一林善婷，胡晓术，李来好术，杨贤庆，

陈胜军，吴燕燕，黄卉，荣辉(157)

圆圈
滩羊肌肉在煮制过程中可挥发性化合物的变化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·单启梅，赵晓策，罗瑞明术，尤丽琴(165)

虾青素微球对酸奶品质与风味的影响⋯⋯⋯⋯⋯·王富云，王成财，王哲铭，江虹锐：l=，闵斗勇，刘小玲，李树波(172)

万方数据



科 学 目
第移8期 总第645期

预处理方式对鳙鱼骨蛋白酶解液游离氨基酸和挥发性成分的影响⋯⋯董烨，张益奇半，姚洪正，何光喜，戴志远*(179)

基于电子舌和气相色谱一离子迁移谱分析坛紫菜与条斑紫菜的风味特征⋯⋯曹荣，胡梦月，谭志军，王联珠，刘淇*(186)

黄金茶工夫红茶的甜味量化及其与主要滋味物质相关『生分析⋯⋯·余鹏辉，黄浩，赵熙，钟妮，龚雨lIR*，郑红发*(192)

橘红茶香气特征及风味成分分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·刘盼盼，郑鹏程，龚自明丰，常泽睿，苏方俊，

黄波，冯琳，高士伟，郑琳(198)

气相色谱一质谱联用代谢组学技术分析不同产地稻米代谢物⋯⋯⋯⋯张舒，王长远。，冯玉超，盛亚男，富天听，

张艺玮，姜颖俊，于淼，张丽媛(206)

超声辅助浊点萃取一液相色谱一串联质谱法测定蔬菜中天然VK同系物⋯⋯⋯⋯一李凯龙，陈同强，徐文泱，李涛，

王亮亮，王芳，孙桂芳(214)

盘县火腿深度腐败的微生物及挥发性风味化合物表征⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·母雨，苏伟。，母应春(221)

高效液相色谱．串联质谱法对烤鸭皮色素的组成和结构分析⋯⋯⋯⋯⋯⋯⋯一郝敏，夏强，何俊，孙杨赢，

党亚丽，曹锦轩，潘道东*(229)

蛹虫草中新化合物的分离纯化、结构鉴定及抗肿瘤活性⋯⋯⋯⋯⋯·项婷，夏琛，刘健华，王超然，沈建福术(235)

圆圆
微波等离子体原子发射光谱测定啤酒中的常量和微量金属元素⋯⋯⋯⋯⋯⋯·张萍，刘宏伟，黄建华，陈林*(243)

基于支持向量机对云南常见野生食用牛肝菌中红外光谱的种类鉴别⋯一胡翼然，李杰庆，刘鸿高，范茂攀木，王元忠*(248)

基于高光谱和超声成像技术的原切与合成调理牛排鉴别⋯⋯⋯⋯⋯⋯⋯⋯⋯·孙宗保，王天真，邹小波木，刘源，

梁黎明，李君奎，刘小裕(257)

上海进口水产品中副溶血性弧菌耐药性、毒力基因和遗传特征⋯⋯⋯⋯⋯⋯·申进玲，赵丽娜。，韩伟，许镇坚，

蒋原*，杨捷琳，郭德华，薛峰(264)

UPI_C-MS／MS法同时检测食品中3种主要牛奶过敏原⋯·宁亚维，刘茁，杨正，马俊美，范素芳，李强木，张岩*(270)

基于低共熔溶剂的液液微萃取技术测定食用油中的新烟碱类杀虫剂⋯⋯⋯⋯⋯⋯⋯⋯⋯王素利，郭振福，庚丽丽(277)

超高效液相色谱．高分辨质谱测定白酒中氨基甲酸乙酯含量⋯⋯⋯⋯⋯⋯⋯⋯熊晓通，胡峰冰，尤小龙，尹艳艳，

基于牛乳非蛋白生物标志物定量检测山羊乳中掺加的牛乳⋯⋯⋯⋯·孙金芝，

三文鱼中晚期糖基化终末产物含量测定及产地特征因子分析⋯⋯·徐正华，吴家丽，

凌菁，郑思珩，

贵州铜仁梵净山地区绿茶的产地溯源⋯⋯⋯⋯⋯·张明露，黄聪薇，黎礼科，

付路静

朱克卫

周衡刚

肖一璇

适配体结合量子点技术同时检测金黄色葡萄球菌和大肠埃希氏菌0157：H7方法⋯王 碉，

陈明学，程平言，钟方达(283)

岳田利，李婧妍，郭春锋*(288)

梁玉粲，杨雪娇，赵勇，

张昆，朱玉珍，曾茂茂*(294)

余海游，赵泰然，尹杰*(299)

