EL. Scopus. CA, FSTA, IC. CSCDEWR BREANFESESFARAESNE. PENKBRISBTHITIREZED
SPEALSZARN PESSAKEET PENESARR PXZOET PEREZNET PERMZVET

9|

RNFTE BRIHHFEB B

ISSN1002-6630
20025 B35 2 ¥H7I 2022558150 AR CN11-2206/TS

PR WY -

QK2220422

TiET ARSI T

BEE 21

LllaRR | {BE1S{EFT

* 117005+ X #BIG 57 22 HUAE 7= H A %
. 108TEAHA , MHOITUIFARIF LRI H /// > SR

AT

» 1800=xREF , (LFEIRSZAIIARIEE 2 B SR

ISSN 1002-6630 =msmns MNEEZFLESERIGIRAE]

7

400-032-5166 ZHENGZHOU XUEMAILON FOOD FLAVOR CO.,LTD

M’mWWMMMMmmm ATRBRFFEDIL HEER

€83%: 0371-56561888 €31%: 0371-62582555
1002"66321 "

B AT E]

8 & F:0371-56567092 | {&Fi:0371-62582333
o2 XBINFERZ 8 X FB K8 MIBERIEBWSB T
ERANANS WRLRELNS BBNEEC7-28K RXE@DEE001S




R R I L E AN HTAS TS A B FE JE e - vvveveneeermmenessmsrisess TR, i, ZR, BIEN*1)
FLEAS E LB K AT R O1ST:HT AP RR I

T HE S B oovoeeeeeeneee RGP, XIEE, K8, BATE, BRE, BWY, TR, #EEE* KLHE*(10)
ER T SR - Mo R 52 BB F A% RO 2R

ST BRI B voreenrersmsesssneesssessiness BN, WER, RO, BRES % D W A RTHA9)
FEK-1e0 /N 2 VR B K0 T ] e S R B S AR R oo PRGR, BRRGE*, FERE, M B, £ OK K B*30)
2 K T By R P R IR SIS AL AR - vveenrerenecenne s M5, &, LA, BEE, BESE00)
£ A2
BT HEGLEAHY BRI R ARG & GRAE oo g O EFE E %, EZHL B B, BHRI*48)
ST Y e T RYNCE T T O ) 10— B BB, REMR, GERGS)
A [T 45 77 3K B AL B 0 AR SR

s SRR S G A PR R +ovvvveeeeeseees BIOE, ERE, SR B R E0ME BER, B35 ¥ #Ex62)
KI5 M RO AR A B X R FA R 2 AT R

T TE AT TN FARLE corseemrvoeesssmeeeessssmsesssssnnees BIGSE, MW, AEE AEZ SR, 55, 5 AR
A o R AUR AR R AL SR i A 4 44 S

L L ] T —— HEOR. HWEL. E M. BEN. 9 . FRE0)

FERE R RAERRR IS S RE R - B2, £ 8%, RS, BB, A0, HRE, ZF87)
AL RE g 2 = T E g AR I o i A skiCER, #ABKML, FI3ER, EE#M, BEEs F 95
i io- A& HEH BEIGI1- A B R-REERRR AL

R BRAA A PRI R AL 55 A Ag eeevoe AR, Hondl, BRI ORWEA, AN, BEF, wEE, B4t FEE103)
B-H BRMERG K E DT B

e L Y N ————— &= 9%, XIBRHS, THIME, MABTH, & &, TIE®R11
FUBR 2 HOAT B A B AP € 1) L 245 2 W 0T i SR B AR BR S 5 T

INERZE TG A BRI RSE AR T R ML ovevvemememrmrenemsmemsmninisiencicnccnns JeEas ) CENEE, (IS4, A Uk, B #+(120)
TR IR =B I 1 i R R AR O B O SRR R X, AL, FEr(128)
TR 7 8 1L R 19 P o R A L R A 07 FE Fe

25 M [ B ISRV L] covevereereseemseemsenssssnsssssisesissiseniines KT, WPHEE, BEEE, B 5, &K@, XIPEr136)
HeE ZHEXT/N SN B R BRI AER v TS, WA, SR, SR, B8R, R %,

7%, T, BAF, RIEE, HIDG, BB H*150)

7] 8 ) 2 3 061 25 P B A /N B S A B T BT TR ALK ovvevssmvssenseessesisssesss s (FEET, #RI5H(158)

