S3AEHLSNANI NOILVLINGINGE4 ANV doOo4

< HRREJT B0

EHH Gk +EW®

#1110l

PERZF 5| XEIEE(CSCD) O ERET PERBZOET XX 0588

HRERE T

FOOD AND FERMENTATION INDUSTRIES

M E T ISSN 0253-990X

Vol.47 No.5 CN 11-1802/TS
2021%E3HAH

Food Industry

0 5> |,.. T

9“7702 || |“|‘

53

99




R ERLE 5 SR AL R RFATY (CSCD)

AR R s D AT

Rz AT

[ E F AR S TN BE R AT

R SCRHHATI R R IR AT

XE (1) (CA) g

RKE (RRBFRAE) FSTA YR

KE (ERRRSEYRFMRHL) (CABI) YR
BARZRARANAEIRE (IST) B3R

FEBL:
E AL

T ER TS 2

rh R B T B S B A PR A T
A E A5 REE DS S
HRIBEAR: (i 5 RmE k) SRiE
*
g * %&:
RfEHE:
% 4
B HE
TRE:
EARY5E

O A ORIk
%  f1ox
HhRHER: 202143 H 15 H
EfrHS:
ERTS:
ENRIlZETT -
T 1 4k
AR
EMRS:
HEINREIT
IEEHE
#
B 4R
BOiE:

B fE:

B
o tg
3
2
BT
WY

T

FIEFE W OSE

ISSN 0253-990X
CN 11-1802/TS
FEETRHE BRI PR A =]

o [ U 2 Rl AL S TR TR AT R
2-331

M350

I ] o P 67 2 SR AT BR 2
185 IR BT 20170155 5
LA X B =% 32 5

100027

(010)53218339,53218336
sf1970@vip.163.com

ffeo@vip.sina.com

(TR
AR :

http://s£1970.cnif.cn

http://spfx.cbpt.cnki.net

(BRSRREL) MEAT

coss A B Ll

Fajiao Gongye

- RIS -
38 B RIS FORAR B MR MR B R AT & AL N- 2Bk
MR X EIE T D L
HE g N467 G REMNEEF AT Rgh, wizx, FAA, F 7
AHREABEESEERANARERENZ SN 24, we, Kk, 5 12
4R E BD3526 AR L EK NG LMK E M
Rt Ak S I, F AT
FEAMHABRENEERENBIEREE % ME, RRE,F 22
RFHRERABRERBN T &R EBEERMAR ik, hik, ik, 5 28
B TR MERRRO 6 & R E TR R R R B, RE, W4, % 35
R EEKBER D AT RN EIRIES L-02 FF4iE
SRR EXh, 4, %k, 5 43
ZZRBAMRAR TR FHE, AT, KA, F 48
RERIYS 5 RNIERSRE L BRI EE YR
BRI EHT, RRH,EH BT
KEAMBRIENERRIBNEERNEE 2w, 5345, 7T, 45 63
SEHTELAMIRRE RAPKRHL ke, RER, FEH,F T
M BERIE TR AP A B R B AR R 12 A3 NS S
B 2w iEmA B L 23R AZ MY BN 220 Y, AEE,ETH,F 86
ARLERHEETEERRBIMNERZRAR 84, fie, #ixw, ¥ 92
- EFESRENA -
FTRALBLIAERN S L BRINAAMLER 2464, SRLA 120, 5 99
ERDR&ESEEATUATINER REF , $UT5, £44,F 105
ETEMBZREITNEMREL RN ENFAR
B S R 2, FuERRE,F 112
TR SIEEF RN SHRIELTEAEEITMN  H8e, HRt, S, % 120
RZIGEE | —E Wk AEREAENTIERNA Sk 127
BB R 22 BRI A B B T R R I R B ik, i, EEA 133
AHP-CRITIC RES AL S RIEE T2 204
Iz FRH KR, GEw,F 138
RS 1-MCP QB R BT AR /E MR
e Ekm, Ak, Ratat % 147



2021 £ 47 % E5H) (REE 425 8) AT

ERIIMAFLIT

1970 6]

