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001 亚临界革取技术在水产品营养组分提取领域研究进展 王文洁等

Research progress of subcritical extraction technology in the field of nutrient component WANG Wen-jie et al

extraction from aquatic products

009 新型加工技术在抗氧化肽制备中的应用研究 徐晨晨等

Application of novel processing technology in the preparation of antioxidant peptides XU Chen-chen et al

017 多组孝技术及其在食品研究中的应用 李 林等

Advances of multi-omics and its research progress in food LI Lin et al

025 肿瘤特殊医孝用途配方食品及其相关营养研究进展 陈 瑶等

Food for special medical purpose for cancer patients and related nutrition research progress CHEN Yao et al

031 3种酞鱼鱼糜凝胶品质比较 张奇秀等

Comparison of the quality of surimi gel from three squid species ZHANG Qi-xiu et al

037 酪蛋白GYLEQ抗氧化肽—钙螫合物的制备、表征及功能特性 厉荣玉等

Preparation， characteriZation and functional analysis of casein GYLEQ antioxidant LI Rong-yu et al

peptide-calcium chelate

045 高效液相色谱—串联质谱法测定猪可食性组织中烯丙孕素残留 倪香艳等

Determination of altrenogest residue in pig edible tissue by a high performance liquid NI Xiang-yan et al

chromatography-tandem mass spectrometry method

050 基干YOLOv5的咖啡暇疵亘检测方法 张成尧等

Detection method of defective coffee beans based on YOLOv5 ZHANG Cheng-yao et al

057 基干差速分离原理的杏鲍菇分级分选机械系统设计 林新华等

Design of grading and sorting mechanical system for Pleurotus eryngii based on differential LIN Xin-hua et al

separation principle

063 基干离散元法的往复振动筛运动参数优化 任 宁等

Motion parameter optimiZation of reciprocating vibrating screen based on discrete element method REN Ning et al

068 “一器五行”龙眼去核装置设计与试验 谢海军等

Design and experiment of one cylinder driving five roWs Longan core-removing mechanism XIE Hai-jun et al

073 红外喷动床数值模拟中两种湍流模型的适用性 侯志购等

Study on the applicability of tWo numerical models for simulation of infrared turbulent spouted bed HOU Zhi-yun et al

081 贻贝高压水射流清洗喷嘴流场仿真 谢 飞等

FloW field simulation and experiment of mussel high pressure Water jet cleaning noZZle XIE Fei et al
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087 基干动态特性回转复合压曲机模盒组件优化设计 孟遥志等

OptimiZation design of die box component of rotary compound starter press machine based on MENG Yao-Zhi et al

dynamic characteristics

094 闭式热泵干燥介质温湿度演化及对能耗的影响 干贤龙等

Medium temperature and humidity evolution of closed heat pump drying and its influence YU Xian-long et al

on energy consumption

099 儿童食品FOP标签实施国际经验及启示 黄泽颖等

International experience of FOP labeling for children's food and its enlightenment to China HUANG Ze-ying et al

104 基干用户雳求获取与转化的食品包装设计研究 万长林等

Research on food packaging design based on the acquisition and transformation of WAN Chang-lin et al

consumer demanding

109 萌宠治愈元素在食品包装设计中的应用 王聪慧

The application of pet healing elements in food packaging design WANG Cong-hui

113 基干高通量测序的湘派卤牛肉细菌多样性分析 车丽娜等

Bacterial diversity analysis of Xiangpai brined beef based on high-throughput sequencing CHE Li-na et al

120 不漂洗鲢鱼鱼糜浸渍冻藏及其品质变化 何羽昔等

Quality changes in the unWashed silver carp surimi during the immersion froZen storage HE Yu-xi et al

127 无盐酸菜在发酵和贮藏过程中品质的变化 陈乐乐等

Changes in quality of unsalted sauerkraut during fermentation and storage CHEN Le-le et al