邵琳，李乾学，易乐，

曲晗，王洪利，沈明浩*(305)

肉眼读取．荧光微球竞争免疫层析法半定量快速检测保健食品中的西布曲明⋯⋯⋯⋯．-谭贵良，潘子强，张世伟木，

胡敏。，冯荣虎，杨懋勋(313)

万方数据



Contents
FooD

202 l V01．42 No．08

Stability and in Vitro Digestion ofPectin—Walnut Proteins Stabilized Emulsions Encapsulating Curcumin⋯⋯⋯⋯⋯⋯⋯⋯⋯LU Siyi，LU Qi，PAN Siyi8(1)

Effect of Pvrophosphate on the Dissociation of Natural and 0xidized Actomyosin⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯”LU Bowen，GENG Xiaoqian，ZHANG Yueshu，

YU Ze，LI Chunqiang*，SHAO Junhua(10)

Effects of Adding Magnesium Chloride and Glutamine Transaminase after Cooling to Difierent

Temperatures on the Rheological Properties of Heat—induced Gels from Whole Soybean F10ur⋯⋯⋯⋯⋯·LI Jun，KANGXin，PU Xueli，CUI Huaitian，

WANG Shengnan．SONG Hong．ZHU Danshi，LIU He4(17)

Structural Analysis and Characterization of Cross．1inked Complex between Plasma A。mine Oxidase and Gelatin⋯⋯⋯·⋯⋯⋯一LIU Xinzhu。CHENG Shan，

LI Yu，WANG Wenhang*(22)

Spectroscopic Analysis ofInteraction between Gliadin and Quercetin under Different NaCl Concenuations⋯⋯⋯‘‘WANG Qiming，TANG Yuwan，LI Chunyi，

Effects ofSalt Concentration on Texture，Microstructure and Quality ofWet-Cured Grass Carp Muscle

Effect ofAuricularia cornea Polysaccharide on Gelatinization，Rheological and

Retrogradation Characteristics of Coarse Cereal Porridge’’’‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘’‘‘’‘。’。’

ZHAO Jichun，ZHANG Yuhao，MING Jian+(29)

JIANGJingdan，YANG Mingyuan，XU Changhua，

SHI Wenzheng，LU Ying+(40)

SUN Cong，ZHENG Mingzhu，XU Xiuying，CAI Dan，

LIU Meihong，CAO Yong+，LIU Jingsheng+(46)

Mechanism and Thermodynamic Characterization of Electrostatic Complexation between

Gelatin and Sodium Alginate⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯CHEN Haihua，YU Rui，WANG Yushen94(52)

Preparation and Physicochemical Characterization ofCinnamic Acid Based Oleogels and Oleogel Emulsions⋯⋯‘LUAN Huilin，WU Yuqing，ZHENG Hongxia,

KE Xiangyu，MAO Like4(60)

ImprovementEffects ofStructuralChanges ofPorkMyofibdllarProteinInduced byRutin onItsGelProperties’‘’‘’‘·⋯··⋯··⋯··⋯⋯-·’”JIANa，LIN Shiwen，

Comparison of Reactive Sites of Different Fatty Acid Molecules by Quantum Chemistry Calculation

Construction and Properties of Polyglycerol Monolaurate—Oleic Acid Microemulsion System

Effect of Soybean Oil and Pre—emulsified Soybean Oil on the Quality of Nemipterus virgatus Surimi Gel

High—level Expression，Characterization，and Application of a

Novel口-Mannanase from Penicillium chrysogenum⋯⋯⋯’

High—throughput Sequencing Reveals the Microbial

Community Structure in Taorong·type Daqu‘‘’‘‘

Screening of Five Non-Saccharomyces Strains with Low Ethanol Yield and

Evaluation ofTheir Oenological Properties。‘‘’‘‘’‘’。。’。’’’’’’’’’’’’’’。’’。。‘。‘‘。‘‘‘‘‘‘‘’‘

LIU Dan．LIU Dengyon94 f67)

WANG Chunchun，QIN Xiaoli，KAN Jianquan，

LIUXiong，SUO Huayi，ZHONG Jinfeng+(74)

ZHA0 Jingsong，WANG Yusheng，LI Tianhao，

ZHAO Wenqing，CHEN Haihua*(8 1)

⋯⋯·⋯⋯⋯⋯⋯SONG Chunyong．HONG Pengzhi．

ZHOU Chunxia*，CHEN Ailin，FENG Rui(90)

ZHEN Hongmin，HUA Xiaohan，MA Junwen，WEN Yongping，

LI Yanxia04，YAN Qiaojuan4，JIANG Zhengqiang(98)

CHEN Meng’en，ZHAO Cong，HAN Suna，ZHOU Danfeng，LI Jianmin，

ZHANGJin，HUANG Runna，WANG Xiaoyi，DENG Jie，HU Xiaolong(106)

