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FEAHAF 5T FUNDAMENTAL RESEARCH

BILTESHEN Hela MDA TR RAW264.7 MRS 52 5E 1 A9 E 00 BAEZE()
Inhibitory effect on Hela cells and immune effects on RAW264.7 cells of a ZHAO Da-qun et al
polysaccharide from Lactarius camphoratum (Bull.) Fr
REREX LPS sIEM/NRAaMmRGARIFER BRERIT(7)

Protective effect of hydroxytyrosol on LPS-induced acute lung injury in mice

BN EARSERE TERERANTMN

WEI Jing-yuan
% 8% (13)

Study on chelating of metal ion and protein in pulsed electric field TANG Ting et al

BB A RSN I A B R S SN XTFE(17)

Effect of the synergistic modification of enzymatic hydrolysis and phosphorylation LIU Li-liet al
on functional and structural characteristics of ovalbumin
SR R INEN Eih B4 R R " BE(21)
Effects of yeast enriched selenium and germanium on flavor characteristics of LIN Mo et al
Yanbian Beef

ARIIMERTIEEF YRR ERH N FNNEFEZEN KA1 S5(25)

Effects of compound additives on mass transfer kinetics and myofibrillar ZHANG Wei-yue et al
protein of rabbit meat during curing

B X R E A R R RIS

Effect of superfine tea powder on antioxidant activity of wheat germ

XHREF(31)
LIU Yue-giang et al

solid beverage

FROFMSREITFERX AR FMPE(37)
Correlation between texture and sensory evaluation of Apple LI Li-na et al
T AE S AR AN HIE 5L E SRF(42)
Screening and identification of Lactic Acid Bacteria with acid and bile tolerance LU Yuan-ling
SRR Bl (R X B KR TR & B A S0 K RULR 2 4 T AR 52 HFXE(46)

Effects of Maillard reaction intermediates on smoking quality and study on GAN Xue-wen et al

controlled formation of flavor

AT R PG EERE K KK QRO o7 $#%(53)
Effect of cooking condition on the sensory and flavour quality of Chinese HE Jie et al

mitten crab (Eriocheir sinensis)

224 5 #6i| SAFETY & INSPECTION

Be A i th B R TR B A9 SERS UE B HEE(60)

ZHAO Jin-hui et al

Detection of kitasamycin residues in duck meat using surface-enhanced

Raman spectroscopy
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% = HH EF IR # PLS #94RE - IR 2 bk = 24 = Y%(64)

| FmER N - =5 2 o
L % Rapid and quantitative determination of sulfite residue in tremella based on IR YUAN Kai et al

spectroscopy and PLS

QUEChERS—E 3R AR & A A M AH A% Th 35 5248 . Itk R R FNSR R R 3% #NE=%E(68)
Detected chlorpyrifos, imidacloprid, and propoxur residues in citrus by SUN Zhi-gao et al

QUEChERS-high performance liquid chromatography method

#2541 MACHINERY & CONTROL
SEEINR R E SRR ATR ® BE(TI)

N Study and optimization on characteristics of temperature field in forced YUAN Hong et al
* 21834 .

convection oven

ETREFERARNTREERTREETR HEMEE(79)
a8 EEnABRD Dbﬂ Drying characteristics and mathematical model of hot air drying for white YANG Jia-peng et al
seedless grape
I ‘ y 1 HMARERA =G T BT EE FLiERSE(84)
% W !.:. Wil Three-dimensional visual digital modeling of brown rice based on laser KONG Xiang-liang et al
Fﬁ;iwrﬁ' H't. I - scanning
BRI R SRR R AR BV 5T | X5(89)

Study on feature extraction of shell breaking and machine grading of thin shell walnut LI Wen et al

A RSIGREA B R I SR ITRIRE FIEEE(93)
Design and experiment of QNZ24 type eviscerating machine for duck WANG Dao-lu et al
HEEEANMEM B ARSI S HER R BB T¢(101)
Dynamic analysis and simulation study for support parts of rotating machinery QIU Hai-fei

B3E 51531 PACKAGING & DESIGN

REEABRTEEZHZRABRRITPNEZAHRR F F1(105)
The application of folk art emotional elements in traditional food packaging design LILi