TR RAKE XA BTG R T SO T vovvvvveeneeeenennens FibHH, 2HE, XFE, RIRL, XI"F, FER, BEe*167)



el =

F09H 2 FE670HA

Y153 75 2O ST % Tk B AR L & BRI e WHE, B & FHE BRI, &M, MKE175)
Metabolomic and Transcriptome Analysis of Phytohormone Metabolism in
Hami Melon during Low-Temperature Storage -+« ZHOU Fake, TANG Fengxian, ZHANG Qin, SONG Wen,
NING Ming, CAI Wenchao, SHAN Chunhui* (181)
FET TR 70 BT R S AL B X RS 75 T P S A e aodh, BT, BRI, F OB EHRL*192)
7R =S A SRR R A B AL iR, BiBtex, SKEME, B, SRR, Y F B H9)
R -IHERRIK & AL B S th VO B R G SRR - B %, WERTE IMEIRE, X Bk, RIOKMS, # Si*207)

—_
=)

\j_( w

IKMER 45 -E S AR EENT T B MIFC I T8 S BT BLI o vevrerersevereeessies s mXiE, FEE, }/J\j(I*(ZIS)
ROE ZE I A RSN A B R

L gvlfey ke lab U of 20 EEERE RN &9l REEA* BERE, BHE, XER, HiEHE, shigk223)
B R AL AMHAE2E 5 B 7V e B SR S AR R R oo xghat, R, o M, Boof, HkEH, SERE32)
£ RiiR ik
i A R B EERR S AR e SR RIIF FUHE R ovvvvvvvvssesssssssssnn sk, EKE, WiEd, REE, R B IhE4)
APV : o S (A D I i S gBY, B30k B HBE, Z30F, XIP1E249)
(e E TR R BB E IR R

ML R E BRI TR BYRIF ovovererereorarereessesesnsesessscasens BEMN, Tk B &, BBEFE, BNE, & FH*0258)

MRS AR B B A R R B & b i

PR UBERE - XU B MR, WK, KT, D5OK, (R4, BIRIE, 2EFH, & B, &S, HKE*268)
VAER AR T B SR AR = A 05 T S0 s 4 e 1 1 PRI A S HEm, £ W, £ & FERQS)
BR A BRI A LG A dh P HOTS R BLR K

e o L S — Mo 1R, B, A, BIEM, E OB, Z@A, XIHZ285)
frdn o B B BAR TR FCHE R ovvovvvrrrssssssssnnne ey, PRER [EHE, HEfr ERL, £ OAFQ93)
BE 5 Hbr R @ik 0 R R SR E R 4L g e bridEd

KUK ] IR B AT 55 L oo A, WK, ZUME, KEER, B F*G00)
VNS Y & 2N Rk 7S o oy v T O, REGE, fPKE, BWF, L BG10)
ERVERIRE T B RN T HUHIBE SR oo x|, ke TEE ETY K OE. 5k *G17)
HLA i AP ML D R B LR = BRI FUHE SR - ovvvveeevveveennnns B8, BHER, RKE, R, 2, EEE*326)
B AR U AL AR B SO R - 2R, £, FBRER, B A6, WEFIZE, XIER, §IEx B F*337)
o by S AR ot odl e S VA i SRR E &, ABUR, ®OR BROf5 fLIRIE*(346)
R T B S Y RS B T T R vvvvveeesseeeeeesssssssssssessescssssnnssssnnnnaas KRR, AT, SRR, ORI, HAIL(354)

FRE AR RS IR AU - B, BUTis, Bk 8% & bk, BRSLA, 2@, XIH5R+G64)
FEAER T 2 By Xt WURE 4745 5 A S5/ A0 T 1)

OB FURE S -ovvvvveeeeeoe m 8, FHE, PURM, RO, RICR, A ML f[IEMS, TET F T 2243T13)
R R K LB IR RIGIE TTETT TR - ooereeervvnnessssssssen OB Mg%k, Bod, K R, & %, LEEG83)



FOOD

Contents

2022 Vol.43 No.09

Basic Research

Antioxidant Activity of Mesona chinensis Benth. Essential Oil Microemulsion and

Its Anti-proliferative Activity against A375 Cells -eooeeeeeseeeresenssmsmsiiiniie LUO Weibin, CAO Yangjian, WU Erwen, ZHAO Zhengang* (1)
Inhibitory Effects and Mechanisms of Lactic Acid and Peracetic
Acid on Escherichia coli O157:H7 Biofilm Formation ««-««sseseseeererececenenes WU Lina, LIU Yunge, ZHANG Yimin, MAO Yanwei, LIANG Rongrong,

YANG Xiaoyin, LUO Xin, DONG Pengcheng*, ZHU Lixian* (10)

