
EI、Scopus、CA、FSTA、lC、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林核心期刊

(香菇抽提物)

用于方便面酱包、速；东食品、火锅底料、肉制品、

酱菜、小食品等
O

O

||
HO—P—O一

OH

I I
OH OH

(香菇鲜味的主要成分)

圃

I≥一一==

仲景食品股份有限公司／0377—69680626

lI||||洲0⋯⋯Ⅲ《⋯Ⅲ⋯⋯1Il
Q K 2 2 4 9 9 3 3

>

O

7n¨¨j引0ⅢⅢⅢⅢ6睢4、‘v¨¨¨¨¨¨¨¨H一雌肌哪肌肌M蛇ⅢⅢ匏nu¨H¨¨¨¨ii¨¨滔1叫删唧吧¨¨¨¨¨¨¨¨¨^Cun¨憎嵋嵋幅嵋0^》¨Ⅱ肚mⅢmn¨0引¨¨¨¨¨117I■■■■■■■■■■■■■■lr
哺啊m唯睢啊Ⅱ巴Y9 万方数据



目 食 品
2D23年 第44卷

困衄
油相结构化对大豆蛋白藻油纳米乳液氧化稳定性的影响⋯⋯杨韵仪，曹沐曦，陈文荣，万芝力术，方素琼m，杨晓泉(1)

冻融循环次数对超声改性玉米淀粉凝胶特性和结构的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯韩蕊，许秀颖芈，侯景瑶，齐佳伟，

吴天吴，许志凌云，吴玉柱，刘景圣*(9)

不同面筋蛋白组分对小麦淀粉消化特性的影响机理⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-邝吉卫，张冲，黄峻榕木，蒲华寅，

文慧，闵 聪，Youling L．x10NG木(18)

脱乙酰魔芋葡甘聚糖对猪肉肌原纤维蛋白结构及凝胶特性的影响⋯⋯⋯⋯一栗俊广，张旭碉，王 昱，禹 晓，

庞 杰，陈历水，白艳红木(26)

传统熏烤木材中木质素结构表征及其热解特性⋯⋯⋯⋯⋯⋯⋯⋯⋯-·林菊，马阳阳*，李苗云，黄吴龙，高浩源，

刘世杰，朱瑶迪，赵莉君，梁栋，赵改名(32)

冻结过程中面筋蛋白分子结构与水分分布的原位表征与分析⋯⋯⋯⋯张华，张普，张予涵，刘兴丽，张艳艳+(39)

冻融及加热过程鲢鱼鱼糜制品中晚期糖化终末产物的形成机制⋯⋯⋯李婷，廖梓康，李珍，吴金鸿，汪少芸，

黄轶群，王发祥，刘永乐，李向红*(45)

茶多酚和EGcG对风干金鲳鱼品质相关理化指标的改善效果比较⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王睿，王琦*，周 敏，

余斌，张雪莎，刘峥(54)

外源蛋白对白鲢鱼糜肌原纤维蛋白结构及其结合特征腥味物质能力的影响⋯⋯⋯⋯⋯”严浩，王玉栋，钟 武，

庄洋，杨宏水(64)

糯玉米淀粉对水饺皮品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·王媛，娄海伟术，赵仁勇*(71)

银耳多糖抑制鲜湿面水分迁移及改善黏连的作用⋯⋯⋯⋯·刘炳莉，樊红秀，邵 添，王人为，张艳荣*，刘婷婷+(79)

海藻膳食纤维对低脂低盐鸡肉法兰克福香肠品质的影响⋯⋯吴九夷，姚文晶，曹传爱，王美娟，孔保华，刘骞。(87)

脱酰胺马铃薯蛋白乳液的制备及其微流变特性⋯⋯⋯⋯⋯⋯刘兴丽，魏莹莹，张艳艳，王宏伟，冯志强，张华*(94)

疏水淀粉皮克林乳液凝胶的稳定机理及影响因素⋯⋯⋯⋯⋯⋯⋯⋯·郭璐，黄亮，张斌，扶雄，黄强*(101)

丁香酚对静电纺丝抑菌吸水衬垫结构和功能性质的影响⋯⋯于 栋，冯呖肠，曹传爱，孔保华，连军强，刘骞*(109)

