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FEAHAF 5T FUNDAMENTAL RESEARCH
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Structure and properties of acetylated corn starch prepared under ultra high PU Hua-yin et al
pressure (UHP)
INERRSERERRHXFR B fE6)

Study on relationship of quaity between wheat quality and fresh noodles DENG Hang et al

BESEEMFRCENKZBEAMALNFNTE BIWAF(12)
Study on micronization of SPI emulsions by ultrasonication and microfluidization FENG Li-li et al
techniques
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Structural characterization and antioxiant, moisture-absording and LI Cai-xia et al

moisture-retention properties of polysaccharides of Sophora japonica L.
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Study on correlation between texture characteristics and sound insulation LIANG Yi et al
coefficient of bread
ERWHEZSN SEE EEEXERR BRFIRE(27)

Study on correlation between sound of breaking and crispness of potato chips ~ ZHANG Zi-han et al
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The kinetics of microwave drying ginger based on the volatile detection XU Wan-xiu et al

RHIBFEMRE AR R ERL D 2T R (36)
Quiality indifferent degrees of softness of pickles and its principal HUANG Sheng-lan et al

components analysis of volatiles

EAEZFRE G DB M ES TSR = W (45)
Analysis and comparison on solid ispersion performance of dandelion LI Yan et al
chlorogenic acid
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Analyses of the volume of the polybasic acids and higher fatty acids and their XUE Yun et al
effect on tobacco quality
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The analysis and evaluation of nutrients of sansui’s characteristic SHEN Chang-xuan et al

sheldrake duck eggs
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Uncertainty evaluation of the determination of total sugar, reducing sugar, chlorine, XU Yong et al

potassium in tobacco
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Analysis of the differences of heavy metal enrichment between silver carp and LIU Xiao-wei et al

aristichthys nobilis in east dongting lake
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- Antimicrobial activity and chemical composition of Eucalyptus essential Oil REN Xiao-ling et al
* 21834
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Dk v Antibacterial activity of fractions and chemical constituents analysis of WU Yong-xiang et al

dichloromethane fraction from Bletilla striata
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Influence of two ddifferent nnozzle fforms on the flow ffield and heat transferring WANG Jin-feng et al

characteristics of qquick freezer

BT Polyflow B Mg & RITEFH MBS B DEE(86)
Extrusion analysis of Tianzi-shaped tray of food based on Polyflow JIANG Wei-xin et al
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Study on impact characteristics of rubber seeds LI Zi-hao et al
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Integration of Chinese cultural elements in the design of modern TIAN Gui-kun

food packaging
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Study of ozone and electron beam irradiation on degradation of zearalenone LUO Xiao-hu et al

and ochratoxin A
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Research on prediction model of egg freshness based on image processing LIU Ying-ying et al
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Effects of ®Co + ray irradiation on sterilization and quality of sauced chicken claw PENG Ling et al

ARBBERTEIHERERNENFRHERBFERR feTEEHIE(115)
Biological characteristics and pathogenicity of Botryosphaeria parva isolated from HE Jing-liu et al

‘Hongyang’ kiwifruit
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Effect of hyaluronic acid coating on fresh quality of crucian carp (Carassius auratus) GUO Lietal

during the partial-freezing storage
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Effects of leaf crude extracts from Gingo biloba L. on the preservation of litchi LI Ling et al
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Effect of anti-aging on human epidermal keratinocyte by UVB induced for green ~ WANG Zhen et al

tea crude water extract
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Interventional effects of wild Oenanthe javanica extract in Guizhou province in CHEN Xiao-jing et al

type 2 diabetic mice

TEER BB FEEANERNELE TR = mE(138)
Research on antimicrobial and antioxidant activities of major components of ZHANG Bin et al

lemon peel essential oil
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Functional properties and optimization of microwave assisted alkaline YAN Rong-ling et al

extraction of dietary fiber from pomelo peel

FERDEFMEHEBRRTI ZRENMEMEMEHR % E%(148)
Study on microwave-assisted extraction and antioxidant activity of total saponins YANG Jie et al

from Chenopodium quinoa peel
FORESTREEAEFRBHRRIZREFHHR FERCEE(154)
Ultrasonic-assisted extraction process and characteristics analysis of collagen ~ YAN Qiu-ping et al

from Schizothoraxprenanti bone

BEESBAELEFTERRTTIZNR % #%(160)
Study on separation and purification process of fisetin from Cotinus coggygria leaves XU Na et al

with polyamide
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AHEETHEY TSR RERKSIRE T ZMRL A E(164)
The technology optimization of the freezing microwave treatment assisted HONG Mei-ling et al

extraction of phenols from red grape juice

WETENSEMELRZENTME T ZRN % ME(169)
Effect of microwave drying conditions on volatile oil content in zanthoxylum PENG Lin et al

schinifolium and its process optimization

BRI RRERERTH T ZRAREBRTR RFWEH(174)
Study on optimization and effect of microwave assisted dilute acid degradation ZHU Li-yan et al
of corn cob

RABZRERABRIZO0M KB EE(180)
Optimization on mixed fermentation process with brown rice ferment ZHANG Xu-pu et al
T3 1t FE ADVANCES

REFBRZBENQNEARREBNSTRER R R (186)
Research progress of detection technology and degradation dynamics of YE Yu-feng et al

spirotetramat in fruits and vegetables
BRMEURE PCR NI T A Rt IR B2 %(191)
A review of the development in pretreatment methods for PCR detection of BAI Ya-long et al

food-borne pathogens

SR AE R AT PRI A FEME(197)
Application of radio frequency heating in food industry LI Yu-lin et al
FERBCEMHEDRR T ZHRER B =35%(208)
Research progress on extraction technology of active components ZHAO Er-lao et al

from corn bran
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