132 珍珠贝水解肽的制备、氨基酸组成及抗炎活性 沈金鹏等

Preparation， amino acid composition and anti-inflammatory activity of hydrolyZed peptides SHEN Jin-peng et al

from Pinctada martensii

140 坛紫菜多酚工艺优化及降血糖和抗氧化活性研究 陈晓晨等

OptimiZation of polyphenols process and their hypoglycemic and antioxidant activities CHEN Xiao-chen et al

of Porphyra haitanensis

147 干燥方式对蓝毒花青素降解特性及抗氧化能力的影响 赵 伟等

Effects of different drying methods on degradation characteristics of anthocyanins and antioxidant ZHAO Wei et al

capacity in blueberries

153 山药皮残渣多糖结构表征及抗氧化活性测定 杭书扬等

CharacteriZation and antioxidant activity determination of polysaccharide from yam peel residue HANG Shu-yang et al

159 武陵山区4种块根类淀粉的糊化特性和冲调性质分析 米 旺等

Comparative analysis of physicochemical properties and instant properties of four root starches in MI Wang et al

Wuling mountain area

164 食叶草的营养价值及开发前景 王晓杰等

Nutritional value and development prospect of edible dock WANG Xiao-jie et al
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170 6种益生菌及其添加方式对发酵米酒品质的影响 黄治国等

Comparison of fermentation effects of six kinds of probiotics on rice Wine HUANG Zhi-guo et al

176 基干熊果酸的W／O／W型Pickering乳液制备方法 刘冬雪等

Preparation of W／O／W Pickering emulsion based on ursolic acid LIU Dong-xue et al

182 草酸法提取柠檬果胶工艺优化及品质怦价 郑 昔等

OptimiZation and quality evaluation of extracting lemon pectin by oxalic acid ZHENG Xi et al

188 混菌发酵对无盐酸菜品质特性的影响 苏敬红等

Effect of mixed bacterial fermentation on the quality of salt-free sauerkraut SU Jing-hong et al

198 百香果—苹果复合发酵型乳饮料工艺优化及抗氧化性研究 贾庆超

Study on process optimiZation and antioxidant properties of passion fruit and apple JIA Qing-chao

compound fermented milk beverage

207 适宜口感下的红茶品饮冲泡技术 王 蓉等

Study on breWing technology of black tea With suitable taste WANG Rong et al

214 外源添加物和辅助加工技术对鱼糜凝胶动态流变中温度扫描的影响 陈谆谆等

Effects of exogenous additives and auxiliary processing techniques on temperature scanning in CHEN Ting-ting et al

dynamic rheology ofsurimi gel

221 流式细胞术在乳品微生物检测中的应用 祁 岩等

Application of floW cytometry in microbial detection of dairy products QI Yan et al

227 婴幼儿乳粉中新兴持久性有机污染物的来源、检测技术及污染水平研究进展 上官佳等

Progress on source， detection technique and pollution level of the neW persistent SHANGGUAN Jia et al

organic pollutant in infant milk poWder

236 纳米抗体在食品小分子污染物检测中的研究应用 金 萍等

Progress in the application of nano-antibody in the detection of small molecular contaminants in food JIN Ping et al
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044 欧盟修订酒精饮料分析的参考方法

241 高校思政教育在食品专业中蓄实的路径 罩 田等

243 思政视角下食品产业人才教育路径研究 郭晓云

244 食品企业的知识产权保护方式 魏雨蒙

245 食品专业英语教孝方式及应用路径 刘迎红

246 跨文化传播背景下的中华传统饮食文化的对外传播 李杰锋等

247 食品文化的发展历史和特点 华 夏等

248 国际食品贸易中商务英语实用策略研究 王桂贤

249 生态翻译孝视域下韩国饮食文化翻译研究 李 娟

251 饮食文化中音乐文化运用及内在联系解读 何志伟等

252 食品专业英语翻译教孝理论及实践 陆晓红
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