SHIPIN YU JIXIE

. FM 06
020 & hERERAYRAYSST

x A O 7|;|'| ;I:jz 2020
< 4 I:I |:| ﬂ 202 H
E 1985F 61 F|

N

! b SOz BT  REHROHRT RCCSEA LT
W N -

AY3ANIHOVIN ® AOO4

o & W

e

LW S B



i CONTENTS

AIiG ¥ & FRONTIER VIEW

001 HiRMIRERARER V=%
Research progress in food-derived functional peptidesWANG Shao-yun et al
E it 5 %5 FUNDAMENTAL RESEARCH

011 SREWNEELNBIEA Y REBSES ERES
Analysis of glycation products and sensitization of ovalbumin modified by different hexoses MAO Ji-hua et al

016 WEEAIEE/NFEAHAUTEROBHME * HE
Study on the sensitization of glycated parvalbumin from Alaska pollock during simulated digestion ZHANG Min et al

023 $E4T T Z3F 4 P BE SR R 45 M 2 I B L 38 W BE
Effect of hammering process on gel properties of beef gel SUN Lu et al

028 ZEAMBBEKMIER BN ESD-ZBRHHR DEEE
Strain screening of pantothenate synthetase and catalysis to produce D-pantothenic acid MA Yu-yu et al

036 FRIZEHEEFERABLBFEILE = A%
Comparative study on fermentation characteristics of Lidu Texiang liquor brewed in different seasons LI Jie et al

042 AEBERE~EESRELERALLBERTR X FE
Screening, identification and fermentation performance of a high-yield yeast from fermented grains LIU Jian-xue et al
of Dukang wine

050 7 ik il X 1% 50 4% 4 Bf i o 50 5 10 2L B T 0 O ot =A%
Screening of Lactobacillus with antioxidant properties from traditional yak ghee in high altitude LI Dan-dan et al
area of Tibet

056 imMiERT X ZHFREETERMEFESFTHRM HABE
Effect of frying time on sensory evaluation and electronic nose analysis of Lipu taro SU Ke-zhen et al

060 87 &Rt £ AL K A5 AR B AX 43 43 47 EBES
Analysis of fatty acids in the muscle of 8 species of needlefish ZHUANG Hai-qi et al

066 57 Zx 1R B9 1} R 5 1 T 52 BEJ:&
Study on the farinograph properties of five kinds of coarse cereals YAN Mei-jiao et al

071 ¥EMFHERNESHAELIER RRES
Nutritional value and antioxidant capacity of Shepherd’s purse seed SONG Zhao-jun et al
ZE 5% SAFETY & INSPECTION

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

080 {1 ik iH f#-ICP-OES/ICP-MSill e 2 4h L de i B iR P 167 T & =8k
Determination of 16 elements in canned food paste for infant by microwave digestion coupled LI Meng-jie
with ICP-OES/ICP-MS

086 EF _-_&UB/MBAESORMAKENBEUZERBRLNTABPEHREEED, RRES%
Detection of aflatoxin B, in edible oil by electrochemical sensor based on SnO, /SiC WU Min-fu et al

hollow sphere nano chain



093 QUEChERS-7& % 1 & i i 5 B il 72 48 90 B A IR B R 10Fh i B & EYEE S
Determination of ten phytotoxins in botany solid beverage by ultra high performance liquid ZHANG Peng-fei
chromatography coupled with QUEChERS

099 &4t H i3 FILKE 3 0 i Y I 41 SN IR T #8340 T = B
Rapid non-destructive testing of vegetable oil adulterated with fried animal oil by NIRS LI Juan et al

103 RiFEMELAERLS BEENH E¥®T
Social supervision mechanism of food safety management in China TANG Zhang-yuan
W5 #= % MACHINE & CONTROL

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

112 WEXANESZMEENRITS S EiEEE
Design and analysis of double deck unmanned vending meal storage cabinet Xl Wei-wei et al

116 REFFE T ZXBEH R R LK B & iH ALK RFITFE
Comparison of bean sieving effects caused by different hole shapes and optimization of SONG Shou-xu et al
cylinder sieves

