S3ELSNANI NOILVLININGGd dNV dOoO4

F=HRREUT B0

3| 10] |

&M ok+HH

i E R} 5| 3R (CSCD) iz O B TR EA T

/\u

‘

Fam

Vol.50 No.1

a SR

FOOD AND FERMENTATION INDUSTRIES

PERSZOHAT I OHET
*

ul

M. T ISSN 0253-990X
CN 11-1802/TS

SRR /RIERGFEG LE SRR ER

REMN RS TR IR

Properties of casein micelle/poly (lactic acid) electrospinning composite fiber 1180

membrane and its loading capacity for baicalin

N AW

S3400N 5.00kV 8.0mm x2.00k SE

ISSN 0253-990X  [E}j

...........
97

01> l,|. ([
70253"990243

pp. 98-104

BELE/%
g 2

BCL MC PLA 0:1-80
1:3-80----- 1:2-80 - 1:1-80 ~ ~ 2:1-80 3:1-80
100 =
80
8
H g
X
40 BCL
20+
0 L
100 200 300 400 500
BEFC
120/ BCL 0:1-80 1:3-80
1:2-80 1:1-80 —¢—2:1-80 —— 3:1-80
100
80
8
#
& 6
w
40
20
0
0 2 4 6 8 10 12
B & /h



SENPIXMBECSCOROETBT PERREOBH  PIEOMT

= = ;9§ Tl
i >
FOOD AND FERMEN' O INDUSTRIES -
F&F Vol.50 No.1 R i ‘
202418
|

BEORR/RARDRS LW AT RMER
RENRSEOARLERR .
e e e e =

= i =

<C
%% , Shipin yu Fajiao Gongye

aNv @004

SIWISNANI

2

- RS

FHMRLEEE 25S rRNA FEZEBE BMT5 Xt Z BB Z 1Y
S50 K Nz
AAr, BEW, R4, HERT
7 FHE pH EHMBRERERDEMMEHR S SBRETE S
L- HEBERR
x 9, B, HEE, KEM, KA
14 ETR pH ERMHL KBRS/ DEEER - RBERAMEE

REIOI 31 G-HHS

—_

2024FE50EE 18] (BE49357)
20241 B15H HAR

FERM: PERTIIEKES
FhBM: PERAKEIIVHARERAR

FERASEFILERHL ME—, KA, I, REE, Kk, Hudt’
EEHAE: «RMS5&LEBIY HEL 22 EERSEBFAFRNFEREBESYNEHRIE. REUHAR
WA, AR, IR, FRL, AR
f B 20 MNABBHLMWRH L BEBAH - BRARNOERGR

544k
K E, T XHF, AR, T, kERE, RKEL Huadtt
37 —HEVEBORERTLEYBERNGELTERERESEAR

RERE: BER E R T 8
BhIRsmiE. R B &

RIBE: BRR R, FRE, BFH, K, WA
% T F 44 FoBMENAREEEBEL

hAE, R, KEE, L4, REE", F&"
EIGTIE: ISSN 0253-990X 52 HLARREUIMFWISTL REOAEEIEATHER

MEE, FRE", ADWY, TmWz
59 ESABENIEHREEREEHEMR
e, SEMET, RE, HAK

ERFIS: CN11-1802/TS
ENRIZIT: AERBMEEIRIBRAR

1T 1 &b: HEBBEERAARIERHRHLTRE 67 BHEFRERNEEMEYERRENSN

mR& S 2-331 BB FER, Wik, SR, S8

= . 50 5/8 73 RELE Mk E A R R AL B
NRET: FEEFEBRSERAERAS RIAL, AR, Hovi, By Ty M)

80 AREIFEEEMA YA AR EHE R KK E
SHMH, BRE, SWME, ZLL, KRELXT
89 ETHRMEEBHAEFEMRBXEANER / SERINESE

E5MEE: SM350
EAHBILE: ZEIE BF$20170155%

EBERI SN
b SRR ERK32S N, WA, BT, MR, FAL, i, RARER, FRIT,
BF  #%: 100027 s, HRE
B iE. 010-53218376 / 53218340 98 BMEAKK/ RIBRHBHILEAAEFEEREREMNESHY
AR R

il #8: sf1970@vip.163.com
BROR, WET, RARWE, A&, BUER, REW

105 BRI ZHHMFe® REAATRIZEG THAARKREEAMN
] ik: http://sf1970.cnif.cn ZEH R THEE M TR B 2408

ML http://www.spfx.cbpt.cnki.net By A, MukiEt, A&, AIB4R, B

ffeo@vip.sina.com



PN

BT 1970 F6IF 1975 EEAIMAFEIT

112

120

127

133

141

148

155

163

170

177

183

189

196

204

211

219

225

232

AN[E & HE % 36 BT Bl R T 3 L 12 I R P 53 Wi e L =490 R R

Ink, ReE, BEWR, #EX, Fa’

