


001 pH及离子强度对燕麦分离蛋白功能特性及亚基特性的影响 王美玉等

FunctionaI properties and subunits properties of oat protein isoIate under different pH and ionic strength WANG Mei -yu et aI
006 醇溶蛋白和谷蛋白配比对面粉及速冻水饺品质的影响 王喜庆等

Effects on the quaIity of fIour and deep-frozen dumpIing from the proportion of proIamin to gIuteIin WANG Xi-qing et aI
011 酱油渣中副干酪乳杆菌的分离鉴定及抗氧化特性研究 唐素婷等

IsoIation, identification and antioxidant properties of Lactobacillus paracasei from soy sauce residue TANG Su-ting et aI
018 酶法改性对核桃谷蛋白微观结构及功能特性的影响 薛雨菲等

Effect of enzymatic modification on microstructure and functionaI properties of waInut gIutenin XUE Yu -fei et aI
024 3株酿酒酵母发酵过程中有机酸含量变化分析 裴芳艺等

AnaIysis of organic acid contents in three kind of Saccharomyces cerevisiae PEI Fang-yi et aI
029 橄榄渣膳食纤维理化和体外吸附特性及结构表征 谢三都等

PhysicochemicaI and in vitro adsorption properties of oIive pomace dietary fiber and its XIE San -du et aI
structure characterization

035 水分含量对不同类型加热不燃烧卷烟化学成分的影响 李朝建等

The effect of moisture content on chemicaI components of different types of heat -not-burn tobacco LI Chao-jian et aI
products

040 宰前饮用复合磷酸盐水对延边黄牛肉血清生化、肌纤维结构及蛋白质表达的影响 张 亮等

Effect of drinking compound phosphate water before sIaughter on serum biochemistry, muscIe ZHANG Liang et aI
fiber structure and protein expression of Yanbian yeIIow cattIe

046 基于 HAND系统 5种致腹泻大肠杆菌多重实时 PCR初筛方法的建立 钟宜科等

EstabIishment of muItipIex reaI-time PCR assays based on HAND system for the preIiminary screening ZHONG Yi-ke et aI
of five diarrheagenic Escherichia coli

052 冷鲜鸡接触者手部抗生素耐药菌菌群多样性分析 黄柳娟等

Diversity of antibiotic resistant bacteria isoIated from coId fresh chicken handIers’ hands HUANG Liu-juan et aI

058 磨粉机粉碎流场数值模拟及参数优化 莫海军等

NumericaI simuIation of puIverizing fIow fieId and parameter optimization of the miII MO Hai -jun et aI
065 基于三维投影矩阵的生产流水线对接系统平台构建 张娟娟等

Construction of production Iine docking system pIatform based on three-dimensionaI ZHANG Juan-juan et aI
projection matrix

070 基于模糊分散控制的双层搅拌微波反应釜混料均匀性自适应研究 吕志敏

Adaptive anaIysis of materiaI mixing uniformity in doubIe-Iayer stirred microwave reactor LV Zhi-min
075 一种小型双螺旋低温榨油机的改进设计与试验 曹梅丽等

Improved design and test of a smaII twin-screw press in Iow temperature CAO Mei-Ii et aI
079 卡登圆行星机构动力学分析 王冰冰等

Dynamics anaIysis of carden circuIar panetary mechanism WANG Bing-bing et aI

083 基于 CWW评价包装造型感性方法研究 宁廷州等

EvaIuation method packaging shapes kansei based on computing with words NING Ting -zhou et aI
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088 低温贮藏过程中水牛肉质构特性的变化 刘纯友等

Study on the change of texture characteristics of water buffaIo meat during Iow temperature storage LI Chun -you et aI
093 宰前饮用复合磷酸盐水对延边黄牛肉贮藏品质的影响 张金天等

The effects of drinking compound phosphate water before sIaughter on the meat quaIity of ZHANG Jin -tian et aI
Yanbian yeIIow cattIe

097 牡丹花蕊醇提物对 H2O2诱导 HUVEC细胞损伤的保护作用 罗 磊等

Protective effects of aIcohoI extraction from peony stamen on H2O2-induced damage in HUVEC LUO Lei et aI
103 蚌肉肽—锌螯合物制备工艺及其保肝作用研究 王常瞵等

Preparation of musseI meat peptide-Zinc cheIate and its effect on Iiver protection WANG Chang-Iin et aI
108 柠檬汁粉抗血栓作用及其机制研究 徐丛玥等

Study on antithrombotic effect and mechanism of Iemon juice powder XU Cong-yue et aI
112 干燥方法对洋葱精油提取率及 DPPH自由基清除活性的影响 王月月等

Effects of different drying methods on extraction rate of onion essentiaI oiI and its DPPH radicaI WANG Yue -yue et aI
scavenging activity

117 猴头菇多糖和蛋白质闪式联合提取工艺优化及结构鉴定 张 雄等

Optimization of fIash extraction process and structure identification of poIysaccharide and protein from ZHANG Xiong et aI
Hericium erinaceus

122 干燥方式对大果山楂粉干燥速率及品质的影响 郭 婷等

Effect of drying treatment methods on the drying rate and quaIity characteristics of GUO Ting et aI
big fruit hawthorn

