SHIPIN YU JIXIE

r&M 08
s '3 *ﬂ’fiﬂi 2020

_—— 1985

H S0z O EA T Btz O RCCSE#&Z L EAFH

-n
o
o
o
)
=
>
(2]
e
Z
m
A
-<




B X CONTENTS

BIiE ¥ = FRONTIER VIEW

001 BEZEARFEEMERARTEARER REEE
Research progress of change rules in freezing denaturation of surimi protein and its regulatory methods YU Lu-han et al
E a5 55 FUNDAMENTAL RESEARCH

009 REEBENERESBEOSMMINEEFIERNZN BiEiE%
Effect of high intensity ultrasound on structural and functional properties of chickpea protein isolate WANG Yun-tao et al

015 BEMAENERBBEEFTEER KT IBHEMN Hhr%
Effect of ultrasonic pretreatment on water migration of apricot slices during microwave freeze-drying JIN Li-wei et al

022 HEVRARNTFREERDNFEBHAR kB
Study on hot-air drying characteristics and kinetics model of Astragalus slice ZHANG Ji et al

029 AR BREEFMARSHARSHAXFTEILES T BEEHEE
Comparative analysis of nutrient quality and polyphenol composition and antioxidant activity of ZHAO Meng-meng et al
different colored quinoa

036 BHEBEABREIHHNERMS SEEM RS % W%
Analysis of nutrients and bioactive compounds in fruits of Psidium guajava L. cv. Pearl PENG Yan et al

041 EfEFERRMBANNRERRHAEBEHIH NI » EE
Effect of short-term intake of high edible oil on viscera coefficient and gastrointestinal motility in mice ZHENG Tao et al
L& 51 SAFETY & INSPECTION

045 E-FBFER— 4R ECNN-ELMAE R #y & 5 55 I 58K 4F BR 1R 2 44 il BIE#E
A fast detection Pu-erh tea storage based on the voltammetric electronic tongue and YANG Zheng-wei et al
one-dimension CNN-ELM

053 BFEHRARERBHEMBE TN KA REHE
Application of electronic tongue technology for fuzzy sensory evaluation of edible salts SU Zhi-min et al

057 EFHWEAENF R NREEHBRESEN ¥ BE
Study of tetracycline detection in milk by pre-incubation mediated signal enhanced colloidal gold method ~ CHEN Ju-yi et al

062 ARPAG.ZHFEE ZZEET RN ERUE P £
The simultaneous determination of red 2G, methyl yellow and diethyl yellow in food LIANG Feng et al

067 Top-downiZHIEFFEXRBHERIENEN A HEE 5 I £ %
Uncertainty evaluation for determination of Plumbum in scallion by Top-down control chart method YAN Shun-hua et al

072 BERRERE—NAF/HEFNERS S ERIEERENEEEP7MHHE BitE
Rapid determination of 7 hormones in grass carp using QUEChERS coupled with UPLC-Q/Orbitrap MS ZHOU Yan-hua et al

077 BYHHEEEENEERAERBPERR LEBRTNBEBNNTIHEETE = A%
Evaluation of uncertainty in determination of benzoic acid, sorbic acid and saccharin sodium in edible YUAN He et al

betel nut by HPLC



082 HAEEBUATRRAREBERNARUNERLUAARSE F #WE
A review on the connotation and realization of modernization of food safety control ability from the QIN li et al
perspective of social co-governance

088 “MAm " EHERERMRENBEERRERRBRER HiREE
The regulation system of food safety in Britain after “mad cow disease” and its inspiration QIN Bao-qun
M 55 MACHINE & CONTROL

093 ETFHEMIZFMNERME RZFiRIT XL FE
Design of rock tea manipulation system based on fuzzy control LIU Jiang-ping et al

098 YB55E! % Hf & F WAL £k & 15 7€ L 3¢ B 19 B st R
Improvement of tear-tape roll positioning device for YB55 cigarette packing machine HE Ren et al
iz 5 4% STORAGE TRANSPORTATION & PRESERVATION

102 MEEHNRRCOBEQEMSERELEENRITD EHEE
Effects of storage conditions on physical and chemical characteristics of almond protein isolates WANG Wei-qing et al

