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001 卵白蛋白源抗菌肽的分离纯化与结构鉴定 蒋雨晴等

Isolation, purification and identification of antimicrobial peptides from ovalbumin JIANG Yu-qing et al

007 玉米醇溶蛋白负载叶黄素纳米粒的制备与表征 焦 岩等

Preparation and characterization of Lutein loaded in Zein nanoparticles JIAO Yan et al

013 水解释放刺梨汁键合态香气化合物及糖基组成解析 彭邦远等

The analysis of the hydrolysis releases of bound aroma compounds and glycosyl composition in PENG Bang-yuan et al

Rose roxbuighii juice

020 冻干水蜜桃挥发性风味成分的变化及迁移 闫秋菊等

Changes and migration of volatile flavor components in freeze-dried peaches YAN Qiu-ju et al

026 黄曲霉毒素分解酶基因克隆及其在大肠杆菌中的融合表达 李 旺等

Cloning of aflatoxin-detofizyme gene and fusion expression in Escherichia coli LI Wang et al

031 大肠杆菌高效表达屎肠球菌纤维素结合域谷氨酸脱羧酶的条件优化 杨胜远等

Optimization of conditions for efficient expression of recombinant cellulose-binding domain- YANG Sheng-yuan et al

glutamate decarboxylase of Enterococcus faecium in Escherichia coli

039 基于三维扫描和射频加热的食品升温过程模拟 张汝怡等

Application of 3D scanning method in radio frequency heating simulation ZHANG Ru-yi et al

045 西式火腿煮制过程中品质变化动力学研究 石 宇等

Study on the dynamics of quality changes in the process of western-style ham cooking SHI Yu et al

051 超声波处理对全蛋液流变特性的影响 白喜婷等

Effect of ultrasonic treatment on the rheological properties of liquid whole egg BAI Xi-ting et al

058 青海牦牛乳脂肪 Sn-2 位脂肪酸组成分析 冯西娅等

Composition of Sn-2 fatty acids in yak milk fat from Qinghai province FENG Xi-ya et al

063 年龄对牦牛平滑肌食用品质的影响及其相关性分析 李升升等

Edible quality changes and the correlation of yak rumen smooth muscle during different age stages LI Sheng-sheng et al

067 过氧化氢处理中鼠伤寒沙门氏菌 VBNC 态形成及其机制解析 聂新颖等

Exploration of the formation and mechanism of VBNC state of Salmonella enterica serovar NIE Xin-ying et al

Typhimurium during hydrogen peroxide disinfection

074 轨道离子阱快速筛查及定量分析保健食品中 73 种非法添加成分 韩 智等

Rapid screening and quantitative analysis of 73 kinds of chemicals illegally added in the healthy HAN Zhi et al

foods by Orbitrap mass spectrometry

080 ASPE-UPLC-MS/MS 测定动物源食品中痕量五氯酚及其钠盐 陈彦宏等

Establishment of trace pentachlorophenol and its sodium salt in animal-origin foods by automated solid CHEN Yan-hong et al

phase extraction-coupled with ultra performance liquid chromatography-tandem mass spectrometry

087 超高效液相色谱—串联质谱同时测定猪肉中传统型和新型瘦肉精 刘 迪等

Simultaneous determination of traditional and new types of “lean meat powder” in pork by ultra LIU Di et al

performance liquid chromatography-tandem mass spectrometry
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094 HPLC-MS/MS 测定生乳中 L-羟脯氨酸的不确定度评定 康 宁等

Uncertainty evaluation of determination of L-hydroxyproline in raw milk by high performance liquid KANG Ning et al

chromatography-tandem mass spectrometry

098 基于灰色模型的蔬菜农药残留量不确定度评定 程福安等

Uncertainty evaluation of pesticide residues in vegetable based on gray model CHENG Fu-an et al

103 基于区间层次分析法的食品安全网络舆情预警评价 高 颖

Research on early warning and evaluation of food safety network public opinion based on interval GAO Ying

analytic hierarchy process

107 立式多工位莲子穿心机的研制 王旺平等

Design and development of avertical multi-station lotus core puncher WANG Wang-ping et al

110 NURBS 曲线在罗茨泵转子型线设计中的应用 刘振超等

Application of NURBS curve in rotor profile design of roots pump LIU Zhen-chao et al

117 基于 EMD 和 AR 模型的轴承故障诊断 尚长沛等

Research on bearing fault diagnosis method based on EMD and AR model SHANG Chang-pei et al