126 低钠发酵肉制品理化特性及风味分析 侯婷婷等

Study on physicochemicaI property and fIavor of fermented meat products with Iow sodium HOU Ting -ting et aI
131 凝固型椰子酸奶品质分析 王庆科等

AnaIysis of the quaIity of set-type coconut yogurt WANG Qing-ke et aI
135 预处理对变温压差膨化干燥紫色马铃薯脆片品质的影响 王 兰等

Effect of different pretreatments methods on the product quaIity of expIosion puffing drying for WANG Lan et aI
purpIe potato crisps

140 细支醋酸纤维滤棒硬度影响因素研究 徐 晔等

Study on the infIuencing factors of hardness of sIim acetate fiber fiIter rod XU Ye et aI

145 食用菌多糖调控肠道菌群研究进展 程孟雅等

Effect of edibIe mushroom poIysaccharide on human gut microbiome CHENG Meng-ya et aI
150 克罗诺杆菌主要毒力因子及致病机理研究进展 费 鹏等

Progress on main viruIence factors and pathogenic mechanism of Cronobacter spp. FEI Peng et aI
155 速冻设备流场优化研究进展 朱一帆等

Progress in research of fIow fieId optimization in quick freezing equipment ZHU Yi -fan et aI
160 再生蛋白纤维研究进展 姚 飞等

Research progress of regenerated protein fibers YAO Fei et aI
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165 杂豆在可持续膳食发展中的机遇与挑战 谭 斌等

Opportunities and chaIIenges of puIses in the sustainabIe deveIopment of diets TAN Bin et aI

170 3种还原糖对芸豆清蛋白糖基化改性产物乳化性及结构的影响 林 巍等

Effect of three reducing sugars on emuIsifying property and structure of maiIIard products of kidney LIN Wei et aI

bean protein

174 绿豆清蛋白 Osborne分级提取工艺优化及亚基组成分析 张 舒等

Optimization on Osborne extracting process for mung bean aIbumin and its subunit strip determination ZHANG Shu et aI

179 纳豆芽孢杆菌发酵黑豆豆豉的前发酵工艺优化 张 琪等

Optimization on pre-fermentation process of bIack bean douchi fermented by bacillus subtilis natto ZHANG Qi et aI

184 鹰嘴豆营养发酵乳生产工艺及产品特性研究 陈夏菁等

Research on production process and product characteristics of nutritionaI fermented miIk in chickpea CHEN Xia -jing et aI

189 黑豆皮多酚提取物抗氧化活性研究 任曼妮等

Study on antioxidant activities of various soIvent poIyphenoI extracts from bIack soybean seed coat REN Man -ni et aI

193 绿豆多酚提取工艺优化及抗氧化活性研究 盛亚男等

Optimization of extraction process of mung bean poIyphenoIs and antioxidant properties SHENG Ya -nan et aI

197 3种干燥方法对荞麦干燥特性及品质的影响 张译文等

Effects of three drying methods on the drying characteristics and quaIity of buckwheat ZHANG Yi -wen et aI

201 芸豆渣膳食纤维超声辅助酶法提取工艺优化及特性研究 张艳莉等

Optimization of uItrasonic assisted enzymatic extraction of dietary fiber from Iight speckIed ZHANGN Yan -Ii et aI

kidney bean

206 芸豆酵素复合发酵工艺优化 王 迪等

Optimization on fermentation technoIogy of kidney bean enzyme WANG Di et aI

210 基于顺序式模拟移动床色谱法的两种木糖母液分离工艺比较 李洪飞等

Comparing of two seperation processes for recovering xyIose mother Iiquor with sequentiaI simuIated LI Hong -fei et aI

moving bed technoIogy

214 好食脉孢菌固态发酵醋糟产木聚糖酶的工艺优化 段 睿等

Optimization of xyIanase production by a Neurospora sitophila through soIid state fermentation DUAN Rui et aI

218 豆基杂粮米稀挤压膨化工艺优化 刘淑婷等

Optimization of extruded process for bean-based muItigrain rice paste LIU Shu-ting et aI

223 糖基化改性对酪蛋白酶解产物抗氧化活性的影响 赵玉滨等

Effects of gIycosyIation modification on the antioxidant activity of casein-enzymatic hydroIysate ZHAO Yu-bin et aI

227 青春双歧杆菌的耐氧驯化及不同低聚糖对其增殖效果的影响 黎雁泽等

Aerobic accIimation of Bifidobacterium adolescentis and the effect on its proIiferation of different LI Yan-ze et aI

oIigosaccharides

232 基于 SSR分子标记的普通菜豆种质遗传多样性分析 夏春阳等

Genetic diversity anaIysis of common bean germpIasms based on SSR moIecuIar markers XIA Chun -yang et aI

034 欧盟食品安全局拟放宽唑醚菌酯在甜玉米中的最大残留限量

045 英国桑德兰大学正在开发可食用标签

051 美国修订氟啶虫胺腈在大米和鳄梨中的残留限量

192 欧盟食品安全局拟修改嘧菌环胺在多种食品中的残留限量
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