Mz 5{R &% STORAGE TRANSPORTATION & PRESERVATION

REKBEREEVABETH TN AZRELROTR B R%(110)
Effect of ozone water combined with modified atmosphere packaging on LEI Hao et al

preservation of fresh-cut Hang cabbage

[N ZENCER S MR BFEH(114)
Effect of controlled atmosphere on preservation and freshness storage HUANG Yu-fei et al

of broccoli
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RIS ER X IR R AR IR AR 1R K SR 2 ) SKIES(119)
Effects of low power microwave treatment on physiology and quality of low ~ ZHANG Shu-yuan et al

temperature storage of Chinese chestnut

HEEWKERTES A RRNTM BRI (124)
Influence of salt concentration on quality of pickled and dried grass carp fillets CAl Li-yan et al

under controlled freezing point

SRS AARE BB X E IR /B S B R0 T F%(130)
Effect of rapeseed meal hydrolyzate on the postharvest quality of muskmelon WANG Fang et al
T E R RIR R BEAY T WILLLIM S SETE R R O #%5(135)
Detection of insect hole andmildew in processing tomato by visible near infrared MA Yan et al

hyperspectral imaging

REVS B MR BUEEI S 1L =ZHE(139)
Numerical simulation and optimization on temperature field in large cold store LI'Yi-zhe et al
TR ENFES A SRR & EAR K M AT FTHTHE(143)
Quality changes and correlation of yak meat under transport temperature LI Sheng-sheng et al
FORBEMAEE MR & B R ERERFH 27 HFAME(147)

Preparation, separation and amino acid sequence analysis of corn peptides with  HU Yu-hang et al

hypoglycemic activity

RIBBELA T B RRE ™ SRR M %% (153)
Purification of tea saponin with macroporous resin and properties of the product GU Jiao et al
SREE 6 MEVRRY 2 RS ESNEANMEXMEHRR @ @RE(159)
Acomparative study of contents of total flavonoids and their antioxidant FU Jing-jing et al

activities in six plants

YR PR SR B MR Y R A R HLBE RN EUR D FRE(164)
Preparation of tobacco flavor-modified chitosan materials and application of HU Shao-dong et al

reducing phenol in cigarette smoke

EHRMHEERXENELZAMNML x| 2% (169)
Optimization on foam separation process for spinach leaf protein LIU Long et al
REHARIL AN HEREE FiESH || BERB A R AR RIEEE(176)
Hypoglycemic effect of fermented Inonotus obliquus on type | diabetic rats XU Zheng-zhe et al

induced by streptozotocin
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Fr % K2 FJ DEVELOPMENT & APPLICATION

SR EREMH IS & 2HRER MR P EHE(180)
Study on the effects of preparate flavor base material by high degree of YAO Yu-jing et al

enzymatic hydrolysis of oyster with compound enzymes

FHERID 6] XHITE B A R B R M B A 2 FRIRE(185)
Effects of sweetness inhibitor on quality and preservation of low-sweet cake WANG Yong-jun et al
R G RIK LB TR N KR IR ISR TR S R RASm FR58%(190)
Influence of soaking and millet/water ratio on microwave-convective drying ~ WANG Ying-giang et al

characteristics and quality of cooked millet under the constant temperature

NEFAR R B AR T 22 R M BE 5 = BAZF4(196)
Study on performance of different specifications of acetate tow for medium GAO Ming-qi et al

fine cigarette

ERAAEHRMEAETNG& THEE(201)
Preparation of complex microbial inoculants of fermented chilli’s Direct SHEN Chang-xuan et al
Vat Set (DVS)

RAEMEFETIRT 20N FrhE%(207)
Optimization of spray drying process of dateplum persimmon powder by QIAO Xiao-quan et al

response surface methodology

355 HT MARKET ANALYSIS

MEEROKEN T WIUR R H R REE HREHE(213)

Current situation and development strategies of freshwater fish processing XU Si-min et al

industry in Hunan Province

X TRFE RS VAR EERERHR K F(@217)
Study on theindustrial standardization management mode of the local special ZHU Fang

food in tourist areas
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