Screening of Low--temperature Protease·-producing Planococcus and Its

Application in Low—salt Fish Sauce Fermentation’’。’。‘’‘’’。’。。’。’’’’’’’。’’。1‘。‘‘‘‘‘‘。’‘。‘‘。‘‘。’‘。’。。’‘。’‘。’

Isolation of Antagonistic Bacteria from Smoked Bacon and

Analysis ofAntifungal Properties ofIts Lipopeptides⋯·‘’GAO Zhaojian，QIN Chenkai

Monascus Fermentation Enhanced the UmamiTaste of Low—Salt Semi—Dried

Grass Carp 7Ctenopharyngodon idellus)⋯⋯·⋯⋯⋯·_⋯⋯⋯⋯。’⋯⋯⋯⋯⋯⋯‘‘

Analysis of Microbial Diversity in Sufu Using High—throughput Sequencing

ZHANG Boqin，FANG Zizhuang，CHENG Chifang，
ZHANG Ruyi，DUAN Changqing，YAN Guolian94(1 14)

ZHOU Jing，YUAN Li，GAO Ruichang+(122)

HUANG Lianghao，ZHU Shuang，ZHU Jinhu，ZHAO Yifeng(129)

wU Kang，XIE Jinghui，WANG Qianqian，QI Ming，WU Jianzhon94(137)

⋯⋯⋯⋯⋯⋯⋯。’TAO Kang，WU Lingwei，JIN Xiaofang，REN Kai，

YU Zhengxian，LIU Tong，LIU Mingwei，WANG Shuixing+(143)

Structure and Diversity Analysis of Mold Community in Main Maotai—flavor Baijiu

Brewing Areas of Maotai Town Using High—throughput Sequencing’。。。。’‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘

Preparation and Characterization of Peptide—Fe2+Complexes from Tilapia Skin Protein

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一ZHU Zhiyu，HUANG Yongguang+(150)

‘’LIN Shanting，HU Xiao+，LI Laihao+，YANG Xianqing，

CHEN Shen百un，wU Yanyan，HUANG Hui，RONG Hui(157)

万方数据



SCIENCE

Serial No．645

Contents

Change of Volatile Flavor Compounds in Tan Sheep Muscle during Cooking

Effect of Astaxanthin Microspheres on the Quality and Flavor of Yogua’’。’’。

SHAN Qimei，ZHAO Xiaoce，LUO Ruiming+，YOU Liqin(165)

·······．．WANG Fuyun，WANG Chengcm，WANG Zheming，

JIANG Hongrui+，MIN Douyong，LIU Xiaoling，LI Shubo(172)

Effect of Different Pretreatments on the Free Amino Acids and Volatile

Components ofBighead Carp Bone Protein Hydrolysates⋯⋯⋯⋯⋯⋯-DONG Ye，ZHANG Yiqi*，YAO Hongzheng，HEGuangxi，DAI Zhiyuan4(179)

Flavor Chamcteristics ofPorphyra haitanensis and Porphyrayezoensis：A Comparison Study

Using Electronic Tongue and Gas Chromatography—Ion Mobflity Spectromelry⋯⋯⋯．-CAO Rong，HU Mengyue，TAN Zhijun，wANG Lianzhu，uu Qi4(186)

Ouantification of Sweetness and Correlation with the Main Taste

Compounds of Huangjincha Congou Black Tea⋯⋯⋯⋯⋯⋯一YU Penghui，HUANG Hao，ZHA0 Xi，ZHONGNi，GONG Yushun4，ZHENG Hongfa+(192)

Analysis of Aroma Characteristics and Volatile Components of Juhong Tea，

Manufactured from Black Tea with AddedCitrus Peel⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一LIU Panpan，ZHENG Pengcheng，GONG Ziming+，CHANG Zerui，

SU Fanginn．HUANG Bo．FENG Lin，GAO Shiwei，Z脏NG Lin(198)
Analysis of Metabolites in Rice Produced in Different Regions by GC．MS—based Metabonomics⋯⋯ZHANG Shu，WANG Changyuan+，FENG Yuchao，

SHENG Yanan，FUTianxin，ZHANG Yiwei，

JIANGYingiun，YU Miao，ZHANG Liyuan(206)

Ultrasonic Assisted Cloud Point Extraction Combined with Liquid Chromatography-Tandem Mass

Spectrometry for the Determination of Natural Vitamin K Homologues in Vegetables
LI Kailong，CHEN Tongqiang，XU Wenyang，LI Tao，

WANG Liangliang，WANG Fang，SUN Guifang(214)

