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002 EFMmEmEmIMEE~LERREI%K X B NE
Development countermeasures of banana industrial chain based on its storage processing LIU Zhong-yi et al

008 EFHIEFMEME D FHTBRARARER " £E
Research progress of molecular imprinting technology based on boron affinity strategy XU Fei et al
EH a3z FUNDAMENTAL RESEARCH

014 ETHEFEERMMNAFREHEEZNHF R RXKLIIE TH#ESE
Modeling and experimental verification of freeze concentration (and freeze desalination) progress DING Zhong-xiang et al
based on characterizing the volumetric increment of materials

019 EFHARZHENRRRAZSEENERE R B%
Reconstruction of surface 3D model of brown rice based on point cloud data WU Jing et al

023 EEEHMRECHTRAZGREZRSERAR X BEm &
Release condition and sustained-release behavior simulation of grass carp (Ctenopharyngodon idella) LIU Xiao-li et al
fish oil microcapsule core material

029 MEBRBEHEGEBEEKESHARTREXNENBREERER HIBRE
The pseudophase model interpretation for the antioxidant efficiency of ferulic acid and its alkyl HUANG Shi-rong et al
esters in oil-in-water emulsion

036 FEFE AR A BB EERAE BINESE
Preparation and characterization of new high-potency dipeptide sweetener MU Xiao-qing et al

042 4yt 38 35 B9 K 7L B [ L IR MY 3 0 S AR 5T BiWEE
In-situ adsorption kinetics of macroporous resin on natamycin ZHENG Ying-ying et al

047 ETRAASERMM#H K-means WERHRKEETR EPHPESE
Research on apple classification algorithm based on homomorphic filtering and improved WANG Yang-yang et al
K-means algorithm

052 EFREKAENEBEELLERN BENE
Liquor hop contour detection based on image processing YANG Jing-xian et al

056 EFRERAREXAFHFAENMRELRNEZRITERR AR S E
Design and experiment of online detection pallets for pomelo fruit based on spectral technique SUN Xiao-peng et al
and optical simulation

063 7538 &b 3B 7 4 P4 i i Bk % B 5 S8 44 B0 55 0 11855 %
Effect of high temperature treatment on beef fatty acid and fat oxidation KE Hai-rui et al

070 NEMWHBEM R ENEEARE SRR i EE
Effect of damaged starch content of wheat flour on fermentation characteristics of dough ZHANG Bei et al

075 EERHIFLGEZIHMFEIBPAIEBHZN BAmEE

Effect of thickness on moisture transfer during Far-infrared drying of Dioscorea opposite

ZHOU Si-ging et al



Z& 51K SAFETY & INSPECTION

082 EFFRHEEBENSAIENFEKFESHZE RN KA E
Detection of pentachlorophenol in fishery water using surface-enhanced Raman spectroscopy ZHANG Lu-wen et al

087 SPE-GC/MS MEXREH 19MBENEKRLGERE HEIEE
Determination of 19 kinds of organchlorine pesticide residues in apple-pear by using gas YAO Yun-heng et al
chromatography-mass spectrometry coupled with solid-phase extraction

096 SERS % & PCA-LDA 2T 4318 A B KM AR FWHES K E BUAFE
Identification of nitrofuran metabolites in chicken by using surface-enhanced Raman GUO Hong-qging et al
spectroscopy coupling with principal component analysis-linear discriminant analysis

100 QUEChERS-UPLC-Q/Orbitrap MS i REMEE &R 14 MIERRMREAYRKRE = B
Rapid determination of 14 glucocorticoids in grass carp using QUEChERS coupled with UPLC-Q/Orbitrap MS LI Tao et al

105 FERMRETEILENLEZRMNERLERE I
Legislative review and optimization of the crimes in the field of food safety in China YIN Wei
W 5#=#H MACHINE & CONTROL

108 EF#&M PID MEMBE TIRE KE REigiT & BE
Design of monitoring system for soybean powder spray drying tower based on fuzzy PID HOU Qiang et al
iz 5 8 STORAGE TRANSPORTATION & PRESERVATION

113 7 [B) e 58 5% 4 T 983 g P 4 4E FES T 181 43 47 * HE
Dictection of special spoilage organisms of chicken breast in different storage conditions ZHANG Li et al

119 EREFIBRETEAEUHERMEVSHEEEZRIN KEHE
Variation in physicochemical properties and microbial diversity during the progression of ZHU Min-fang et al
efflorescence on the surface of Douchi

126 R KBRS FRE SR bl
The effect of irradiation on preservation of the Solenocera melantho during storage HAO Yun-bin et al

130 RGZHLESERFRATEARENNNABIEES FRELNZ MW MMBEE
LF-NMR combined with electronic nose to analyze the quality changes of refrigerated rainbow SHEN Qiu-xia et al
trout treated with composite preservative

137 EFHRAEHERERERD SR EHIRE
Cherry defect detection and recognition based on machine vision PEI Yue-kun et al
RENG & E EXTRACTION & ACTIVITY

141 ERFHESHENIEFRG/NRORIFER MEAE

Effect of Boletus edulis polysaccharides on liver protection to CClinduced acute hepatic

damage mice

ZHENG Qiao-ran et al



146 URBUENREBRIINEA TSNS BEE BEZE
Isolation and identification of epimedium in improving sleep function of mice HOU Yun-fei et al

151 PERFRHEBEARSURN T BEUR/DRERIMEEHR RPFE
Purification of antioxidant peptides from the meat of Oncomelania sinensis and its in vivo and WU Ming-ze et al
in vitro of mice activity

158 DHRENEUFTERSTHR BEEE
Study on antioxidant active components of potatoes KOU Ting-ting et al

163 ERHFXEFHHSRRIYAENEERE 6 52 1
Study on the nutrient composition and antioxidant activity of highland barley bran XIANG Zhuo-ya et al

169 L Iifg 57 ZEX xf k&R 3% T4 it & R A # T % FE
Effect of subcritical extraction on quality of upper surplus tobacco leaves YAO Qian et al
7% & F§ DEVELOPMENT & APPLICATION

174 ZZEBREBMIZRAURTENHEERR 3K ST NI &
Optimization on fermentation conditions and the antioxidant characteristics of Chinese ZHANG Wen-gang et al
quinoa rice wine

179 RFBRAEN TAHE EEE &R XK FFEm Z R &
Effect of cold maceration treatments on color quality and flavor characteristics of dry red wine LI Bin-bin et al

185 AR XU R B 1K $ & B P 6 & i R B IXURR BF 5% REEE
Study on the quality and flavor of ham-flavored fermented meat products HOU Ting-ting et al

190 EHAMEFRESSHREBEREHHEA =ZRAE
Nutrient analysis of the fine wheat bran powder and its application in bread making LAN Xiao-guang et al

194 BEMTERAENTEHHBR TR Kig %
Effect of ultrasonic and blanching pretreatment on hot air drying of sweet potato leaves ZHANG Ying-min et al
fff X i B ADVANCES

202 BFRHENTRZEZRNPHEARARER = #%
Research progress on extracting chitin from shrimp shells by ionic liquids LI Yan et al

208 REAFH RN IKAARHE ® HE
Research progress on processing technology of low-salt meat products YU Tao et al

215 BERRIVERALARK B E%
Efficacy and research status of rose hip FANG Zhe et al

221 FNREMPOBER GUREMEERRER B W%
Advances of extraction, purification and biological activity of flavonoids from Siraitia grosvenorii SHAO Pei et al
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