TREFIBEINKELER. ERXIJYEMEHRIT AN

ISR, Réx, T, R, AN

MG SENBRRREFHIFRRTUREEHENHIN
A, RAE, FEW, FFEm, Fid", G4

BT REEEHREM &G EEENFE Halloumi IEREFTZMU
I, AREE, MEKR T, KB, BEK, TEE
SAMBBEATNET ELEMNIETIL AR

R, R, wh”

LA 7 07 1% 5 B K% 72N METR R R B9 2 AR 5T

Fak, mAY, W, keW, EWE, Bma, Ik, Bk,
A&, BT

HEH EEaE R ME AR U RRENFEERR

s, £F5, LmE, Liem’

ERMIFSHERNSBAL. HMRIERRENFEHAR
RFEE, Am", 2 F, L4
JHFEHRREREEENEANEEREBEEMR

KF B, HRESH, IR, AR, BHRAE, FAE, KT
ETHFERTESERIIAETERERRNZM

Ith, FERE, B, x4RZ, PRk, iEug
ETHRMEESH A RES RN DSC BRI N A EHR
Mk, REE, RILA"

AREH &7 EIT BRI S R 2

Ik, AXH, HESF, KE, H¥6, BEE, FH"
HEHMAMEXEERARK. RELEREHHELIENZ T
TRk, TWFET, BEF, RIMB, HER, TER

PEFERE AN Tt 2 h & AR MMM RN R

MRk, JRAAET, AT, SRR, BRI, Ik
RERISMAEELFERBERBEEERREKS TR
ExM, EBE, SWAT, TR, AR, §X4a, K4,
% &%

SeaFPRESEANRNIERIFERR

BRAE, MihAg, Tk, B4, BAaW, AL, BFT
KRR K X B A A R RE RS A JER Y R T

IRAE, ZER", Hkd, TAE, ik, 5
MEMEEARENER NG &EHAKEN T ZEMREEEL ERKEK
S

FER, R2&, BE, ALE, 4%, R&¥, Kb, ALK,
TERE, Nk, /%G

Hh IR 5 | SO A% O R IR I (CSCD)
H R A% O 1)
H SR L
CErARRA S TR R R RO
SHERY -T1 %
HA [ AR BRAZ O 1)
Hh AR R 5 A DA i P )
HR SORH 1) B P 8 )
ROCSE H1 [#% LA F] (A)
«rfr R AR B A SRR B P ISR
fif 2= Scopus i I *
FEHE A (CA) sk
JelE iR (FSTA) sk
el «EpRpoll RV (CABA) sk
H AR BRI B E (IST) sk

CRran SRy RAET RS LR
R, WoR B RS TR LR TR
AP TR BRhRAes TS m A
TR, DA E AR G KRR L R B)
A0 ML AR5 T A S S

BB R IR i R AR ATl
A B BSOS -

FATIRG A3 e £ b B 27 U BT 42 A
BN, A T3 BRI R K R AEA T i Kt |
SRt P AR R KR!

HL 3%: 010-53218337/9  4whH ¥R
010-53218340  J4&¥B
010-53218338  Hfitik
010-53218338  RATH#B
010-53218371 458




ADVERTISING IN THE PERIODICAL IS
WELCOME

Food & Fermentation Industries is a
specialized information periodical of
science and technology with certain
academic level in the Chinese food and
fermentation industries. Started publica-
tion earliest in the Chinese food and fer-
mentation industries, it has certain influ-
ence both at home and abroad.

Governing Body

China Light Industry Council

Organizers

China National Research Institute of
Food and Fermentation Industries

China Information Center of Food and Fer-
mentation Industries

The Editorial Office

No.32 Xiaoyun Road,
Chaoyang District,
Beijing,100027, China
E-mail: ffeo@vip.sina.com
http://www.spfx.cbpt.cnki.net
http://www.sf1970.cnif.cn

Printed by Beijing Kexin Printery
Distributed by Beijing Post Office
Subscription

Domestic Local Post Office
Foreign Distribution

China International Book Trading

Corporation (P.0.Box 399, Beijing,
China)
Code No.SM350

BERERME.