121 YB95A 型条外透明纸包装机垂直成型通道的改进 周福儒等

Improvement of vertical molding passage in YB95A carton overwrapper ZHOU Fu-ru et al

124 高频阶梯式烟梗分选筛的设计与应用 郑 茜等

Design and application of stepped stem classifier with high frequency ZHENG Xi et al

128 基于 Fluent 的黄桃罐头杀菌过程数值模拟及其形状优化 孙学良等

Numerical simulation and optimization of sterilization process of canned yellow peach based on Fluent SUN Xue-liang et al

134 玉米醇溶蛋白菊粉糖基化改性成膜工艺及其性能研究 陈又铭等

Study on the modification conditions and properties of the zein-inulin CHEN You-ming et al

139 涂布抑菌防霉包装纸及其性能研究 汪志强等

Study on coated antibacterial and mildew proof packaging paper and its properties WANG Zhi-qiang et al

143 物联网技术背景下的智能包装设计趋势 梁 韵

Intelligent packaging design trend under the background of IOT technology LIANG Yun

147 基于包装全生命周期的绿色制造技术体系 张立祥等

Green manufacturing technology system based on the whole life cycle of packaging ZHANG Li-xiang et al

152 从农夫山泉品牌设计嬗变谈食品包装的情感化设计趋势 孟 娟

Talking about theemotional design trend of food packaging from the change of Nongfu spring brand design MENG Juan

157 胶原/壳聚糖抗菌海绵衬垫对三文鱼品质变化的影响 王珠珠等

Effect of collagen/chitosan antibacterial sponge pad on salmon quality WANG Zhu-zhu et al

162 PBAT/EVOH 气调薄膜对香菇的保鲜效果评价 王莉梅等

Evaluation on preservation of Lentinus edodes by PBAT/EVOH modified atmosphere film WANG Li-mei et al
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168 基于机器视觉的大枣表面缺陷检测 王春普等

Detection of the Chinese Jujube surface defects by machine vision WANG Chun-pu et al

172 核桃粕中环烯醚萜苷提取分离与抗疲劳活性研究 金 蒙等

Extraction, identification and anti-fatigue activity of iridoid glycosides from walnut meal JIN Meng et al

176 D-氨基半乳糖改性对玉米谷蛋白结构性质及抗氧化活性的影响 王晓杰等

Effects of modification by D-galactosamine on structural properties and antioxidant activities of WANG Xiao-jie et al

corn glutelin

181 花生壳木犀草素蒸汽爆破预处理工艺优化及结构分析 赵鹏成等

Optimization of steam explosion pretreatment of peanut shell and its effect on physicochemical ZHAO Peng-cheng et al

properties of luteolin

187 苦荞芽苗茶饮料发酵前后营养、风味及抗氧化活性的变化 李 俊等

Variation of nutrition, flavor and antioxidant activity in tea beverage of tartary buckwheat sprout LI Jun et al

after fermentation

193 喷雾冷冻干燥制备鱼油微胶囊 车馨子等

Preparation of fish oil micro-capsules by spray freeze drying CHE Xin-zi et al

199 不同品种莲藕加工脆片适宜性评价 杨 松等

Suitability evaluation for processing chips from different Lotus Root cultivars YANG Song et al

204 魔芋葡甘聚糖保润剂对烟丝吸湿特性的影响 梁 淼等

Effect of konjac glucomannan on the hygroscopic characteristics of cut tobacco LIANG Miao et al

210 基于灰色关联法的短支烟烟丝结构优化研究 王天怡等

Research on optimization of short-smoke tobacco structure based on grey correlation method WANG Tian-yi et al

215 冰酒发酵迟滞原因的研究进展及解决对策 马欣娟等

Progress and strategy on the reason of slow and stuck fermentation of icewine MA Xin-juan et al

220 脂肪对低脂植物蛋白饮料风味及体系稳定性的影响研究进展 孟婷婷等

Reviews of effects of fat on the flavor and system stability of low-fat plant protein beverage MENG Ting-ting et al

226 植物多酚抑菌活性、作用机理及应用研究进展 费 鹏等

The research progress on antimicrobial activity, mechanism and application of plant polyphenols FEI Peng et al

231 纳米纤维素在食品行业中应用研究进展 蔡晨晨等

Research progress on the application of nano-cellulose in food industry CAI Chen-chen et al

019 迁址公告

133 俄罗斯拟制定有机产品标准

171 俄农业部拟制定《可食用的野生植物资源》管理规范
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