








FOOD AND FERMENTATION INDUSTRIES

2017 Vol. 43 No.3 (Monthly)

Contents

Enhanced HSA-GCSE™ production by Pichia pastoris under “low methanol concentration-high dissolved oxygen”

induction strategy and its HONSCIPIOME QNAIYSIS ...evneverer ittt st bbbttt sein st TU Ting-yongetal 1
Influences of a Lodderomyces elongisporus strain on fermentation of strong-lavored IGUOT ... YOU Lingetal 9
Effect of acids produced by metabolizing carbohydrate of protectants on viability of Lacfobacillus during freezing........... CUIShu-maoetal 14
A high effective autonomous replicative sequence in Saccharomyces cerevisiae ..SHEN Fanglinetal 20
Effect of different heat freatment processes of skim milk on texture and microsfructure of yogurt..........oenicnnieniienenn, LIU Li-pengetal 26
Conjugated fatty acids production by Lacfobacillus plantarum fIom PAOCAT ... semnetsessisssmemsssseses YANG Boetal 31
The inhibitory effects of functional sugars and sugar alcohals on a-glucosidase activity in vifro.... LIU Guo-yuetal 36
Effect of nitrite on the cell surface property and morphology of Lactobacillus plantarum FQR WEI Tian etal 42
The cadmium removal mechanism of lactobacillus strains . .SHAOXinetal 48
Influence of quorum sensing AHLs on spoilage factor secretion of Aeromonas sobna .................................................................. LI Ting-tingetal 54
Effect of the different concentration of nitrogen sources on the formation of aroma compounds produced by yeast....... QIN Wei-shuai etal 61
Promoting growth of four lactic acid bacteria by using prepared Wheat DEPIONES ... SUN Wen-jingeral 66
Comparison of physicochemical property and oxygen radical absorbance capacity between
Nostoc flageliiforme,Synechocystiss sp.PCC6803 and Chiorelia pyrenoidosa exopolysaCCNONAES ... vccremercemeniusiveneens! CAILu-yangetal 73
Identification and protein spectrum analysis of Mucorracemosus CGMCCB700 ...t JIANG Li-wenetal 78
Effect of the bamboo shoots insoluble dietary fiber on physical properties of Sirawbermry JaM ... DAl Yao-yietal 83
Effects of heating femperature on physicochemical properties, texture and microstructure of goose meat JIHong-fangetal 89
The isolation , screening and identification of yeasts for mUIDEmY WINE ... e CAQO Qian-wenetal 94
Improved wine making process and integrated quality evalugtion of ‘Meili’ 1058 WINE ... MENG Qiangetal 99
Optimization of mixed Halophilic archaea fermentation for fish SQUCE ... YUANLietal 105
Optimization of starter sofid-state vinegar cutfurein acetic fermentation of Zhenjiang aromotic VINEQAr ... ..o LiXinetal 1441
Optimization of y-aminobutyric acid production by Lactobacillus plantarum BC114 from SIchuan PIckle ....eeeencenecnncenns ZENG Linetal 116
Isolation, identification and characterization of lactic acid bacteria from traditionally fermented foods in Xinjiang .. ..LING Kongetal 123
Study onilactic acid bacteria fermented VEGETADIE ...t .YANG Li-naeral 130
The effect of fermentation conditions on the production of Monacolin K and B-glucan of hullesbarley Monascus ... ..HU Jiv-pingetal 134
Development of Lactobacillus plantarum fermented grapefruit Compound DEVEITQE . .......ccreeinmnincinnenninnc JFAN Jun-huaetal 140
Effect of calcium chioride on the characteristics of Cheddar CHEESE ..o s WANG Mo-yietal 144
Effect of electron beam on the quality and protein attributes of vacuum-packaged pork... CHENG Shu-zhenetal 151
Research and development on rice peptide functional DEVEIAGE.........cciiiiiiii e TAN Chun-mingecal 157
Comparison of chemical antioxidant capacities in two kinds of purple sweet POATO.......cvcomeric s SUN Hai-yan 163
Research on steviolbioside inclusion complex preparation by y-cyclodextrin............ ettt ettt berer et bt s neaes LIDanetal 169
Preparation and stability of B-cryptoxanthin NANOEMUISION. ... SUN Zhi-gaoetal 175
Effect of different thawing methods on muscle proteins and histamine variation of skipjack tuna LI Tian-xiangeral 180
The effect of processing methods on the concentrations of EGF in goats’ milk LEI Fei-yanetal 186
Identification of key aroma-active compounds of fried zanthoxylum essential oil by aroma extract dilution analysis

and gas chromatography-olfactometry-mass SPECITOMEIY ... e narens CHEN Haitaoetal 191
Correlation analysis between sensory descriptive attributes and anclysis indexes of stewed pork with brown sauce ......... LIU Deng-yongetal 4199
The model of predicting of the brittleness of Lingwu jujube by visible-near infrared spectroscopy and its optimization .............. WANG Qin-zhietal 205
Study on capillary electrophoresis fingerprints of alkaloids from lentinus BAOTES ...t HE Jinzhe eral 212
Analysis of amine acids composition in different ages of Sichuan white rabbit and their nutition evaluation LI Yangmeietal 217
Determination of fiavor nucleotides in Mactra veneriformis and Ruditapes philiopinarum

by high performance iqUid ChrOMAIOGIAPNY ...ttt abt e e ZHANG Qianetal 224
Quantification of InQ in nano InO /LDPE food packaging films and food simulant SHI Ying-chunetal 229
HPLC simultaneous determination of acid orange Il and auraming O iN fOOMS ......covcvrreiincecsinmc sttt sa e LIShaetral 234
The effects of preservation conditions on qualities and storage characteristics of instant low-sodium p|ckled tuber mustard..... ZHANG Jingetal 239
Rosemary and grape seed compound on the quality of silver carp fish balls quality during refrigerated storage .......... IIUNanetal 247
Changes of cell wall-enzymes activity and gene expressionin ‘Changfu 2’ apple fruit during refrigerated storage .............. YIMeijunetral 254
Extraction and characterization of protein from tomato PEEl WASTE ... HUA Xiaoetal 259
Effect of microwave-assisted exiraction on the yield of naringin and antioxidant activities of extracts

frOM SROTITN POMEIO WIHE JAYEH 1atrrvreesireivrsrceeet et st s s e b A RS Rs bbb b st LINan-nanetal 267
Research advance in the formation and siructural properties of amylose-lipid COMPIEX.......c.cirrriiiiinicrceenees JIA Xiang-zeetal 276
Research progress of biogenic amines in Chinese fraditional fermented meat produCES..........ocmnes RAN Chun-xiaetal 285

ADVERTISING IN THE The Editorial Office Printed by Beijing Baishan Printery
PERIODICAL IS WELCOME China National Research Institute of

Food and Fermentation Industries

at home and abroad.

“FOOD & FER}f{ENTATION. ) Nation Information Center of Food Subscription Domestic Local Post
?N?USTR?:S is a (s;)ecialzzed' . and Fermentation Industry Office

information periodical of science an 1idi . . . .

technology with certain academic level I;Z, ?1521;112125 Middle Road Foreign Distribution

in the Chinese food and fermentation Chaoyang District China International Book Trading
industries. Started publication earliest Beijing, 100015, China Corporation(P. 0. Box 399, Bei jing, China)
in the Chinese food and fermentation E-mail:ffeo@vip. sina. com Code No. M350

industries, it has certain influence both http://www. spfx. cbpt. cnki. net

Distributed by Beijing Post Office