1975 FERNINAF LT

ZITARX BN RE A KA REFHUR
F BB MR RERESE M R H AR P RE Y
RURAAIERY CEAIE DRI M BRI R0

L IE TR L
AR S B

E I F ;3

156

162

168

- S SRN -
UPLC-MS/MS SRR EA BB AR R P
IR
BB R AFEF MY R SLE-GC-MS 1R 51 75 7%

ET B R G RARRERES R A

WU TER LR R D AT AR TR R EDE T

5
ML BRI R RO TP R A 5T
B AR T LB XL 4
IR 8 1 2 B A EL

FEHBREENEE TR AR IENTER

SES

TR, EHIK, FAA,F
IR, R, REA,F

INE L WA ARE

174

180

186

IE BRI, HEE,F 193
e M BEEE 201
e, LB, BEL,F 211

WFESE R, ZFE,F 217
B, EARE, FHZL,F 224

ET5M - BFEBIESTARS~M XPUE” Sk

BOER

ARG E R R E IR PR ER BB % &

AR, B e BT,

RS /ALK

231

238

iR 5EEITIR -

FUEEEY TSP RER
RPEFAERRNFE PN AR
MEMESEVHER AR
ANPEEZ A THRERF R
REERREM N R EE AT R ER

B KRR BRI AT T R
MHEEKE B WE BRI R

T RBETESKEARBEARMAIHR

B E A IR IRARNTE A SR I S A R

B N A o
FRIR, FEM,NEH,F
AR BRER Bk, &
BW, ey, KBk, &

*o7, REE AR, F

£, 248, ERE,F
FRR, BB, 2, &

BRI, &K, AR, F

244

252

259

267

273

282

288

296

303

- BEHF -
M AR AN BERIE T 2 SEREF

wmie, AR, Rmm , ¥

309

RT3

RBIRRS

CEmS BT
&R 2331 £ 57

= HA T 7 R EA
FEEERATZEMESHT
FHEER R E R O EA T

A0 HA T

R E 2 AR A I 4R SV B0 E SRR A T
FRERES | XHHEE (CSCD) #%UEEREAT
RHEER T 77 HA T SR SRR HA T
RCCSERRE#UFEAET (AF)
EELEXE (CA) WFE
ZEAERMEEIZXE (FSTA) WF

A A A A AAA A /

FOOD AND FERMENTATION INDUSTRIES
F&H:«mnz
RV o R
FIE

HEUT TR T )

_Hes

(BmS5%BTI) , eITIF1970%F, H

PERTUKESEE, FERMABI R
AR, eEERSREILERFOLED.

HHEAR: BERABSRERA. BREY
KZE. BE@OMKRE. BERAIAER. 8
ERY. emBESHERE. s, 8&il
INEIF@MISHA. RRHEEMIRA.
MR BRERARAMIRAR, AR RMIRK
R BEMIREAR. BRBEEINTIRAS,

E

Hh 4k

507T/H

bR B cp R824 Shie
eSSt Bf%m: 100015
010-53218337/8/9

ffeo@ vip.sina.com

sf1970@ vip.163.com
http://sf1970.cnif.cn

8 1&:

E—mail:

ST e



FOOD AND FERMENTATION INDUSTRIES

2021 Vol.47 No.5 (Semimonthly)

Contents

Regulating the synthesis of N-acetylneuraminic acid based on adaptive evolution and plasmid stability modification in

