








FOOD AND FERMENTATION INDUSTRIES

2019 Vol.45 No.5 (Semimonthly)

Contents

Improved thermal stability of glutaminase through saturated MUIGHONS ... CHEN Xisoetal 1
High-yield production of Antrodin C and Anfroguinonol from In-situ extractive fermentation of Anfrodia camphorata........ LIU Xiaofengetal 8
A potential probiotic Bacillus amyloliquefaciens strain producing exopolysaccharide with anti-hemagglutination
activity towards enterotoXiGENIC ESCREICIIQ COM ... ecnense e saess e e as s ses s entossssaessesensessensisins CAI Guolinetal 44
Direct construction and fermentation optimization of valing Producing SITQIN.......c e resereecemersseesessssnnns SHITuoetal 19
Screening and identification of Clostridium butyricum and antioxidant activities of its exopolysacchanides ........ovvecevennnn LIU Yifanetal 25
Screening, identification, and structure characterization of grape epiphytic BACIENQ ... FENG Yuyanetal 39
Heterologous expression of @ novel AAP gene from Aspergillus oryzae and characterization of the enzyme .................... SONG Tingtingetal 38
Changes in organic acids at different fermentation time of Northeastern sauerkraut and their effects on
PIOAUCTS SOUIMIESS 1uvvivvvevsisiis st es st b a8 8BS 4R S ABb e b b MA Yivingetal 45
Changes in relevant components of mold starter-making Douchi during traditional post-fermentation and their
COMelations With DIOGENIC GMINES ......cceriiire et ae e a e e st s sas st asn s b bttt et s s s psasetns e sasssnbrnas LIU Minetal 51
Characteristics of microbial starter culture and its effects on the flavor of GOAE hAM.......cccvcercii s ZHANG Jiaminetal 61
Migration of copper from nano-copper/polypropytene compoaosite films and ifs effects on the properties of films ................ JIANG Ziweietal 68
Antifungal activity and mechanism of limonoids from lemon peel againgt PENICIIUM ... WANG Huietal 75
Study on the preparation and characterizations of whey protein-sweet orange oilinclusion Complex.......cvivernreeernen YANG Xiaofeietal 80
Effects of reaction conditions on the formation of glycosylation products of bovine serum albumin-glucose system ... Lljunetal 87
Effects of different freezing methods on quality of Penaeus vannameiv... ...SHI Yongmeietal 94
Application of different vegetable oils i Processed CrEAM ChEESE. ... e TENG Junwei 101
Aroma enhancement through enzymatic hydrolysis and its effects on physicochemical properties and volatile
compounds of Two Kinds Of DIUEDEITY WINES.........c..ccviiiiiciii s s sn s LIU Fangtianeral 108
Screening and identification of yeast strain for red pitaya wine fermentation ... e LIKaietal 115
Effects of ageing methods on physicochemical properties and in vitro antioxidant activities of fig fruit wine ... XIN Sivueetal 121
Microbial removal of impurities from Jerusalem artichoke and inulin Crude eXITACTS ... LiXueyanetal 127
Effect of Bacillus pumilus HN-10 antimicrobial peptide P-2 on preserving AGariCus DiSPOIUS ... irisiensenecreeseiecas NIU Yaosingetal 133
Effects of hot water dipping on postharvest storage quality of Xinyu tangerines during cold Storage .....ovvccveencivernncnnne CHEN Chuyingetal 140
Purification of glycoprotein from Macadamia and its antioxidant QCHVItY in VIfrO ... ZHANG Xiangetal 145
Effects of different drying methods on moisture changes in wolfberry powder during moisture absorption ... XUHaoetal 151
Effects of ultrasonic combined with sterilization on quality and antioxidant capacity of pitaya juice........... ... WWANG Zhenshuai etal 157
Study on oxidlative stabitity of Xinjiang seeding-watermelon seeds oit and its shelf-life prediction...... \WANG Fangmeietal 164
Preparation and properties of chitosan/Chlorococcum sp. GD polysaccharide composite films.........c.cceoeoncnconcnerncencnnns SUN Yanfengetal 170
Effect of dietary fiber from bamboo shoots on the quality of yellow PEACH JaM ...t ZHENG Jiongetal 177
Processing technique and quality analysis of corn noodles made from Lactfobacillus planforum modified corn flour................. LI Xiaonaeral 185
Study on the quality of chili oil products from different Chill VANEHES ... ersereesarerenes ZHANG Hongxinetal 190
Changes of phenolic compounds and their antioxidant activities during wheat germination ..., JIN Zhouetal 199
Identification of water-soluble peptides in distilled spent grains by UPLC-Q-TOF-MS........coevoeriinieincroneenrenenesssresens ..WEI Dongetal 203
Characteristics of anthocyanins in Cabernet Sauvignon wines from different regions of China based on UPLC-MS/MS............. TANG Keetal 208
Determination of terpenocids in yam wine by liquid-liquid extraction coupled with gas chromatography-mass
S CITOMETY ..ttt st s s e b et e s b2t 2 bbb a e e bk e RS s ea bbb ar e bt n e e as WANG Chenhuietal 213
A fluorescent biosensor based on magnetic nanoparticles and aptamer for detecting AFM, iN MilK.......coverieivrininrnenerecns GUO Tingetal 218
Comparison of aroma chemical components between old and new tea frees of Fenghuang dancong teq......cocceercnennnee LI Zhangwei 224
Research progress on classification, extraction, and detection of polyphenols in fOods ......ccoiveienieinirene .. XIA Tingetal 231
Comparison of natural and reduced Monascus yellow pigments and thoughts on improvement of
NAHONA! STANAOIT 1. ek bbb bbb TAN Hailingetal 239
Advances in molecular mechanisms of cold-adapting foodborme DACIENT ... LI Qiuyingetal 246
Research progress on characteristics and application of Lactobacillus helveticus YUE Yingxue etal 253
Research progress on the application of shockwave to tenderize MEAt ... ZENG Lingyingetal 259
Research progress on carotenoid Qromad RIECUISOIS iN TEQ....... i s CHEN Lietal 266
Research progress on seaweed polyphenolic compounds and their antioxidant activities............ YUAN Shengliangetal 274
Research progress on sulfur compounds in garlic and the mechanisms of changes in ProCessing .....c.covvrerrcrvinnmnensennns LIU Xiao etal 282
ADVERTISING IN THE The Editorial Office Printed by Beijing Kexin Printery
PERIODICAL IS WELCOME China National Flesa.arch Instltlfte of Distributed by Beijing Post Office
w Food and Fermentation Industries
FOOD & 'iE_RMENTATI?N Nation Information Center of Food Subscription Domestic Local Post
!N?UST:IES '.s ; syl.aecflallz‘ed p and Fermentation Industry Office
information periodical of science an i . . . .
technology with certain academic level ;‘:j,ui:‘;::::i Middie 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,Beijing,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

at home and abroad, http: //www, sf1970, cnif.cn







