< r&M
RS 7|‘fL WZ

1985 61T

HERFSIXEHEE (CSCD) KiFHAT H SOz O HA T

TEmEa W

AYANIHOVIA 8 dOO4

d L W

N -
o clk
oy W ¢

&

WS «HS TR

09

2023

%39 &
CODEN:SYJHAQ

ISSN 1003-5788
CN43-1183/TS

B O HT

fE& /Bt 48



B &k

CONTENTS

#¥ 7 #i8 SPECIAL REPORT

001 AEERITLEESHHARESEM PERAEMERAZLWAL
— R+ ZEPEFERERASEFEARBREREN
H At #F 5 FUNDAMENTAL RESEARCH

004 E-T 5 5 PR A0 R 2% 25 2 2 9 7T AT 2% & B e i 4 8 1 3% HUBE
Studying on the hypoglycemic activity of green tea polyphenols from Camellia ptilophylla Chang HUANG Qiuyan et al
using high-resolution mass spectrometry and network pharmacology

012 BERUEA ML RIEEEESEAINERMRBENEL KBEEERNH W FE
Nanozymatic activity of Zr-based MOFs: Tuning the coordinatively unsaturated metal sites for XU Keyu et al
enhancing hydrolytic activity toward peptide bonds

018 3FEFENBHF~RmHAHAMAEEFHF N HBEE
Effects of three media on the isolation of two kinds of antimicrobial-resistant bacteria from HUANG Liujuan et al
chicken products

026 EBHABETRPBFLFZRIHNEL IR M E
Changes of chemical components of Tibetan tea during pile fermentation process DENG Junlin et al
Re 5% SAFETY & INSPECTION

032 & F Ak R ERKZENIGEE b BEDENEREITMN KEES
Evaluation of the performance of enrofloxacin in the detection of egg by quantum dot microsphere ~ ZHANG Fusheng et al
immunochromatography strip

038 % FTdsDNA-CuNCsH) % £ELISA I 4 B E. coli O157:H7 BEXHE
A fluorescence ELISA based on dsDNA-CuNCs for the detection of E. coli O157:H7 in milk CAO Wenkai et al

044 ETFQUEChERS-B¥REBIEENEHEERPREHESE BEXHE
Determination of acrylamide in fried foods by high performance liquid chromatography DONG Wenijing et al
based on QUEChERS

050 % FBi-Co-BTCH {2 &= R M P Zn* Cd* Po*& E TARE
Determination of Zn?* Cd?* Pb* in food base on Bi-Co-BTC electrochemical sensor DING Kewu et al

057 HPLCZRMUEMERA T  SLMERMEREE MIEFEE
Determination of rutin, hyperoside, quercetin in Xiang lotus by HPLC ZHONG Feifei et al

065 BEmEFEZELWHEEMAEIFERHR =0 AR
A study on the application of non-prosecution of criminal compliance by food production CAIl Kunpeng
and operation enterprises
BREFSE4HE FOOD EQUIPMENT & INTELLIGENT MANUFACTURING

071 AEZERETREIVZFHFHIRERESH —E%E

Simulation analysis of flow channel of different twin-screw extruder with different groove depth

ZHANG Yiming et al



077 ETFKinectlB W E R EE TN 77 % KEZE
Prediction method of fragrant pear weight based on Kinect camera ZHANG Runzhi et al

083 ETFXHEEVNMENEREFZNARILRS FIEFESE
Fruit classification system based on the pressure sensor coupled with support vector machine WANG Feifei et al

089 EFH#HPSO-SVMHEF=& o HI B ARERRIRNFE miERE
Identification method of canned food for production line sorting robot based on improved PSO-SVM GAO Haiyan et al
B3 5i%it PACKAGING & DESIGN

095 ETFHHFAEHNRRIMEERRELVEEARER XBAIESE
Research progress of food packaging defect detection based on machine vision GE Minghui et al

103 EFAHP/AD/TRIZH) 3k K R EEN IR T & RE
Design of spherical fruit packing machine based on AHP/AD/TRIZ ZUO Bin et al

110 EFHHMBERBENEEEZNAEREETRIMANREHAR Fhx
Research on intelligent real-time identification system of traffic signs based on improved recurrent WANG Shaoying
neural network algorithm

117 ETHESTEEXAUNTEALTEEARmEEEIT A X%
Traditional packaging design for local food based on the intangible cultural heritage of BAI Mei
Shang-Jin Jun Kiln in Henan Province
5 5 {R 5 STORAGE TRANSPORTATION & PRESERVATION

123 E FitResNetiZ 2 {9 | R FEE IR 5 ik T OB%
Food freshness recognition method based on improved ResNet model WAN Wei et al