BQICIIUS SUDTIS ..ottt ettt ettt et et et es et ettt et est e st e st e s et ese et e st es s es et eseeseases s et et essebessesseb et ensesessess et e s ens et eesereetessenserenserene QIAN Leietal 1
Enzymatic characterization of the pullulanase MUIANT NAST G........ocvcuiiieieriiicecieeee ettt ZHANG Yananetal 7
Safety evaluation of two strains of human Sfreptococcus with potential ProbiotiCS ... WANG Nanetal 12
Inhibition effect of extract from fermented wheat bran by Paenibacillus bovis BD3526 on Streptococcus mutans .. FENG Huafengetal 17
Screening and identification of lactic acid bacteria and Sfaphylococcus in fermented meat fice .......covveeeeveeceicieeeann, WANG Manetal 22
Preparation and characterization of glutamate decarboxylase from Enterococcus faecium....... .YANG Shengyuanetal 28
Preparation and antitumor activity of peptides from Mylopharyngodon piceus MUSCIE ............cccceeiiicieiiceeeeseseae ZHANG Yaoetal 35
Analysis of the main water-soluble components of lemon juice and its effect on palmitic acid-induced
oxidative damage iN L-02 NEPATOCYTE .....iicuieiiiet ettt ettt ettt b et et b et e bt seas s b nn KUANG Wenlingetal 43
Physicochemical properties and rheological properties of asparagi radix polySACChANAE ........cveveirivieeiirieeeeeeeene LI Mengyuctal 48
Poria cocos extract affected yield of bioactive constituents in submerged culture of Grifola frondosa ..........eceeeeeeveeeecinierennnn, WU Liyaetal 57
Effect of zymolytic Dendrobium officinale polysaccharides on the functional properties of curcumin emulsion vooe WU Weinaetal 63
Synthesis of silver nanoparticles using cell-free filirate of lammulina velutipes ........... ....ZHU Yujie,etal 71
Study on the degradation of phenolic acid during brewing of Lycium barbarum WINE...........cceveieeiieieeeieeeeeeeeseees GENG Jiayuetal 79
Effect of millet boiling process on volatile compounds in JIMO HUGNGJIU .....cvoviviiiiieiiicceeeeeee e JIANG Zhangetal 86
Network sharing technology of universal control strategy for Pichia pastoris high-density CURUIE .........ccceveeeeieecnineeecee LYU Kuietal 92
Quality comparison of lactose free yoghurt and ordinary yoghurt with different heat treatment .. .. WANG Weijia,etal 99
Optimization of cryoprotectant formula for Scomberomorus niphonius isolate Profein ... FAN Zhenyuetal 105
Effect of day lily powder addition on the quality of beef meatballs based on fuzzy mathematics sensory
EVAIUATION METNOTOIOQY wuvveviiiieieiiiisietetiise ettt ettt s ettt s et e b e s e st et et e s et e s et esa et eseseseesesesess et esese st esesessesesane s esesesansesesens LI Yinglanetal 112
Ultrasonic extraction of jujube polysaccharide and its structure and antioxidant activity characterization. .YANG Yanminetal 120
Preparation and application of polyvinyl alcohol/silicon dioxide/cinnamaldehyde composite film.........ccoceiiiiiieeeeenenen. GAO Hongfang 127
The effect of peeling rate on the quality of highland barley powder and the characteristics of dough .........c.cccoeviiecinnnee ZHANG Yanetal 133
Comprehensive optimization of modified technology of Polygonatum odoratum whole powder by AHP-CRITIC
WEIGNTEA EVAIUGTION .ttt ettt ettt ettt as ettt se et e b et e ab s e s et e s e b et eseases et essss et et eas s et eseasesebesessseseassnsesens LI Huiminetal 138
Effects of low temperature combined with 1-MCP on postharvest quality of Tunisia soft-seed pomegranate .. YAN Xinpengetal 147
Preservation effect of green mustard on ready-to-eat fresh-CUt IEHUCE ..o ZHENG Lijingetal 156
Anti-tyrosinase activity of ribavirin and its application in Gong pear Preservaion ... DENG Weiliangetal 162
The effect of microwave treatment on the storage quality of  ‘XiNdaping”  POTATO ... LIU Ruietal 168
Rapid determination of phenyllactic acid in lactic acid bacteria fermented food by UPLC-MS/MS . .NING Yaweictal 174
SLE-GC-MS recognition method of characteristic chiral SUDSTANCES IN BAIIU .....cvvevririiiicii e WANG Mingetal 180
Classification of liquor sorghum varieties based on hyperspectralimaging teChNOIOGY .........cviieriernierieeseieseeereeieene SUN Tingetal 186
Composition analysis of volatile oil from Nofopterygium incisum.its antioxidant and bacteriostatic activities ... WANG Xiaoyun,etal 193
Quality analysis and evaluation of Hunan red Kiwifruit VARETIES .........ccvcvicrniceccsccneceeeenecenne ... ZHANG Weietal 201
Comparative analysis of nutritional value between wild and cultivated MOrchella ... QIAO Junetal 211
Comparative analysis of squalene and the characteristic indexes in pumpkin seed OlS ..o YANG Xuefangetal 217
Physicochemical properties and amino acid content of Hami melon fruitlet pickles fermented by different processes........ XIAN Shuangetal 224
Analysis of “Hanzhong Xianhao” odor fingerprints from different places based on GC-IMS ...]JIN Wengangetal 231
Simultaneous determination of tartrazine and sunset yellow in beverages by methyl green absorption spectrometry..........JIANG Hongetal 238
Recent advances on isomerases for DIO-MANUIGICTUINNG ....c.cuiuiuiuiieirieieieieieieisee ettt XU Zhengetal 244
Application progress of metabolomics in food SCIENCE.......ccvvveereceerreneans ..LI Siyuanetal 252
Research progress on organic selenium accumulation by microorganisms .. . YIN Xianetal 259
Research progress on probiotic FUNCHON OF XYITO......ciiiiiiiie bbb GE Yinetal 267
Research progress on the application of starter strains and the regulation of microfiora in vegetable fermentation................... SHI Qiaoetal 273
Recent advances on deodorization technology Of fIShY QOIS .......c.cuiuiiiiiii e HU Yuanetal 282
Research progress of physical methods on modifying functional properties of fish meat protein ... JIANG Xinetal 288
Research progress of self-assembly delivery system of mineralion chelafing PEPHAE ... YIN Lebinetal 296
Research progress on the application of high voltage electrostatic field thawing technology in meat and
IMNEAT PIOAUCTS ...ttt bbb bbb bbb bbbt £ ettt st e e ta s sth bbb bbbt ebebets ZANG Fangbo,etal 303
Construction of virfual simulation experimental platform for liquor brewing practical teaching YANG Xuetal 309
ADVERTISING IN THE The Editorial Office Printed by Beijing Kexin Printery
PERIODICAL IS WELCOME China National Research Institute of Distributed by Beijing Post Office

Food and Fermentation Industries

“FOOD & FERMENTATION
!NDUSTBIES” i.s a. specializ.ed and Fermentation Industry Office
information periodical of science and No.32 Xiaoyun Road Foreign Distribution

Nation Information Center of Food Subscription Domestic Local Post

technology with certain academic level Chaoyang District China International Book Trading

at home and abroad.

in the Chinese food and fermentation i

. . o . 2, Lo Corporation(P.0.Box 399,Beijing, China)
industries. Started publication earliest E—mail ; ffeo@vip.sina.com

in the Chinese food and fermentation http: //spfx.cbpt.cnki.net Code No. M350

industries, it has certain influence both http: //sf1970.cnif.cn