Formation Mechanism and Structure-Antioxidant Activity Relationship of

Low-Methoxyl Pectin-Caffeic Acid Conjugate -+--«-«eesseseeseeees GAO Fan, Al Lianzhong, WU Yan, LAI Phoency*, ZHANG Hui, XIE Fan, SONG Zibo (19)
Static and Dynamic Rheological Properties of Doughs Made from Rice and
High-Gluten Wheat Flour Blends < teeeeeeeeesesesenccesnnccnee HE Yinyuan, CHEN Fenglian*, LI Xinyang, YANG Yang, WANG Bing, ZHANG Na* (30)

In Vitro Digestive Properties of Proteins in Common Soybean Products-+- YANG Qian, FENG Guangxin, FENG Weiting, LI Yanlei, YANG Xiaoquan* (39)

Food Engineering

Preparation and Characterization of Nanofibers Loaded with Sea

Buckthorn Oil by Electrospinning Method +«««ssssseseseseeseessenensnenes CAO Qian, WANG Qilei, WANG Xiao, WANG Yixuan, SHI Chan, LU Xingang* (48)
Effect of Cold Plasma on Preservation and Storage

Quality of Xinjiang ‘Xiaobai” APricot Fruits - tttoereresrserenarienniicnminnini s PAN Yue, LI Tingting*, WU Cai’e, FAN Gongjian (55)
Effect of Cooking Combined with Different Drying Methods on the Quality Characteristics and Microstructure of

Chinese Chestnut Powder -+ XUE Ailian, XIA Xiaoxia, KOU Fubing, RAN Huan, LEI Xiaojuan, ZHAO Jichun, ZENG Kaifang, MING Jian* (62)
Inactivated Effect and Mechanisms of Ultraviolet-C Light-Emitting

Diode on Alicvclobacillus acidoterrestris -+« ZHAI Yafei, TIAN lJiali, SHI Jiajia, XIANG Qisen, SHEN Ruiling, WANG Zhangcun, LI Ke* (71)
Impact of Dynamic High Pressure Microfluidization on Dietary Fiber from Rosa roxburghii Tratt. Pomace and Its Inhibitory

Capacity against Starch Digestion and Glucose Diffusion -+« GUAN Yinlong, ZHOU Liyan, WANG Hui, CHEN Jiayu, MING Jian, LI Fuhua* (79)

Nutrition and Hygiene

Apiin Alleviates Colitis Induced by Dextran
Sulfate Sodium in Mice--+-+weeeeeer XIA Shengkun, WANG Hui, CHEN Xiaomin, CHEN Chunhua, ZHOU Wengan, HUANG Xiaojun, NIE Shaoping* (87)
Structures and Biological Activities of Two Acidic
Polysaccharides from Lycopi Herba «--ce-eeerereseereeneecsiccnenens ZHANG Wuxia, HU Yihua, HE Jiaqi, WANG Xingyan, ZHAO Jinzhong*, LI Peng* (95)
Absorption and Metabolism of a 1-Deoxynojirimycin and Hydroxychalcone
Heterocomplex as a Novel a-Glucosidase Inhibitor in Rats «-sseeeereeeeereeeeneeeees ZENG Jiacheng, XIAO Pinjian, NIE Jiawen, LING Lijuan, LIN Ping,
TANG Daobang, ZHANG Qingfeng, CHEN Jiguang, YIN Zhongping* (103)
Anti-aging Effect of Partially Hydrolyzed Fenugreek Gum by
f-Mannanase on Naturally Aging Mice - «eseeeeeeeeeeseencns LI Tao, LIU Xiaoyan, WANG Nannan, YANG Shaoging, HAN Dong, JIANG Zhengqgiang* (111)
Ameliorative Effect of Polysaccharides from Chinese Yam Treated with the Fermentation Broth of Bacillus sp. to
Inhibit Browning on Dextran Sulfate Sodium-Induced Colitis in Mice r«+«+++eeere ZHANG Huiying, ZENG Liping, REN Yunhong, DU Bing, LI Pan* (120)
Diallyl Trisulfide Relieves Food Allergy Caused by Ovalbumin by Regulating the Intestinal Barrier «-:--seeeeeeeeees LIU Yanyan, PAN Lilong, SUN Jia* (128)
Fuzhuan Brick Tea Prevents Obesity and Hypercholesterolemia by Regulating the
Intestinal Flora and Bile Acid Metabolism «+«+teeeeeereenes LI Xiuping, OUYANG Jian, TANG Jingyi, ZHOU Fang, HUANG Jian’an, LIU Zhonghua* (136)
Protective Effect of Oat Polysaccharides against Acute Gastric Mucosal Injury in Mice e+ DING Liting, PAN Shijie, HU Jielun, ZHONG Yadong,
ZHAO Mingjiao, WU Ting, FANG Fang, HUANG Zuanyuan, NIE Shaoping, YAO Meixiang, ZHONG Hongguang, XIE Mingyong* (150)
Effects and Mechanisms of Action of Different Colored Quinoas (Chenopodium quinoa) on