CharacterizationofMicrobialCommunityandVolatileFlavorCompoundsofDeepSpoiledPanxianDry—CuredHam⋯⋯·⋯。MUYu，SUWei+，MUYingchun(221)

Analysis of Composition
and Structures of Pigments in Roast Duck Skin by HPLC—MS／MS⋯⋯⋯⋯⋯·⋯HAO Min，XIA Qiang，HE Jun，SUN Yangying，

DANG Yali，CAO Jinxuan，PAN Daodong+(229)

Separation，Structural Identification and
Anti—tumor Effects of New Compounds from Cordyceps militaris XIANG Ting，XIA Chen，LIU Jianhua，

WANG Chaoran，SHEN Iianfu+(235)

Determination of Major and Trace Metal Elements in Beer by Microwave Plasma—Atomic Emission Spectroscopy ZHANGPing，LIU Hongwei，
HUANG Jianhua，CHEN Lin4(243)

Species Identification of Common Wild Edible Bolete in Yunnan by Fourier Transform

Mid—infrared Spectroscopy Coupled with Support Vector Machine⋯⋯⋯⋯⋯⋯⋯HU Yiran，LI Jieqing，LIU Honggao，FAN Maopan+，WANG Yuanzhong。(248)

Discrimination between Raw and Restructured Beef Steak Using Hyperspectral and Ultrasound Imaging⋯⋯‘SUN Zongbao。WANG Tianzhen，ZOU Xiaobo。，

LIU Yuan．LIANGLiming，LI Junkui，LIU Xiaoyu(257)

Antimicrobial Resistance，Virulence Gene and Genetic Characteristics of Vibrio

parahaemolyticus Isolates from Aquatic Products Imposed to Shanghai’。’‘‘。‘

Simultaneous Detection of Three Major Milk Allergens in Food by UPLC—MS／MS

·SHEN Jinling，ZHAO Lina4，HAN Wei，XU Zhenjian，

JIANG Yuan*，YANGJielin，GUO Dehua，XUE Feng(264)

NING Yawei，LIU Zhuo，YANG Zheng，MA Junmei，

FAN Sufang，LI Qiang+，ZHANG Yan+(270)

Liquid Phase Microextraction with Deep Eutectic Solvent Combined with High Performance Liquid

Chromatography for Determination of New Neonicotinoid Insecticide Residues in Edible Oil⋯⋯⋯⋯⋯⋯·⋯⋯一WANG Suli，GUO Zhenfu，GENG Lili(277)
Determination and Quantitation of Ethyl Carbamate in Chinese Baijiu by UlUa—high

Performance Liquid Chromatography—High Resolution Mass Spectrometry⋯⋯⋯⋯⋯⋯⋯·XIONG Xiaotong，HU Feng+，YOU Xiaolong，YIN Yanyan，
CHEN Mingxue，CHENG Pingyan，ZHONG Fangda(283)

QuantitativeDetectionofCowMilkAdulterationinGoatMilkBasedon aNon—ProteinBiomarkerPresentinCowMilk-··---·-．SUN Jinzhi，FULujing，YUETianli，
LI Iingyan，GUO Chunfeng+(288)

Determination of Advanced Glycation
End Products in Salmon and Exploration of

Characteristic Indicators to Identify Its Geographical Origin’’’’‘。’。’’。’’‘。‘。。’‘’’。‘’‘’’‘’
·⋯．-XU Zhenghua，WU Jiali，ZHU Kewei，LIANG Yushen

YANG Xuejiao，ZHAO Yong，LING Jing，ZHENG Siheng

ZHOU Henggang，ZHANG Kun，ZHU Yuzhen，ZENG Maomao+(294)

Geographical Origin Traceability of GreenTeafrom Fanjing Mountain Area，Tongren，Guizhou⋯⋯⋯⋯一ZHANGMinglu，HUANG Congwei，LI Like，

ⅪA0 Yixuan，YU Haiyou，ZHA0 Tairan，YIN Jie+(299)

ANamer Combined with Quantum Dot for Simultaneous Detection of

StaphyloCOCCUS口“reus and Escherichia coli 0157：H7⋯⋯⋯·-WANG Yue，SHA0 Lin，LI Qianxue，ⅥLe，QU Han，WANG Hongli，SHEN MirIghao+(305)

Fluorescent Microspheres Competitive Immunochromatography Combined with Naked Eye

Reading for Rapid and Semi—quantitative Detection of Sibutramine in Food Supplements⋯⋯⋯⋯⋯⋯⋯TAN Guiliang，PAN Ziqiang，ZHANG Shiwei+，

HU Min*，FENG Ronghu，YANG Maoxun(313)

万方数据



广告

更多信息，

请关注我们的公

国内刊号：CNll-2206／TS邮发代号：2439定价：40元
万方数据