Edam牦牛干酪成熟过程中品质变化及蛋白质降解⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王泽，张岩，陈炼红。(116)

暖衄
4种多糖益生元对鼠李糖乳杆菌微胶囊稳定性的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一刘炯娜，徐玉巧，范方宇+(125)

结合分子对接技术研究牦牛乳干酪苦味肽RK7和KQ7的o【一淀粉酶抑制活性⋯⋯⋯⋯⋯·-李梦瑶，梁 琪*，宋雪梅(132)

乳清分离蛋白纤维和典型抗氧化剂对罗伊氏乳杆菌

TMw 1．656在常温贮藏胁迫下存活的影响⋯⋯⋯⋯⋯⋯郭前婉，王琪，严文莉，张运艳，康旭，赵萌s(139)

副溶血性弧菌生物被膜动态形成机制的转录组分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李安琪，石成龙，钱森和，王洲。，

赵世光，刘艳，薛正莲(146)

酒酒球菌和酿酒酵母共接种发酵动力学模型建立⋯⋯⋯⋯·毛亚玲，李俊娥，于静，杨柳，祝霞，杨学山*(156)

贵州传统小曲酵母菌分子指纹图谱分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王春晓，何宇淋，唐佳代，邱树毅(165)

l株耐热蜡样芽孢杆菌的鉴定及其缓解炎症性肠病的功效评价⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯许一凡，盛康亮。，王永中。(173)

胰凝乳蛋白酶splB在枯草芽孢杆菌中的重组表达及应用⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·潘丽洁，王斌，潘力*(181)

乳酸菌发酵剂对杂粮面团及馒头品质的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·谢水琪，张晓桐，靳奇文，刘利军，孟祥晨*(189)

万方数据



科 学 目
第卯期 总第687期

后发酵温度对不同大豆品种细菌型豆豉氨基酸态氮生成动力学及理化性质的影响⋯一李爱君

乳清酒发酵过程中细菌群落演替与风味物质变化的相关性分析⋯⋯⋯⋯⋯⋯王慧，

王迪，阳刚，宋军，

孔祥兵，廖胜蓝，阚建全水(195)

吴小燕，夏亚男，王玉荣，

洋洋，乌有娜，双全。(204)

酵母甘露糖蛋白体外发酵及其代谢产物的抗炎活性⋯⋯⋯⋯⋯李 祥，陈贵杰，康贻军{，Amirsalar KHANDAN(212)

浓香型大曲微生物菌群演替与吡嗪类物质合成的关系⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·陈莹琪，陈 杰，周耀进，李子健，

唐世超，赵玉川，罗惠波，黄丹。(222)

茶菌人工复合菌剂构建和发酵性能分析⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯宋肖肖，张慧霞，刘斌杰，杨民和*，王国红*(231)

酱香型白酒4轮次堆积发酵理化因子、风味物质与微生物群落相关性分析⋯⋯-吴成，程平言术，谢丹，黄魏，

范恩帝，陆伦维，胡峰(240)

基于体外发酵模型分析植物多糖对T2DM患者

肠道菌群及代谢的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯贾丽娜，马 倩，王新月，葛艳艳，王楠，何红鹏，

罗学刚，朱立颖，贾卫国，郝力壮。，齐威*(248)

中国主要牧区特色干制发酵乳制品细菌多样断口2i}离氨基酸及脂肪酸特征性分析⋯刘振东，程秀峰，索朗群培，邢书源，
李梁，张金超，罗 章。(262)

花椒果皮多酚类成分鉴定及降血糖活性⋯⋯⋯⋯⋯⋯⋯⋯·杨成峻，陈明舜，刘成梅，周 伟，李干J{华，陈军。(2711

基于GC．MS鉴别活体太平洋牡蛎不同流通阶段气味特征变化⋯⋯⋯林恒宗，梁志源，秦小明*，高加龙，范秀萍，

黄艳平，常向阳，邓 杰，吴炜俊(279)

不同冻结速率手抓羊肉挥发性风味物质差异分析⋯⋯⋯⋯·毕永昭，单启梅，罗瑞明丰，柏 霜，姬琛，王永瑞(288)