Llpld Metaboll%m in ngh_fat Die[_Fed MiCC ........................................................................................................................ REN Tingyuﬂn, XU Fangyan (158)
Xylooligosaccharides Improved Chronic
Diarrhea Symptoms «+«-«seseeseaerraeeenennes WANG Qinyue, TONG Yanjun, LIU Dengyang, WU Shunhong, LIU Erting, SHU Xiangling, YANG Ruijin* (167)

Packaging, Storage and Transportation

Effect of Cutting Methods on Quality and Bioactive Compound
Contents in Fresh-Cut Hami Melon «+«essseeresenmsmsnnnnn. YOU Wanli, TANG Jing, LI Tianrong, ZHU Jingfang, JIN Peng, ZHENG Yonghua* (175)



SCIENCE

.
of

Contents )

.
A
4
[

Serial No.670

Metabolomic and Transcriptome Analysis of Phytohormone Metabolism in Hami Melon during

Low-Temperature Storage: - «+-ssesseese ZHOU Fake, TANG Fengxian, ZHANG Qin, SONG Wen, NING Ming, CAI Wenchao, SHAN Chunhui* (181)
Effect of Sodium Nitroprusside Treatment on Reactive Oxygen Species Metabolism of

Postharvest Litchi as Investigated by Principal Component Analysis -« «swsseeeesseisssinen. XIE Jing, QIN Ziyi, PAN lJiali, LI Jing, DONG Xinhong* (192)
Antibacterial Mechanism of Linalool against

Pseudomonas fragi from Salmon -+« +sweseeseeseesnennen MEI Jialin, LI Tingting*, ZHANG Xinghui, LI Jianrong*, MENG Yugiong, MA Rui, YANG Xu (199)
Effect of Ultrasonic Treatment Combined with Caffeic Acid on the Quality of

Sea Bass (Lateolabrax japonicas) during Refrigerated Storage -+ GUAN Yuan, LAN Weiqing*, SUN Yugqing, LIU Lin, ZHOU Dapeng, XIE Jing* (207)
Effect of Salicylic Acid Treatment Combined with Modified Atmosphere Packaging on the

Quality of Goji Berries (Lycium barbarum L.) during Storage =+ XIANG Wenjuan, WANG Hsiao-Wen, SUN Da-Wen* (215)
Effect of Light Emitting Diode Blue Light Combined with Ultraviolet Treatment on the Storage

Quality of Fresh-Cut Pleurotus eryngii--- ZHU Kai, WU Weijie*, FANG Xiangjun, CHEN Hangjun, LIU Ruiling, HAN Yanchao, GAO Haiyan* (223)
Browning Inhibition and Decolorization of Fresh Walnut Kernels and Their Effect on Browning-Related Enzyme Activity,

Antioxidant Properties and Quality Attributes during Cold Storage - LIU Chaobin, LI Shuying, YE Niu, TANG Yan, CAO Yongxin, MA Huiling (232)

Reviews

A Review of Studies on Immunoregulation Induced by

Probiotic Teichoic Acid - werererereeressesereneacacees ZHANG Mingshu, XIA Yongjun, Al Lianzhong, XIONG Zhigiang, SONG Xin, WANG Guanggiang* (242)
Recent Progress in the Protective Effects of Anthocyanins
on the Retina and Its Mechanism «+++ssesesesessernnens PENG Zhenzhen, QI Wentao, WANG Yong*, HUANG Zhengyu, PENG Wenting, LIU Tingting (249)

Pectin Demethylesterification: A Review of the Factors that Promote the Catalysis of

Plant Endogenous Pectin Methy! Esterase on It, the Underlying

Mechanism and Its Application in Fruit and Vegetable Processing -+ XU Jiayue, WANG Yongtao, RAO Lei, WU Xiaomeng, LIAO Xiaojun, ZHAO Liang* (258)
Recent Progress in Understanding the Interaction Patterns between Yeast and Lactic Acid Bacteria and Their Applications in

