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前沿观点 FRONTIER VIEW

001 英国食品交通灯信号标签系统经验与借鉴 黄泽颖

Experience and reference of food traffic Iight signpost IabeIing system in United Kingdom HUANG Ze-ying

008 双螺杆挤压过程中停留时间分布的测定及影响因素研究 崔维真等

Determination of residence time distribution and its infIuencing factors during twin screw extrusion CUI Wei-zhen et aI

015 基于LPS诱导RAW 264.7巨噬细胞炎症模型的榴莲壳多酚抗炎作用及其分子机制 刘文强等

Anti-infIammatory effect and moIecuIar mechanism of durian huII poIyphenoIs on LPS-induced LIU Wen-qiang et aI

RAW 264.7 macrophages

021 基于美拉德反应的鳕鱼过敏蛋白消减技术研究 周 丹等

Study on subtractive technoIogy of aIIergic protein in cod ZHOU Dan et aI

026 腰果寡肽的制备及体外抗过敏效应 陈 笛等

Preparation and anti-aIIergic effect inhibition in vitro of cashew oIigopeptide CHEN Di et aI

032 混菌发酵酸面团对全麦面包风味与烘焙特性的影响 邹奇波等

Effects on fIavor and baking characteristics of whoIe wheat bread by fermented sourdough with ZOU Qi-bo et aI

the mixed cuIture

040 乳酸菌细胞表面结构与胃肠道的相互作用 丁诗瑶等

CeII surface structure of Iactic acid bacteria and its interaction with gastrointestinaI tract DING Shi-yao et aI

045 基于鱼明胶分散体系SeNPs制备及其抗氧化性研究 都鹏程等

Preparation of seIenium nanoparticIes based on fish geIatin dispersion system and investigation DU Peng-cheng et aI

of their anti-oxidant activities

051 水煮鱼微波烹饪过程中鱼肉水分及组织变化对嫩度的影响 陈佳奇等

Effects of moisture and tissue changes on tenderness of boiIedfish during microwave cooking CHEN Jia-qi et aI

056 麦曲添加量对黄酒酿造及其风味的影响 张 晶等

Effect of addition of wheat kojiqu on brewing and fIavor of yeIIow rice wine ZHANG Jing et aI

062 精炼对牛油主要理化指标及挥发性成分的影响 刘佳敏等

Effect of refining on main physicaI and chemicaI indexes and voIatiIe components of beef taIIow LIU Jia-min et aI

068 冻融预处理对山楂热风干燥特性的影响 郭 婷等

Effects of freeze-thaw pretreatment on the characteristics of hot-air drying in Malus domeri (Bois) chev. GUO Ting et aI

072 红托竹荪及竹荪蛋各部位主要营养功能成分分析 梁亚丽等

The anaIysis of main nutritionaI and functionaI components in different parts of fruit-bodies LIANG Ya-Ii et aI

and embryo of Dictyophora rubrovolvata

077 11株乳酸杆菌胆汁耐受性、耐酸性及降胆固醇能力研究 王 欢

Study on biIe toIerance, acid resistance and choIesteroI Iowering abiIity of 11 strains of Lactobacillus WANG Huan

083 含钙运动饮料对人体牙釉质模拟物腐蚀的影响 王军萍

Effects on erosion of human enameI simuIants by sports drinks WANG Jun-ping
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086 基质辅助激光解吸电离飞行时间质谱定性分析啤酒中糖类条件的优化 孟贤仁等

Optimization on quaIitative anaIysis of saccharides in beer by MALDI-TOF MS MENG Xian-ren et aI

091 液相色谱串联质谱法测定保健食品中西布曲明的不确定度 王赛楠等

Uncertainty evaIuation for determination of sibutramine in heaIth foods by Iiquid WANG Sai-nan et aI

chromatography-tandem mass spectrometry

095 染料木素纯度标准物质定值及不确定度评估 李全发等

Determination of purity certified reference materiaI of genistein and the evaIuation of its uncertainty LI Quan-fa et aI

102 刺芪参胶囊活性成分含量测定及安全性评价 王晓林等

Determination of active components in CiqishencapsuIe and its safety evaIuation WANG Xiao-Iin et aI

110 一种用于样品前处理的加液仪控制系统设计 王正家等

Design of a adding Iiquid instrument controI system for sampIe pretreatment WANG Zheng-jia et aI

115 基于模糊RBFNN-PID的啤酒发酵温度控制系统 胡亚南等

Temperature controI system of beer fermentation based on fuzzy RBFNN-PID HU Ya-nan et aI

120 保鲜剂结合低压静电场处理对红梅杏贮藏品质的影响及其相关性分析 杨亚丽等

Effects of preservatives combined with Iow-voItage Iectrostatic fieId on the storage quaIity of YANG Ya-Ii et aI

