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001 食源性功能肽的研究进展 汪少芸等

Research progress in food-derived functional peptidesWANG Shao-yun et al

011 己糖修饰的糖基化卵清蛋白产物及其致敏性分析 毛积华等

Analysis of glycation products and sensitization of ovalbumin modified by different hexoses MAO Ji -hua et al

016 糖基化鳕鱼小清蛋白消化过程中的致敏性 张 敏等

Study on the sensitization of glycated parvalbumin from Alaska pollock during simulated digestion ZHANG Min et al

023 锤打工艺对牛肉糜凝胶特性影响的机理 孙 路等

Effect of hammering process on gel properties of beef gel SUN Lu et al

028 泛酸合成酶菌株筛选及其催化生产D-泛酸的研究 马玉玉等

Strain screening of pantothenate synthetase and catalysis to produce D-pantothenic acid MA Yu-yu et al

036 不同季节李渡特香型白酒发酵特性比较 李 杰等

Comparative study on fermentation characteristics of Lidu Texiang liquor brewed in different seasons LI Jie et al

042 白酒酒醅高产酯酵母筛选鉴定及其发酵性能研究 刘建学等

Screening, identification and fermentation performance of a high-yield yeast from fermented grains LIU Jian-xue et al

of Dukang wine

050 高海拔地区传统牦牛酥油中抗氧化乳酸菌的筛选 李丹丹等

Screening of Lactobacillus with antioxidant properties from traditional yak ghee in high altitude LI Dan -dan et al

area of Tibet

056 油炸时间对荔浦芋感官评价和电子鼻分析的影响 苏可珍等

Effect of frying time on sensory evaluation and electronic nose analysis of Lipu taro SU Ke -zhen et al

060 8种颌针鱼肌肉脂肪酸成分分析 庄海旗等

Analysis of fatty acids in the muscle of 8 species of needlefish ZHUANG Hai-qi et al

066 5种杂粮粉的粉质特性研究 闫美姣等

Study on the farinograph properties of five kinds of coarse cereals YAN Mei-jiao et al

071 荠菜种子的营养价值与抗氧化性能 宋照军等

Nutritional value and antioxidant capacity of Shepherd’s purse seed SONG Zhao-jun et al

075 原位聚合制备半纤维素基聚吡咯导电水凝胶 张 旭等

Preparation of conductive hydrogels with in situ polumerization of hemicellulose -based polypyrrole ZHANG Xu et al

080 微波消解-ICP-OES/ICP-MS测定婴幼儿罐装辅食泥中的16种元素 李梦洁

Determination of 16 elements in canned food paste for infant by microwave digestion coupled LI Meng -jie

with ICP-OES/ICP-MS

086 基于二氧化锡/碳化硅空心球纳米链的电化学传感器检测食用油中黄曲霉毒素B1 吴民富等

Detection of aflatoxin B1 in edible oil by electrochemical sensor based on SnO2 /SiC WU Min-fu et al

hollow sphere nano chain
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093 QuEChERS-高效液相色谱法同时测定植物固体饮料中10种植物毒素 张鹏斐

Determination of ten phytotoxins in botany solid beverage by ultra high performance liquid ZHANG Peng -fei

chromatography coupled with QuEChERS

099 植物油中掺煎炸动物油的近红外快速无损检测 李 娟等

Rapid non-destructive testing of vegetable oil adulterated with fried animal oil by NIRS LI Juan et al

103 旅游食品安全治理中社会监督机制 唐彰元

Social supervision mechanism of food safety management in China TANG Zhang-yuan

107 小麦脱皮机转子的轻量化设计 赵知辛等

Lightweight design of wheat peeler rotor ZHAO Zhi-xin et al

112 双层无人售卖储餐柜的设计与分析 席伟伟等

Design and analysis of double deck unmanned vending meal storage cabinet XI Wei -wei et al

116 不同孔形下豆类透筛效果对比及圆筒筛优化 宋守许等

Comparison of bean sieving effects caused by different hole shapes and optimization of SONG Shou -xu et al

cylinder sieves

122 ZJ116A型卷接机组搓接自动清洁装置研制 潘恒乐等

The design of auto-cleaning equipment for cigarette assembling device in ZJ116A cigarette maker PAN Heng -le et al