Lyl

Shipin yu Fajiao Gongye

2024 F 505815 (B5E4935)

241

248

256

265

272

279

286

293

302

311

318

326

334

341

351

359

ETFTES R4 HARERHER R BT MR R A2
RAPR, AE®R, BRI, ik, ®F, &%, £F, hFEW,
Bl

ARAEHAXITH A RRZIE

ZRM, B, TEHR, EME, HEh", A2K"
SNHNEHRATMIERAS SEFREHEBREIT L

Bk Mg, BEs, FRHF, Kedw, HI5A T
BRFEERLERFEREFERRKYR
MR, AR, TA, LML, XA,

- SR -
E?@4H*ﬁ¢l%i B MR BT SR
BER, BAE, NEA, KPP, RRW, FAS, SEA,

EAR W
UPLC-MS/MS % [E Bt il & 2 B 4R B A0 il R R ok & R 36 ﬂ’l‘ﬁ)ﬁ?ﬂ]

MFH, BR, BHRE, RBZ, RRE, AW, FitT,
FEREMESSSHEEE ﬂil‘ﬁl?ﬁ*ﬁ#ﬁﬁmimlﬁ‘]%%?ﬁﬁi&ﬂﬂ*
e

i, i, 9, KR
HETHFE., GC-MS &4 BE N 4 H7 AT 5 58 78 £ XUk 45 1E
BXKAR, vy, HKGR, AL, THEA, KT

* —/T E%Eﬁl¥lb
BEEMIEFYNERLANAARHERE

Kath, R, TAL, R, K, £1%, ZE°
% EHTR AR S YL 8UR RIE N A A R A R

SR, ¥IRR, BT, M=, TRE, RMEE, IH, REZ,
ik, TR
MABETREZFNEEMEYFERNHEEARER
Bk, AmE, AEA, TOE, FE4E, G0F, AL
BTREREENGELKREBRI A RER

RiAE, BRI, 2F, KT

Y & B E SR S 5 (R 3 P R

RS, @, KAE, R4B, THH, BRFALT, TART
IR RIR S ST

B &, FFIR, NEE, Bih, T, RMEF, ZaE"
TRHEEZ, LI, FERPTEHNFRHE

Fam, KT, EARW, TRET, £EAT

K TEKGEHRERE
KR, xR, Rk,
F+9, #hauT

K, A, BT, TR, ERER,



FOOD AND FERMENTATION INDUSTRIES

2024 Vol.50 No.1 (Semimonthly)

Contents

Effect of Candida glycerinogenes 255 IRNA methyltransferase BMT5 on the stress tolerance of acetic acid and

ITS QDPICOTION 1.ttt ettt sttt sb bbbt b et s et e s e b e bbb s s e s e s s e bt e bbb s bt e s s s e b e s et e bbbt et b s sssasebebesesesesnnas ZHOU Liu et al
Two-stage pH control and synergistic addition of carbon and nitrogen sources for efficient L-glutamine production by
Corynebacleum. GlUTQIMICUM s s s e Ty T s ST S ES Sy SyES T SR A TSR ST TV SV T s oSSR T e o ewoss LIU Chang et al

Improvement of e-poly-L-lysine production by Strepfomyces albulus based on low-pH adaptive evolution strategy ..LIU Tianyi et al
Screening of fucoidanase-producer strains and structure characterization, antioxidant activity of enzymatic hydrolysates...... YANG Liu et al
Construction and optimization of whole-cell fransformation method for e-poly-L-lysine production from L-lysine by

SHTEOPDTOMYCES QIDUIUS ...ttt s et b bbb b s s b et st b s s b s e bt e b ek s et et b s s e s bbb e st eb b s s s s anansn ZHU Daojun et al
Screening, identification, and characteristics of highly effective potato glycoalkaloids degrading bacteria.........cccoeevvvniennee SONG Fei et al
Biosynthesis and fermentation optimization of MAIONIC ACIA .......cecueeieieieieeeeeee e LING Chunrong et al