Prunus armeniaca L. and the anaIysis of its reIative correIation

126 肉桂油复合涂膜对鲜切菠萝蜜果苞贮藏期间品质的影响 齐红蓉等

Effects of cinnamon oiI coating on the quaIity of fresh-cut jackfruit during storage QI Hong-rong et aI

132 人工加速陈化对优质稻谷贮藏品质的影响 杨志成等

Effects of artificiaI acceIerated aging on high-quaIity rice storage quaIity YANG Zhi-cheng et aI

137 用于非冷藏生鲜食品运输过程的多层瓦楞纸盒热性能模拟 南家莲

SimuIating study on thermaI performance of muItiIayer box for fresh food transportation NAN Jia-Iian

142 基于小波与模糊相融合的苹果分级算法 赵利平等

Research on appIe cIassification aIgorithm based on waveIet and fuzzy ZHAO Li-ping et aI

146 体外发酵荔枝皮多酚对多酚抗氧化能力和肠道菌群的影响 黄小霞等

Changes in microbiota community structure and antioxidant activity of poIyphenoIs from Iitchi HUANG Xiao-xia et aI

pericarp during degradation with human fecaI microbiota in vitro

151 双酶法制备牡蛎干酶解液及其体外抗氧化活性评价 庞忠莉等

Preparation of dried oyster hydroIysate by bi-enzymatic method and evaIuation of antioxidant PANG Zhong-Ii et aI

activity in vitro

157 青冈栎果壳提取物体外抗氧化及α-葡萄糖苷酶、乙酰胆碱酯酶抑制能力研究 茹月蓉等
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In vitro antioxidant, α-gIucosidase and acetyIchoIinesterase inhibitory activities of the sheII RU Yue-rong et aI

oxtracts from Cyclobalanopsis glauca

162 藏绵羊胎盘肽的抗氧化能力及结构表征 任海伟等

Antioxidant capacity of pIacentaI peptide from tibetan sheep and its structuraI characterization REN Hai-wei et aI

170 4种富锌乳酸菌抗氧化活性及体外消化稳定性研究 郑金熊等

Antioxidant activities of 4 types of zinc-rich Iactic acid bacteria and their stabiIity in simuIated ZHENG Jin-xiong et aI

gastrointestinaI tract

176 栀子果提取物对酸奶发酵特性和功能特性的影响 朱广成等

Effect of Gardenia fruit extract on fermentation and functionaI properties of yogurt ZHU Guang-cheng et aI

183 小麦面筋蛋白水解物及其肽美拉德反应中间体的水相制备 雷 声等

Preparation of wheat gIuten protein hydroIysates and their aqueous intermediates for MaiIIard reaction LEI Sheng et aI

190 多层鱼油微胶囊的层层自组装工艺优化及贮藏稳定性研究 陈敬鑫等

Layer-by-Iayer seIf-assembIy process optimization and storage stabiIity of muIti-Iayer fish CHEN Jing-xin et aI

oiI microcapsuIes

196 开菲尔发酵复合果蔬固体饮品的制备及体外功能研究 陈树俊等

Preparation of soIid drink with kefir fermented compound fruits and vegetabIes and its functions in vitro CHEN Shu-jun et aI

202 运动饮料与口服补液盐对高温环境下大鼠新陈代谢的影响 李 明

Effects of sports drinks and oraI rehydration saIts on the metaboIism of rats in high temperature environment LI Ming

207 工艺参数对苹果果脯护色效果的影响 李凤霞等

Effects of different processing parameters on the coIor protecting of candied appIe LI Feng-xia et aI

212 3种运动饮料对小白鼠补水能力的比较 阿不里米提·哈斯木

A comparative study on the hydration abiIity of three commerciaI sports drinks on A-BU-LI-MI-TI Ha-si-mu

experimentaI rats

216 气流干燥温度对不同部位烟叶加工品质的影响 曾 强等

The effect on processing quaIity of different parts of tobacco under different drying airfIow temperatures ZENG Qiang et aI

221 基于特异性识别生物探针检测食品中雌激素残留研究进展 陈婷婷等

Research progress in detection of estrogen residues in food by bioIogicaI probes based on CHEN Ting-ting et aI

specific moIecuIar recognition

226 果酒主要成分及其功能性研究进展 张倩茹等

AnaIysis of components and functionaIity of fruit wine ZHANG Qian-ru et aI

231 海洋头足类墨黑色素的提取及生物活性研究进展 谢静雯等

Research progress on extraction and bioactivity of meIanin from marine cephaIopod ink XIE Jing-wen et aI

封面主题插画 李佛君

014 加拿大就食品调味品中食品添加剂的使用征求意见

061 韩国发布双酚类、对羟基苯甲酸酯类、邻苯二甲酸酯类等的风险评估结果
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