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002 4-羟基苯乙酸对M1型巨噬细胞极化及巨噬细胞泡沫化的影响 杨宇哲等

Effect of 4-Hydroxyphenylacetic acid on M1 macrophage polarization and the formation of YANG YU-zhe et al

macrophage-derived foam cells

007 3种物理改性方法对大米蛋白质功能性质的影响 程云辉等

Effects of three methods of physical modification on the functional properties of rice protein CHENG Yun-hui et al

012 生产季节对安岳坛子肉挥发性风味物质的影响 刘 威等

Effects of different production seasons on volatile flavor compounds of Anyue ceramic-pot sealed meat LIU Wei et al

018 不同来源膳食纤维的结构和理化性质分析 栗俊广等

The structure and physicochemical properties of different types of dietary fiber LI Jun-guang et al

024 穇子抗性淀粉理化性质及体外消化研究 陈家丽等

Study on physicochemical properties and in vitro digestion of the resistant starch from CHEN Jia-li et al

Eleusina coracana (L.) Gaertn

028 浙东白鹅与朗德鹅肌肉营养成分比较与评价 杨 华等

Analysis and comporison of nutritional component in the muscle of Zhedong geese and Landes geese YANG Hua et al

034 俄罗斯桦褐孔菌中无机元素含量分析 马 微等

Analysis of inorganic elements in Russian Inonotus obliquus MA Wei et al

039 河南浓香型烤烟不同分切区位常规化学成分和感官质量的差异性分析 马一琼等

Variation analysis of conventional chemical component content and sensory quality among MA Yi-qiong et al

different sections of full flavor style flue-cured tobacco leaf in Henan

044 气相色谱—串联质谱法测定卷烟主流烟气中苯并[a]芘及其同分异构体含量 蔡洁云等

Simultaneous determination of benzo[a]pyrene and its structural isomers in mainstream CAI Jie-yun et al

cigarette smoke by GC-MS/MS

049 辅助降糖胶囊中3种双胍类物质的快速筛查 安 莹等

Rapid screening of three kinds of guanidine contraband in auxiliary sugar reduction capsule AN Ying et al

053 供应链视角下的后疫情时期食品安全风险管理 张 丽

Research on food safety management in post epidemic period from the perspective of supply chain ZHANG Li

056 食品安全民事侵权的文本考察与完善进路 刘洲兰

Text study on the civil infringement of food safety and perfecting the approach LIU Zhou-lan

060 保健食品虚假宣传的经济学分析及规制研究 梁耀中等

Economic analysis and regulatory research on false publicity of health food LIANG Yao-zhong et al

065 仿生耕糟刀的设计与仿真实验 张志丰等

Simulation and design of raking knives based on bionic design method ZHANG Zhi-feng et al

070 上甑机器人运动学分析及轨迹研究 庆毅辉等

Kinematics analysis and trajectory research for upper-retort-robot QING Yi-hui et al

074 基于抖动和时间的码垛食品机器人轨迹优化算法研究 赖 啸

Research on trajectory optimization algorithm of palletizing robot based on jitter and time LAI Xiao
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079 基于模糊分数阶PID的食品包装机张力控制系统设计 胡亚南等

Design of tension control system of food packaging machine based on fuzzy fractional-order PID HU Ya-nan et al

085 顶置蓄冷板对冷库融霜时库温波动的影响 杨 凤等

Effect of overhead cool storage plate on the storage temperature fluctuation in the cold storage YANG Feng et al

during defrosting

090 新型曲房内循环温度测控系统设计 徐佳乐等

New cycle temperature measurement and control system in kojibank XU Jia-le et al

095 自动点卤槟榔图像识别方法研究 黄良沛等

Research on recognition method for automatic orientating betel nut HUNAG Liang-pei et al

099 裱盒粘合装置设计及其关键结构功能分析 董明民等

Design of bonding device for mounting box and analysis of the key structure and function DONG Ming-min et al

105 咖啡胶囊铝箔焊接设备设计与仿真 丁劲锋等

Design and simulation of coffee capsule aluminum foil welding equipment DING Jing-feng et al

111 包覆材料对红外热成像测量生鲜食品温度效果的影响 程 丽

Research on temperature measurement of fresh food by IR imaging technology CHENG Li