玉米籽粒次生代谢物质分布及其抗氧化活性⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·翟小童，韩林，乔聪聪，何财安，刘 芳，

杨小霁，李珊，谭斌，王敏。(296)

油茶籽乙醇提取物代谢物组成及其抗炎活性⋯⋯·林欣，李杨，詹 淼，付湘晋。，钟海雁，姚 文，刘成(304)

诺邓火腿红色素的分离纯化及结构鉴定⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一杨子江，张丽红，廖国周+，田 梅，

吕东霖，何颖，葛长荣，王桂瑛。(312)

圆圆
基于近红外光谱的腌制期咸鸭蛋理化指标无损检测⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·田文强，王巧华木，徐步云，陈远哲，

肖仕杰，范维，林I!图，刘世伟(319)

高光谱成像的红提总酸与硬度的预测及其分布可视化⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯高升，徐建华(327)

盐和糖含量对食品复合袋中二氨基二苯甲烷迁移的影响⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯-马俊杰，胡长鹰*，王志伟(3371

超高效液相色谱一串联质谱法直接同时测定牛乳中草铵膦及其代谢物⋯⋯⋯-·张立佳，刘丽君，汪洋，文静，

莫楠，谢瑞龙，吕志勇，李翠枝。(345)

气相色谱一负化学源一质谱法测定茶叶中的氟虫腈及其代谢物⋯⋯⋯⋯⋯⋯⋯⋯马艺荧，郝 宇，张鹏，刘萌萌，

于洋，孙欣瑶，于力涛*(3511

固相萃取一同位素稀释／超高效液相色谱一串联质谱法

测定蜂蜜中甲硝唑、二甲硝咪唑和洛硝哒唑⋯⋯林浩，刘川，张阳阳，肖全伟，毛锐，万渝平，戴琴+(3571

万方数据



Contents

Effect of 0il Phase Structuring on the Fomation and OxidatiVe Stability of

Soy Protein—Based A19al Oil Nanoemulsions⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’

Effect of Number of Freeze—Thaw Cycles on the Pmperties and

Structure of Ultrasonically Modmed Com Starch Gel⋯⋯⋯‘

MechaIlismof岫111fluenceofDi雎rent G1utenF眦石onson me Dige蛐il时ofmeatStarch

FOOD

2023 V01．44 No．02

YANG Yunyi，CA0 Muxi，CHEN Wenrong，WAN Zhili4，

FANG Suqiong+，YANG Xiaoquan(1)

HAN Rui，XU Xiuying+，HOU Jingyao，QI Jiawei，wU Tianhao，

XU Zhilingyun，WU Yuzhu，LIU Jingshen94(9)
⋯KUANG Jiwei，ZHANG Chong，HUANG Junmn旷，PU Huayin’

E脸ctofDeacelylatedKonjacGlucom咖anonthes廿ucture aIld GelPmpemes ofPorl(Myo行b棚ar Pro蛐

Structural Characte^zation and Pymlysis Characte ristics of

Lignin in Traditional Smoked and Roasted Wood。‘。⋯⋯‘

加研m Characterization and Analysis of Molecular Stnlcture of Gluten

Proteins and Moisture Distribution in Doughduring Freezing⋯⋯‘。

ForrIlation Mechanism of AdVanced Glycation End Products in SilVer

Carp Surimi Products du^ng Freeze—thaw and Heating Treatment—

MA Wenhui，MIN Cong，Youling L．XIONG4(18)

U Jung咖g，删ANGXuyue，WANG Yu，YU)(iao，
PANG Jie，CHEN Lishui，BAI Yanhong+(26)

LIN Ju，MA Yangyang+，LI Miaoyun，HUANG Haolong，GAO Haoyuan，
LIu sh巧ie，zHu Yaodi，zHAO L巧un，LIANG Dong，zHAo Gaiming(32)

ZHANG Hua，ZHANG Pu，ZHANG Yuhan，LIU Xingli，ZHANG Yanyan+(39)