Anti-aging effects of oyster exiracts on Caenorhabditis elegans ...WEI Runxia et al
Storage stability and shelf-life of complex JIaosu.......ccccevvvririecirinnnnne " ...LIU Heng et al

Effects of high-energy electron beam irradiation on microbial load and quoh’ry of Po/ygonof/ rh/zoma ............................................. XU Pan et al
Effects of whole grain adjuncts on endogenous antioxidant CAPACIty Of DEET ..o ZHAO Yagang et al
Effect of different lactic acid bacteria inoculation fermentation on the physicochemical characteristics and

fiGVoneHCRINESE COBBAGEPICKIES: cmmmmmrmmnmm i i s e e e T T e e s S S e S S SHI Meimei et al
Effect of synergistic crosslinking agent based on blending and layer-by-layer assembly method on properties of

agar/sodium algiNate COMPOSITE fIM .....cuiuiiiiiieieieier ettt et bbbttt ettt b bt b s nebebesesesesnsas WANG Pai et al
Properties of casein micelle/poly (lactic acid) electrospinning composite fi fber membrone and its loading capacity

TOr DO CONN.rsmssrnsssssmssmssms svrmarsme sows s ey TS0 ey VSS o S A R o R B D o e e ZHEN Chenbo et al
Effect of Fe? addition in membrane filfration process and under different drying process conditions on structural and

functional properties of bOVINE MIIK MICEINE CASEIN .......c.cvvieiieeieceeeeee ettt b bt s s s nanes FENG Zizhen et al
Effects of different polysaccharides on Maillard reaction of chicken liver enzymatic hydrolysate and its application.............. WANG Qing et al
Effects of tamarind (Tamarindus indica L.) seed polysaccharide on ice recrystallization, growth habit, and

Y671 [o11 11 T=11{ TG o1= 1o 11 o] R P O U USROS SR S S SUN Xianbao et al
Effect of initial fat content on storage quality and shelf life of ultra-high temperature sterilized mMilk ..........cccceeeeieieieeeceeereene XI Hongjie et al
Production process optimization of fresh Halloumi cheese based on BP neural network and genetic algorithm........cceeevveininne. SUN Jia et al
Effects of complex phosphate chelator on quality of ultra-high pressure freated camel milk..........cccccvverunee. .. ZHANG Mengmeng et al

Research on screening and compounding of antioxidants and application in coffee beverages..........eveeeeerenenns CHANG Xuan et al
Optimization of formula and antioxidant activity of Lycium barbarum leaf flavone effervescent tablets ... ZHA Xiaotong et al
Isolation, purification, structure characterization, and antioxidant activity of polysaccharides from

VIEAHaTiDEHICA A6 BOISS uvrssssvsissviussnssssomsiassicasiss ouessssssss sosesssissesssssssessussssussissssosssiss (5arsassss sosasss s s3saaeh oS o es s o 3o VR RS e Heavass ZHAO Zesu et al
Component identification and stability investigation of pigments from Bauhinia blakeana Dunn flower. LONG Yongyi et al
Effect of ultrasonic aging on the quality of Mu-jujube vinegar based on electronic toNQUE.........c.c.cvveeeievcieveieeeeee e WANG Qian et al
Research on differential scanning calorimetry adulteration analysis method based on two different characteristics of

X VTGN OIIVE Ol rmsssmssmssvmarmmsrmssvs s v sssyes sy T TS Ty ST TS S T T B S ST S A S A e ST ST s WEI Yan et al

..WANG Zexu et al
..DONG Xiaolin et al

Effect of different preparation methods on digestibility of highland barley resistant sTorch
Effect of sweet potato leaf powder addition on bread quality, antioxidant properties, and starch digestibility

Study on protein degradation during the processing of Longxi bacon RS S S SR S S S CHEN Jingjing et al
Effect of temperature fluctuation on quality and moisture migration of Pseudosctaena crocea during

COIEl CIIGIN CINCUIGTHOR  ueesssssssassenssussssusssssassssinsvonsiiessnssssiosssssssskinssssnssssusssesssatibeassmasussassssoasssassuit Ao ARSI oA ReSasR b d e aR s rss s LI Yumei et al
Isolation and characterization of collagens from skin of snakehead fish s ; ....WEN Qingshi et al
Effect of ice-temperature dehydration on quality Of grass Carp SUMMI GEl......c.ceirrrrririceeeeeeseee e WANG Yuanyuan et al
Study on preparation of seafood-like seasoning base by Maillard reaction from mussel cooking liquid and analysis of

volatile fAVOr: COMDOUNGS: cxsessousvsismrrssrsssmss sy emss oy 0 o084 Te0 7508574 4 s 1o ST A oS B R o SR KE Zhigang et al