115 基于供应链周期战略管理的绿色食品包装体系构建 赵 璐

Construction of green food packaging system based on the strategic management of the supply chain ZHAO Lu

119 多维趣味表达儿童休闲食品包装设计 邱莉莉

Packaging design of children's snack food based on multi-dimensional interesting expression QIU Li-li

123 地域文化要素在旅游食品包装设计中的转换与表达 单江东

Translation and expression of regional cultural elements in tourism food packaging design SHAN Jiang-dong

127 抗冻剂对速冻南瓜泥品质影响及其机理探究 杨丹璐等

Effect of cryoprotectant on the quality of quick-frozen pumpkin puree and its mechanism YANG Dan-lu et al

132 基于深度学习的西瓜可见/近红外光谱可溶性固形物预测模型研究 吴 爽等

Prediction model research of SSC in watermelon based on deep learning and visible/near WU Shuang et al

infrared spectroscopy

136 基于决策融合的苹果分级检测关键技术研究 李学军等

Study on key technologies for apple grading detection based on decision fusion method LI Xue-jun et al

141 云南分心木总黄酮提取及抗氧化和对脂肪变性L02肝细胞的作用 张 凤等

Optimization of extraction technology of general flavone from Yunnan diaphragma juglandis fructus ZHANG Feng et al

and its antioxidant activities and effects on lipid-changed L02 hepatocytes

147 复合营养粉对2型糖尿病大鼠的辅助降血糖试验 生庆海等

Auxiliary hypoglycemic effects of compound nutritional powder on the type 2 diabetic rats SHENG Qing-hai et al

152 青叶苎麻叶多酚超声辅助提取工艺优化及抗氧化活性研究 张晓婷等

Research on the optimization of ultrasonic assisted extraction technology and antioxidant ZHANG Xiao-ting et al

activities of polyphenols extracted from green leaves ramie
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159 响应面—满意度函数优化姜黄郁金多糖和黄酮共提工艺条件及其抗氧化性研究 侯敏娜等

Optimization of extraction conditions and antioxidant activity of Curcuma Longa polysaccharides HOU Min-na et al

and flavonoids by response surface-satisfaction function

165 苦肠碱法脱苦工艺优化及其对苦肠品质的影响 刘 丽等

Optimization of debittering process by alkali method and its effect on the quality of bitter intestine LIU Li et al

171 高抗氧化活性大果山楂发酵液的发酵工艺优化 程天德等

Optimization on fermentation process of high antioxidant activity of Malus doumeri fruits beverage CHENG Tian-de et al

178 切丝宽度与烘丝方式对不同规格卷烟的影响 周凯敏等

Effects of cut tobacco width and drying methods on cigarettes with different specifications ZHOU Kai-min et al

183 双菌混合发酵纳豆工艺优化 郑丹妮等

Optimization of natto with double-bacteria mixed fermentation ZHENG Dan-ni et al

189 低温液态速冻技术及其在水产品加工中应用研究进展 赵 茜等

Research progress of cryogenic liquid quick-freezing and its application in the processing of aquatic products ZHAO Xi et al

194 微波处理技术在食品干燥领域中的应用 刘盼盼等

Application of microwave treatment technology in the field of food drying LIU Pan-pan et al

203 食品中主要真菌毒素检测方法研究进展 袁 航等

Progress on detection methods of main mycotoxins in food YUAN Hang et al

207 无线温度传感器在食品物流保鲜中的应用研究进展 徐 冉等

Application of wireless temperature sensor in food logistics preservation XU Ran et al

211 雨生红球藻天然虾青素提取研究进展 李 艳等

Research progress on the extraction of natural astaxanthin from Haematococcus pluvialis LI Yan et al
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封三 食品包装设计优秀作品选登 姚大斌

001 《食品与机械》2020年度优秀审稿专家表彰

218 食品包装中中华传统文化元素的传播、传承与保护 金白颖等

———《中式元素：视觉传达———包装设计》评述

220 基层工商部门的食品安全监管研究 付 翊

———《食品安全监管实务》评述

221 食品企业财务管理人员能力的提升 祁芳梅等

———《食品企业管理》评述

222 旅游食品安全监管的公众参与 李国兵

———《旅游烹饪营养与食品安全研究》评述

224 体育运动食品的效能及市场趋势研究 吴杰忠

———《运动营养学》评述

226 《食品与机械》2020年1~12期分类总目次
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