LI Ting，LIA0 Zikang，LI Zhen，WU Jinhong，WANG Shaoyun，
HUANG Yiqun，WANG Faxiang，LIU Yongle，LI Xianghong+(45)

Com口撕son of岫E敝ts ofT切Polyphen01s and Epigallocatechin Gallate on Impmv咄
PhysicochernicalIndexes Related to Quality ofAir_Dried Golden Pomfret⋯⋯⋯WANG蹦，WANG Qi牛，zH0uMill’YUBill，ZHANGXueslla'UU刁leIlg(54)
E敝IsofEx啪alnoteillson妇SmI曲lIe ofSilverCarDS嘶miMv娟bfillar蜥and
Its Capacity to Bind to Characteristic Fishy-Odor Compounds⋯⋯⋯⋯⋯⋯‘YAN Hao，WANG Yudong，ZHONGWu，ZHUANG Yallg，YANG Hong+(64)

Effect of waxy Com Starch on the Quality of Dumpling Wrappers⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯“wANG Yuan，LOU Haiwei+，ZHAO Renyong木(71)

7沁m8，肠mcf向，聊括Polysaccharides Inhibited Water Migration and Adhesion in FreshWet Noodles⋯⋯⋯⋯⋯⋯一LIU Bin2li，FAN Hon2xiu，SHAO Tian，

WANG Dawei，ZHANG Yanmn2}，LIU Tingting+(79)

Effect of seaweed Dietary Fiber on Quality of Low—Fat and Low—salt chicken Frankfuners⋯⋯’⋯⋯’⋯⋯⋯’⋯⋯wu Jiuyi，YAo wenjing，cAo Chuan’ai，
wANG Me吣uan，KoNG Baohua，LIU Qian+(87)

Preparation and Micmrheological Pmperties of Deaminafed Potato Pmtein Emulsion⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIU Xingli，WEI Yingyin昌ZHANG YanyaIl，

WANG Hon2wei，FENG Zhiqiang，ZHANG Hua+(94)

Mechanjsm and Innuential Factors of the Stability of Hydrophobic Starch Pickering Emulsion Gels⋯⋯⋯⋯⋯⋯·GUO Lu，HUANG Liang，ZHANG Bin，

FU Xiong，HUANG Oian2+(101)

Ef艳ctofEugenolonthe Stmcture andFunctionalPropeniesofElectrospunAntibactenalAbsorbentPads⋯⋯⋯YUDong，FENGYangyang，CAOChuaIl’ai，

KONG Baohua，LIAN Junqiang，LIU 0ian+(109)

Quality Changes and Pmtein Degradation in Edam Yak Cheese du ring Ripening⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG ze，ZHANG Yan，CHEN Lianhong+(1 16)

Effects of Four P01ysacch撕de Prebiotics on Stability of￡口cf06dcfⅣ“s砌dm盯os“s GG Micmcapsules

Using M01ecular Docking to lnVestigate the Alpha—amylase Inhibitory ActiVity of

Bitter Peptides RK7 and KQ7 DeriVed from Yak Cheese⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

Effects of Whey Protein Isolate Fibrils and Typical Antioxidants on the SurViVal of

Spray—Dried上dcfD6口cf盯“5，℃“f已，f TMW 1．656 du ring Ambient Storage。⋯。⋯⋯⋯⋯⋯‘‘‘‘。‘‘。⋯⋯‘‘⋯⋯

T朔n训pcolllic Analysis of岫Dyn枷ic Fonna60n M础枷sm of啪砌艘砒d硎D蜘伽Bi06lm

’‘LIU Jiongna，XU Yuqiao，FAN Fangyu4(125)

LI Mengyao，LIANG Qi+，SONG Xuemei(132)

‘GUO Qianwan，WANG Qi，YAN Wenli，

ZHANG Yunyan，KANG Xu，ZHA0 Meng+(1 39)

Ll Anqi，SHI Chenglong，QIAN Senhe，wANG Zhou+，

zHAo Shiguang，LIU YaIl，xUE zhenglian(146)

Kinetic Modellin2 of Mixed Culture Fementation of 0P盯DcDcc“s o朋f and 5acc^口加，”w耵cP即v括曲P⋯⋯··MA0 Yaling，LI Jun’e，YU Jin舀YANG Liu，
ZHU Xia，YANG Xueshan+(156)