Construction of evaluation model for volatile flavor compounds in beef tallow hotpot seosonlng based on

prinCipal COMPONENT ANAIYSIS........cviieieiveieierereeieiteeee e sesesenes
Effects of different reheating methods on quality of pre-roasted fish....................
Changes in sugar and organic acid contents and sweet and sour ﬂovor of three Jlnggong honey pomelo

CHAO Zhonghao et al
WANG Yuanyuan et al

VAMEHES AFEI NANVEST......oeiiect bbb bbb bbbttt naes LI Feng et al
Taste characteristics and main contributing substances of needle-shaped green tea in Chongging YANG Juan et al
Research on rapid detection of strong-flavor base Baijiu by Fourier transform mid-infrared SpectrosCopy .......cceeeerieerenee HAN Yuncui et al
Simultaneous determination of 36 preservatives in protein drinks and liquid condiments by UPLC-MS/MS.......cccovvvvrieecenenen. WEI Yutao et al
Analysis of key volatile flavour compounds in chilli oil by odor activity value combined with

(e o L lein) (011810 (0100 €101 a0 110 [a1 0118 B T YU Jin et al
Analysis of flavor characteristics of Fengdu spicy chicken seasoning by electronic nose, GC-MS, and sensory evaluation ......... TU Dawei et al
Recent advanceson resoUrce UtIIZatION Of WIREWASTES «.vuirirssuimsessssicasmssssnsssssssssssassssssssesssssssssssssorssssisssisousssvssssisevsnssssasssssss ZHANG Yunwei et al
Application of immunochromatography assay in rapid detection of food QlIErgeNs...........cccvreienieirnieirieeeesee s GUO Kaitong et al
Preparation of food bioactive ingredient nanocapsules by NaNo spray drying: A TEVIEW ........ccuevevieereeeeiereniniiisseseeesesesennns RAN Huan et al
Research progress on functional improvement of gellan gum food packaging film .........ccccceeeeennnecceeennnns ..ZHANG Runfeng et al
Promoting effect of plant polyphenols synergized with modified atmosphere packaging on meat preservation...........c.c........ ZHANG Yiyi et al
Research progress and analysis Of COrdyCEPDS CRANNUG ...........c.ceueueeeereeeeeeieieieeiese ettt se bbb s s s s s aesesens ZHOU Sijing et al
Research progress of Pleurotus ostreatus in fields of medicine, chemical industry, and environmental protection...................... LI Kunpeng et al

Research progress in garlic processing WasteWater freQiMENT..........c.ccvevevrermrinnnirsisisessenssnsesssmsesessssssssessssssnsssssassossases ZHANG Chengming et al

1

7
14
22

29
37
44
52
59
67
73

89

98

105
112

120
127
133
141
148
155

163
170
177

183
189
196
204

211
219
225

232

241
248

256
265
272
279

286
293
302
31
318
326
334
341
351
359



% 5h R ,

kR BUEARRRR

G SERA

B, B, Birs G, &6, BIR

— LW HEARS TERSS

LEigdest, BHE “H—PIE. M—RER. AFPEENE" HNEEES, BIABhELIE,
TERANEREFIZENAERM. ED. KIS MIgEME REEE. B5EE it

. FEFMEME. MG ERRE. MBERE. REER. KB %E WRIRE 55
e ILWHEE. HER SEFER. BaEE. FREEE. WE IakR m58R. [ELE.
K%M\%ﬂ$ﬁﬂxhﬁh\z%\E%\*ﬂ&ﬁ EXRRINTHELR =IE = mATER,

@ RIBHABIENERAREKE

@ ERRERARFEE

O® EHBIIK (N ) EEBETFIREARRKE:

® RABERARKE

@ FREMIGRARZE

® BIZTIREARIK

Lk e TRIZ AR
EBRAEBESBERARBRAT

itk EBTARHXKERI0005F378  BKREA: EJkk FHl: 13901778416
BRFE: 13901778416@139.com FiE: 021-68561199
http: //www.zhaoguang.com.cn

& RS: 2-331 ER%—FS: CN11-1802/TS ESMES: SM350