125 基于机器视觉和机器学习的羊骨架自动分割方法 李振强等

The calculation methods of goat trunk’s segmentation trajectory based on machine vision LI Zhen-qiang et al

and machine learning

133 酚酸对水产品腐败希瓦氏菌的抑菌作用 朱金帅等

Antibacterial effect of phenolic acid on Shewanella putrefaciens from aquatic product ZHU Jin-shuai et al

138 真空冷冻干燥对菊花多酚含量及其抗氧化活性的影响 余欣珂等

Effects of vacuum freeze drying on the antioxidant activity and phenolic contents of different YU Xin -ke et al

Chrysanthemum flowers

145 兰坪虫草多糖组分分析及免疫活性研究 柯迎妹等

Studies on the component analysis and immune activities of Ophiocordyceps lanpingensis KE Ying-mei et al

polysaccharides

151 油菜蜂花粉蛋白酶法破壁提取及结构表征 王凌波等

Enzymatic breaking-extraction and characterization of protein from rape bee pollen WANG Ling-bo et al

157 牡丹籽粕酱油发酵工艺优化及抗氧化活性研究 胡 伊等

Optimization of fermentation process and antioxidant activity of peony seed meal soy sauce HU Yi et al

162 不同品种青稞中总多酚、总黄酮含量及抗氧化性比较 夏 陈等

Comparative analysis of total flavonoids, total polyphenols and antioxidant properties in different XIA Chen et al

varieties of Hulless barley
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166 提取方法对荷叶多糖得率及抗氧化活性的影响 邢 颖等

Effects of different extraction methods on yield and antioxidant activity of lotus leaves polysaccharide XING Ying et al

170 正山小种精油大孔树脂吸附工艺优化及其抗氧化活性分析 何理琴等

A study on the preparation of essential oil of Lapsang Souchong with macroporous resins and HE Li -qin et al

its antioxidant activity

176 野地瓜茎正丁醇萃取物中主要抗氧化活性成分的筛选 刘永玲等

Screening of main antioxidant components in n-butanol extract from the stems of Ficus tikoua Bur. LIU Yong-ling et al

182 原料配比对米酸汤品质的影响及米浆制备工艺优化 王 容等

Effect of raw material ratio on quality of rice sour soup and optimization of preparation technology WANG Rong et al

of rice slurry

188 香菇煮菇水木瓜蛋白酶酶解增鲜技术研究 李顺峰等

Enzymatic hydrolysis to enhance the umami taste of Lentinus edodes boiling water by papain LI Shun-feng et al

193 干酪乳杆菌16发酵豆乳工艺优化及抗氧化性研究 侯凯荣等

Optimization on process of fermented soymilk by Lactobacillus casei 16 HOU Kai-rong et al

198 利用废烟末发酵制备细菌纤维素 张婷婷等

Bacterial cellulose production by fermentation using tobacco waste as culture medium ZHANG Ting -ting et al

203 嗜盐微生物对发酵海鲜调味品风味影响研究进展 于 靖等

Research progress on the effects of halophilic microorganisms on the flavor of fermented seafood condiments YU Jing et al

208 面条制品常用淀粉及其衍生物研究进展 徐舒简等

Research prograss on starch and its derivatives in noodles XU Shu-jian et al

214 微波加热下食品美拉德反应研究进展 许海侠等

Research progress of Maillard reaction in food under microwave heating XU Hai-xia et al

220 海带多糖降血脂活性研究进展 郑娟霞等

Progress in the research on the lipid-lowering activity of polysacchairdes from kelp ZHENG Juan-xia et al

226 果蔬冷冻干燥节能新技术研究进展 王新珂等

Research progress on the new freeze-drying technology of fruits and vegetables WANG Xin-ke et al

封面主题插画 孔 森

022 韩国下半年加大对食品、医药品的安全管理

144 更正启事

192 欧盟拟制定各种农作物和动物源产品中氟啶虫酰胺的进口限量

225 更正启事

233 ERP系统在食品企业财务管理中的应用与创新

———《会计信息化》评述 段玉红

235 食品专业英语的特征和翻译技巧研究

———《食品专业英语》评述 侯诗涵

信息窗 INFORMATION

开发应用 DEVELOPMENT & APPLICATION

研究进展 ADVANCES

万方数据