128 ETEGREMAENTERETHEMRERBEKRN T X TEEE
Tomato surface defect detection method based on image local variance considering brightness correction HE Tingting et al

134 EF it YOLOVAR B 49 3 i A 34 FE 46 77 3% BEEH%E
Research on tomato maturity detection method based on improved YOLOv4 model LU Jinrui et al
EHF5iE M NUTRITION & ACTIVITY

140 #R5FEE MR B D & | LB GRRIPER BEEE

148

154

162

169

Protective effects of Procambarus clarkii shell bioactive peptides on oxidative stress injury
of zebrafish (Danio rerio)

PEENRABRNESRMESEBRHETL

Changes of peptides and amino acids in Acetes chinensis before and after autolysis
REESEBRBECSSEZIN I ZERRAEALFEETMG

Process study on mixed bacterial solid-state fermentation of rice bran for the preparation of
oryzanol and evaluation of its antioxidant activity

BHRESEENSBAUREBTHR

Isolation, purification and structure analysis of polysaccharide from lance asiabell root
FEBRSEHSEESHBRNERIELENE

Ultrasound-assisted extraction and antioxidant study of crude polysaccharide from Agrocybe praecox

HE Shuwen et al

MELEE

ZHU Baohua et al
BRRmE

XIA Xinxin et al

X R E
LIU Yanqiu et al
HRES
HAN Xiaolei et al



Ft % N i DEVELOPMENT & APPLICATION

177 TR CHB A5 I 4 Bh I IR B %1 39 4 P M R B9 &2 1
Effects of different modes of ultrasonic assisted low-temperature curing on beef quality
183 HMEFEABMELZHARRMER S H
Research on brewing technology of bran sauce Baijiu and trace composition analysis
190 BEFRBHMEIRNEENEER T ZRURIEHEBAR DT
Study on ultrasonic assisted enzymatic extraction of grass carp visceral oil and analysis
of its fatty acid composition
196 B KRBERFUABmENEIZAURRTHAR
Study on optimizing technology and physicochemical properties of coix bran dietary fiber

prepared by enzymatic method

it R ADVANCES

RyEE
WU Mengdi et al
=% E
LI Mingzhu et al
FE=E

WANG Zhengyun et al

HERE
LIN Tinglong et al

201 HAFHMEFUEREKTBIEREPNE AHRER
Research progress on the flow characteristics of secondary refrigerants and application progress in
aquatic products storage and preservation system

209 REMITZAHERBEHIEFBAERETUMEARHER
Research progress on innovative processing technologies and changes in physicochemical properties
during the pickling of Pidan

219 LRER B ESEERA
Functional characteristics and comprehensive utilization of Lonicerae Flos resources

228 &AW RS X T M & B R I TR R I B R R
Research progress on the effect of whole grain components on flour product qualities and
processing characteristics

234 EMEZBEABEMRRIEAARER
Research progress on constituent structure and extraction technique of the polysaccharide

from Agaricus blazei

£ E & INFORMATION

#® B
XU Xia et al

7 BE
CHENG Jing et al

X EE

LIU Ping et al
BE=%

SHAO Yulan et al

EEES
CUI Guomei et al

HE FEEE

H= AREEKEHTREEREE

241 REFFEEIRREFYENEENY

242 RABKEEHREHREHLENRAN

243 STIPRATHEEB THEMMERHEEHIN
245 XUEHE"EZTHPEREIUNIFENSEEREZ
247 XHMATIRER RO ERMER

249 HEHRKERRBERITHHNA

251 ZiEE R RERNR AT R

B 21 7%
TS
IR
i EE
I
"o
BER
a4 L



h__

nNoOoe s
ExREFHEALI

ExRRpMNITEREHRLEWHO

7€
an

5>
Bk
Ik

Elol
e
Z3
ii‘llb <
MIEAR @
(]
AR
el S 2
il
1
M
o
o
O
Q
=
>
o
I
-
2 A
)
39
&
AR SR RERAT i | ”
VAL ST AT L K A LA 88 2Bk BBIE2201 58 e clng/Compay %
T/t STH AT SRR AR T B RRe ofinoiFits and VagBieRs 263
HiE 051085126689 (£ 0510-85125259 44 sales@kaae.cn Processing Industry 5
BRS5#4%: 13806174898 13771036185 W4t www.kaae.cn | ’
CEREHMY RET g
ok HEEKSTROR ARWEE _BE60S ”_,'%
BE %R 410114 i)h
M #E: (0731) 85258200 85258201 ISSN 1003-5788 i
E-mail: foodmm@ifoodmm.com 0 9> é%
® 4k www.ifoodmm.com i8
W& 42-83 i 20.005T M z

71003°578230