Molecular Fin2erprinting Analysis of Yeasts Is01ated from Traditional

Guizhou m切D印“，a Traditional Fementation Staner⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·WANG Chunxiao，HE Yulin，TANG Jiadai，QIU Shuyi(165)
Identi行cation of a Heat—Resistant Strain of B口cff，“s cP，℃￡坫and Evaluation of

Its Emcacy in AlleViating Innammatory Bowel Disease⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯XU Yifan，SHENG Kanglian94，WANG Yongzhong+(173)

Recombinant Expression and Application of chymotrypsin splB in占口cf，，￡岱s“6ff，西⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯’PAN L玎ie，wANG Bin，PAN Li+(181)

Effect of Lactic Acid Bacteria Staner Cultures on the Quality of MuItigrain Dough and Steamed Bread⋯⋯⋯XIE Shuiqi，ZHANG Xiaotong，JIN Qiwen，
LIU Liiun，MENG Xian2chen+(189)

万方数据



SCIENCE

Serial No．687

Contents

E眠ts ofPost-Fennentadon TempeIature on AmiIlO NinD薛n F0nI】撕on I(inedcs and P}lysicocherIlical
Pmperties of Bacterial-type Douchi from Dif俺rent Soybean Varieties⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

COrrelation Analysis between Bacterial Community Succession and Changes of

FlaVor Substances during Whey Wine Fementation⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·‘

Fementation of Yeast Mannopmtein by Intestinal Micmo唱anisms拥Mfr0 and

Anti—in何ammatory Activity of Its Metabolites⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

Dissecting the Relationship between MicrobiaI Community Succession and

Pyrazine Metab01ite Synthesis in NOngxiangxing上)口g“⋯⋯⋯‘‘⋯⋯⋯⋯⋯⋯⋯

⋯⋯LI A玎un，wANG Di，YANG Gang，SONG Jun，
KONG Xiangbing，LIAO Shenglan，KAN Jianquan+(195)

WANG Hui，WU Xiaoyan，XIA Yanan，WANG Yumng，

YANG Yang，WU Youna，SHUANG Quan水(204)

LI xian昌CHEN Gu巧ie，KANG YUun+，Amirsalar KHANDAN(2 l 2)

⋯⋯⋯⋯。‘CHEN Yingqi，CHEN Jie，zHOU Yaojin，LI zUian，
TANG Shichao，ZHA0 Yuchuan，LU0 Huibo，HUANG Dan+(222)

Construction of a Svnthetic Microbial Communitv for Kombucha

Fementation and Analvsis of Its Ferrnentation Characteristics⋯⋯⋯SONG)(iaoxiao，ZHANG Huixia，LIU Biniie，YANG Minhe$，WANG Guohon94(23 1)
Con．elation Analysis among Physicochemical Parameters，FlavOr COmpoundsand Micmbial

Community during Fourth Round of Heap Fementation of Jiang-naVor BaUiu⋯⋯⋯⋯⋯⋯⋯。wU Cheng，CHENG Pingyan+，xIE Dan，HuANG wei，
FAN Endi．LU Lunwei．HU Fen2 f240)

Effects of Plant Polvsaccharides on Intestinal Rora and Metabolism in

Patients InVestigated Using加Mf，口Fermentation Model⋯⋯⋯⋯⋯⋯‘‘JIA Lina，MA Qian，WANG Xinyue，GE Yanyan，wANG Nan，HE Hongpeng，
LU0 xuegang，zHU Liying，儿A weiguo，HA0 Lizhuan94，Q1 wei4(248)

Analysis of Bacterial DiVersity，Free AminoAcids and Fatty Acids in Featured

Dry Fennented Dairy Pmducts from Major Pastoral Areas of China⋯⋯⋯⋯ LIU Zhendong，CHENG Xiufeng，Su01angqunpei，XING Shuyuan，

LI Liang，ZHANG Jinchao，LU0 Zhang+(262)