Fermented Foods - LIU Haodong, YANG Yijin, LIN Gaojie, MA Jiahuan, NI Xielin, SHAO Yiheng, MOU Zhiyong, SONG Xin, Al Lianzhong, XIA Yongjun* (268)
A Review of the Bioactivity and Gut Health Benefits of

Ellagic Acid and Its Metabolites, Urolithins -«+«--:eeeresesresnenssieninnitinses XIAO Yuxin, WANG Nan, WANG Jing*, TAN Bi’e (275)
Status of Pyrethroid Pesticide Pollution in Agricultural Products and

Technologies for Its Removal: A Review -+ CHEN Yuan, LAI Jinghui, ZHANG Mengmei, ZHAO Tianye, WANG Song, LI Jianlong, LIU Shuliang* (285)
Recent Progress in Detection Methods of

Enrofloxacin in Foods =+ reeeememmmmmm JIN Yuting, CHEN lJin’ai, REN Taotao, TANG Yiwei*, WANG Xianghong, WANG Shuo* (293)
Analysis and Thinking of the Differences in Risk Factor Limits among Chinese, Codex Alimentarius Commission (CAC) and

European Union (EU) Infant Food Safety Standards «+-+++eseseserereserenens DUAN Jinmiao, GAO Qingchao, LI Yahui, ZHANG Zhiyong, LIANG Ying* (300)
Progress in the Study of the Role of Grain Proteins and Peptides in Regulating the

Therapeutic Targets for Type 2 Diabetes -« +-wwrereerersesseisisassnniiiniinniinn WANG Han, HOU Dianzhi, FU Yongxia, ZHAO Qingyu, SHEN Qun* (310)
Recent Progress in Understanding the Role and Molecular Mechanism of

Whole Grains in Disease Regulation «+-+-eeeeeesrsrsccesesenecs LIU Ying, ZHANG Yunliang*, DOU Boxin, WANG Ziyan, ZHANG Zhi, ZHANG Na* (317)
Recent Advances in the Research of Milk-Derived Tripeptides with Clinically

Confirmed Antihypertensive Effects:«eeeeereesrannenen: ZHOU Huiqin, XIAO Junxia, RONG Qingjun, TAN Haigang, SUN Jie, HUANG Guogqing* (326)
Recent Progress in the Ripening Mechanism of Ready-to-Eat

Fermented Meat Products-«-- LI Yinhui, WANG Yeru, MENG Yuanyuan, ZHAO Wei, TAN Lijun, LIU Haiquan, XIE Qingchao*, ZHAO Yong* (337)
Advances in the Application of Molecularly Imprinted

Polymer-Based Sensors for Meat Safety Detection -««++«--sererrererererssnnnens WANG Qiang, DU Hongzhen, HAN Ge, CHEN Qian, KONG Baohua* (346)
Recent Progress in Heterologous Synthesis of

Limonene in Saccharomyces cerevisiae: s HU Zhihui, LI Hongxuan, GUO Xuewu, ZHANG Cuiying, XIAO Dongguang* (354)
Recent Progress in Understanding Metabolic Pathways and Mechanisms of Fructooligosaccharides/Inulin

by Lactic Acid Bacteria« -« sseeeeeieessisinnennnn LAI Jinghui, ZHU Yuanting, CHEN Yuan, TANG Lin, CHEN Guixi, LI Jianlong, LIU Shuliang* (364)

A Review of the Effects of Interaction with Polyphenols on the Structure and Properties of

Mpyofibrillar Protein -+ HUANG Jian, LI Shuyi, ZHU Zhenzhou, XIONG Guangquan, WU Wenjin, SHI Liu, HE Jingren, DING Anzi, QIAO Yu, WANG Lan* (373)
Recent Progress in Physiological Functions and

Solubilization Methods of Phloretin ««eteerererenim, XIA Chen, LIU Jianhua, CUI Xinyu, LIU Yao, JIN Meng, SHEN Jianfu* (383)



@\)Em‘ﬁmm

ANGEL YEAST EXTRACT

Y EiReEZ4)

M {83, Ik

»F=/\F2000D
RYEIRIEZRAK

2 A ST IRYIR
SHEEFIK

“ 3 foly ]
BARERE SRR

b eikE XIAN100 S58KHE XIAN10
TESHYFNER. SEE, SHIKRX W T KRR AR, I_MEHEP. 18,
ERERHOK. ORNHERR. BIERIEEIR, RS TEEK.

TIHBRERMABRAE BiE: 0717-6369988 {(&E: 0717-6369752 Miuh: http://ye.angelyeast.com
ERHIS: CN11-2206/TS HIEZKS: 2-439 ZEff: 40T