109 BEBMEKEZEREFTRIZREKFEFAR " BE
Study on microwave vacuum freeze drying technology and rehydration characteristics of sauerkraut HE Jian et al

117 AR LT 50 5 e v BRI TC 5 ol 1F ik 0% B35 O BE R |L1L ORCEE
Rapid and non-contact evaluation of lipid oxidation in fresh chilled pork by near-infrared hyperspectral HE Hong-ju et al
imaging

123 EFNERRNERERT R FE mE
Research on apple online classification based on machine vision LI Qi et al

129 E FFPGARY HRIE B Bk ik b 46 i 53R 3 & 5ok it ENBE
Design of fast cherry defect detection and recognition system based on FPGA PEI Yue-kun et al

135 BB FIR4E R AR M= I 3 R Y KESE
Effect of electron beam irradiation on storage of areca taro SUN Da-yang et al

141 FEREEFEHMEELZAHANTREEERBRILE XA - AE
Drying characteristics and quality of Turpan seedless white grape in different drying rooms E-LI Ka-si-mu et al
RIS E M EXTRACTION & ACTIVITY

147 HAFHSERE—FRBHENKEERNIZAURERRSN T BE
Optimization of aqueous enzymatic extraction process assisted by high-temperature alkaline liquor WANG Xin et al
cooking and steam explosion for peony seed oil and its quality analysis

154 % W0 i BE I A5 Ih BE A 52 ZEWEIE
Study on the hypolipidemic function of Noni wine LI Xiao-juan

159 &HHMBHRIN I Z ML BRI A5 RHBgiE £ % GEES

Extraction process optimization of saponin from the leaves of Camellia nitidissima Chi and its

inhibition of lipase activity

CHEN Jia-hui et al



F % Kz H DEVELOPMENT & APPLICATION

166

171

178

183

189

195

ETFHGERERTAFNESKBHERRRITEN

Development and quality evaluation of compound rice noodles based on traditional recipe for
strengthening spleen diet

EZRR—EBREHASRAEBRANTIZMRU

Optimization of vacuum tumbling combined ultra high-pressure treatment preparation of conditioned
chicken breast

HYIAFEMI-NTGI00=HE RIEF £ HF MK

Optimizing conditions of producing bacteriocin by Lactobacillus plantarum M1-NTG300
HEMBEETHANERRH N

Effect of salt amount on the quality of Chimonobambusa quadrangularis shoots dried by salt boiling
AEMERIZMUL

Optimization of aluminum-free process for sweet potato powder producing

BRI ZXELRENF G

Effects expansion process on tobacco quality

KEESE
ZHANG Jin-yao et al

WEEE
XU Mei-yu et al

=z F%

AN Yu et al
BE#E

LV Chao-yan et al
" WE

SHI Bin et al
SRME

CHONG Li-min et al

it 52 i# B ADVANCES
201 WMEYMRKREBHHRHRE BREE%
Recent advances in microbial pectinase YANG Tong-xiang et al
210 PERBRAREMEEYRIERNHARIHRE BHEE
Research progress on the mechanism of uric acid-lowering natural bioactive compounds JIANG Lin-hong et al
217 HREERERNEAREELHERERATHOEA SBIEBE
Analytical methods of glucosinolate and its application in relative research in Brassica oleracea E Heng-chao et al
225 BERIRABHARE R R ERER G & iR A KAES

Application of image recognition technology in food packaging defect monitoring

& E & INFORMATION

ZHANG Hong-yan et al

008
035
061
122
229

231

233

235

HH

EXEFDAR A TABRRMAKBRESREHARENELNTE
RITEFHAZIT(ERAFMT FHEEFRIMMIB TR E)RAREMIREFER
EERE

B Rl AR A B8 L Mt O = PR B = oK
ETEMENFIEEHARTLRBELZCHAR
—(RRE W REF)FR

RREE EREFFIHIEREHR
—(4RERESEFAA)TR
BEeHUERTRETURIEMEHAR
—(RRRESRETWRIE)TE
HERBEATEERERRREEETHNEARAR
—(RREREREBNHER)ITR

b

EFR4

s
%
i

623
it