122 ZJI1GABRI S B EEE AN B EREWH EIERE
The design of auto-cleaning equipment for cigarette assembling device in ZJ116A cigarette maker PAN Heng-le et al

125 EFHNEAREMN[ZINFEBRENNEFE EiRBE
The calculation methods of goat trunk’s segmentation trajectory based on machine vision LI Zhen-giang et al
and machine learning
iz 5 R & STORAGE TRANSPORTATION & PRESERVATION

133 BB K= S M % B IR E R M E (E A KeME
Antibacterial effect of phenolic acid on Shewanella putrefaciens from aquatic product ZHU Jin-shuai et al

138 AZERGTRMFESHEERENANETENZIT EdrECE
Effects of vacuum freeze drying on the antioxidant activity and phenolic contents of different YU Xin-ke et al
Chrysanthemum flowers
RE5iEMY EXTRACTION & ACTIVITY

145 = HEBESHEAS ST REREEFR 30 % &
Studies on the component analysis and immune activities of Ophiocordyceps lanpingensis KE Ying-mei et al
polysaccharides

151 M3RETEM B OB AW ERIR & RIE EREE
Enzymatic breaking-extraction and characterization of protein from rape bee pollen WANG Ling-bo et al

157 HANFHEREZBIZRURRELEERAR #H ORE
Optimization of fermentation process and antioxidant activity of peony seed meal soy sauce HU Yi et al

162 AEGMERTEEHM SEMEERMANLELR B K%
Comparative analysis of total flavonoids, total polyphenols and antioxidant properties in different XIA Chen et al

varieties of Hulless barley



166 REUFEMNFTH S REERAELFENE M m #E
Effects of different extraction methods on yield and antioxidant activity of lotus leaves polysaccharide XING Ying et al

170 E/hFERAFLRAERM TZRUERER SN EES AEEE
A study on the preparation of essential oil of Lapsang Souchong with macroporous resins and HE Li-qin et al
its antioxidant activity

176 B NZEETEZENRY P T ER AN EER S HHE Xk B
Screening of main antioxidant components in n-butanol extract from the stems of Ficus tikoua Bur. LIU Yong-ling et al
% N i DEVELOPMENT & APPLICATION

182 FEMBE LI RER G MR ME KRR E T ZMU T %
Effect of raw material ratio on quality of rice sour soup and optimization of preparation technology WANG Rong et al
of rice slurry

188 FHIHATEKANE O EFILEE AHR =g %
Enzymatic hydrolysis to enhance the umami taste of Lentinus edodes boiling water by papain LI Shun-feng et al

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

198 FIRAEMAKREZEGEHEETHER KiFEE
Bacterial cellulose production by fermentation using tobacco waste as culture medium ZHANG Ting-ting et al
R i# B ADVANCES

203 g 2h 31 A W0 3 & B it B 1 R R XU 5 I 7R 5T i R F iE
Research progress on the effects of halophilic microorganisms on the flavor of fermented seafood condiments YU Jing et al

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

214 IR T | & E RS RN R iR WiBHE
Research progress of Maillard reaction in food under microwave heating XU Hai-xia et al

220 B EER A EEHRER BBRE
Progress in the research on the lipid-lowering activity of polysacchairdes from kelp ZHENG Juan-xia et al

226 RBERFTRTARNKAAREHE EHAE
Research progress on the new freeze-drying technology of fruits and vegetables WANG Xin-ke et al
{& 2% INFORMATION
HEETARE L&

022 HETH+EMAMNER EARHNTEERE

144 EERE

192 BRERHUHIE & MR EM I B IR 7~ B R wmE H B R gt O R E

225 BEEERE

233 ERPRGERMEUMESERRHNRAS 63
—( K ERKL)TR BELD

235 RmE U EIENHMENBERIGTHR
— (B mE WEIENER (e =]