Chemical Composition and HpVe曜lVcemic ActivitV of Phenolic

Extractfromza胛拍n砂，mm 6“甩gP口甩“m Pericarps⋯⋯⋯⋯⋯⋯⋯⋯‘YANGChen自un，cHENMingshun，LIuchengmei，zH0uwei，LI Jihua，CHEN Jun丰(271)

Gasalmma嘲曲y-MassS咖嗍№断咖∞ofCha嘴in 0dor 0l锄c吲鲥cSof
Live C砌ss∞舱dg嘧船duringDifkrentCirculation Stages⋯⋯⋯⋯⋯⋯⋯⋯IJNHen乎on昌UANG办iyuan，QIN)(iaomin旷，GAOJialon吕FAN)(iupin昌

HUANG Yanping，CHANG Xiangyang，DENG Jie，WU Weiiun(279)

Differences in Volatile Flavor Compounds in Hand—Grab Mutton Fmzen at Different Freezing Rates⋯⋯⋯⋯-BI Yongzhao，SHAN Qimei，LU0 Ruimin98．

BAI Shuang，JI Chen，WANG Yon2rui(288)

Secondary Metabolite Distribution and Antioxidant Activities of Com Kemel．⋯⋯⋯⋯⋯⋯⋯⋯·ZHAI Xiaotong，HAN Lin，QIA0 Congcong，HE Cai’an，

LIU Fan2，YANG Xiao记LI Shan，TAN Bin，WANG Min+(296)

Metabolite Composition and Anti—Innammatorv Activitv of E山anol Extract of Ch川P胁Ⅱokf尼朋Seed⋯⋯·LIN Xin，LI Yang，ZHAN Miao，FU Xiangiin4，

ZHONG Haivan，YAO Wen，LIU Chen2(304)

Is01aIjon，Pu^行ca石on aIld S咖ctural Identi6cation of Red Pi2mcnt from Nuoden譬Harn⋯⋯YANG ZⅢang，ZHANG Lihong，LIAO Guozhou+，TIAN Mei，

LU Donglin，HE Ying，GE Chan2ron2，WANG Guiyin24(312)

Non—DesfrlJctive DetectiOn of Physical and Chemical Indicators of Salted

Duck Eggs during Salting Using Near—Infrared Spectmscopy⋯⋯⋯⋯‘ TIAN Wenqiang，WANG Qiaohua。，XU Buyun，CHEN Yuanzhe，
xIAo shUie，FAN wei，LIN weiguo，LIU Shjwei(319)

HyperspectralImaging for Prediction and Dis砸bution VisuaIization of Total Acidity and Hardness of Red Globe Grapes⋯⋯⋯GAo Sheng，XU Jianhua(327)

Effects of Salt and Sugar Contents on the Mi2ration of Diaminodiphenvlmethane

Isomers f如m Laminated Food Packaging Bags⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯MA Juniie，HU Changyin94，WANG Zhiwei(337)

Simultaneous DiI℃ct Detemination of Glufbsinate Ammonium and Its Metabolite Residues in

Milk by U1tra-high Perfomance Liquid Chromatography·Tandem Mass spectrometry⋯⋯⋯⋯⋯zHANG L巧ia，LIu LUun，wANG Yang，wEN Jing，
Mo Nan，XIE Ruilon2，LU Zhivon2，LI Cuizhi+(345)

Dete门_11ination of Fipronil and Its Metabolites in Tea by Gas Chromatography-NegatiVe

Ion ChemicalIonization—Mass Spectmmetry⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯

Detemlination of Metmnidazolem，Dimetridazole and RonidazoIe in Honey by

On—line Solid—phase Extraction Coupled to Isotope DiIution—Ultra—high

Perfomance Liquid Chromatography—Tandem Mass Spectrometry。⋯⋯⋯⋯

MA Yiying，HA0 Yu，ZHANG Peng．LIU Mengmeng，

YU Yang，SUN Xinyao，YU“tao+(35 1)

LIN Hao，LIu chuan，zHANG Yangyang，xIAO Quanwei，
MA0 Rui，wAN Yuping，DAI Qin。(357)

万方数据



质为涵盖了大部分的鲜昧物质，提供直冲、饱满、

感、均衡的鲜味，最高十倍鲜味。

万方数据


