g
8
o

£ & M Ow
S EE Red

R &
IHE EME
Fai= A{mH

% %

(AR EAFHA)
#de REHERF
B 4 RETERES

BaE REFRSIhd ARl P

B m k¥
Fikis £RTRARNEDESEN
R kbR E

HEN FFEFHIRIATIAR ¥‘H’.ﬁ?

bk PEALLF
HEE REEHALSE

F4EE RRFRGHREAESRAAIN]

EEE Wrihid
Haie ¥ERF

o ARTERARFBFELF A

Faik RERER
A hERLESE
EEF ARk
HTHR RPRERFE
HEA RATELER
ik TEALR
I B REMREEF
IHE RETARRE L]
ZEE Ahidkd
#AF HFAF
WER AhiikF
ohydt HirkF

ERE AFTALEREMNRGARLE

HHE EFHERE
GEAE IhAF
k # EETES TS

B keaisiaas k.
YH @8 E0 Wy

*

Food Reesearch And Development -
2010 12F & 31 & mm 5%131 m

..000

SRR g . R R T R R e e

iﬂFlfﬁtEiﬂLWﬁﬁﬁ FRAYBEIR oo TR, e, R ()
FHRE G BEERTI S LEREE I e iR, B RR(T)
BP W22 M4 Qb S B PR e W, B ARME, RER, B (10)
AR iﬁfﬁ;ﬁﬁkumﬁ‘a’ﬂmmﬁﬁﬁ#mwﬁ ﬁ%,& g A LR ERAL(12)
bt BB ARRT Y - - R, ELES)
vﬂiﬂfg|ﬁﬂ5{t{£ﬁ§ﬁfﬁ]ﬁﬁ¢|3juﬁﬁ ....................................... Bk EAS FER(I8)
éﬁﬁ‘fﬁﬂ&tﬂﬂ%ﬁﬁ%EA%’érﬁf%%ﬁﬂrﬁ‘ﬁiﬂ{mﬂﬂ
- AR S, IR T RE R ER(23)
mmmmmmaf:Mﬂmmwﬂﬁm --------------------------------- R, M (26)
AL FROE AT 3 0 S AR R AORFAY e ZEEE ZO A R E(30)
KA B A iﬁLiﬂ\H?Lkﬁmﬁiﬂ’]ﬁM{ - - - BRE9(33)
w16 3 A ZHREURIE o 3[:1; ‘T"EE #*ié @HH#& 2 B4 (37)
W R A PRI T e e - iR (41)
ERTH RS SR AR MR BEE e wz 3’; ms 13‘. {2 .41 (46)
Eﬁtﬁ?[#ﬁﬁ*i&'&ﬁ%&ﬁ‘liﬁ;ﬁ@ﬁ?ﬁtﬁﬂ: ------------- sessesrreratnresnenasnnnis K F A, H05(48)
R BRI T FH5E(51)
e ZEIRIR T 2 (L BT A it - S AGL)
AL T H EAIRTIL o, f_-,m:hg ,g; # ;§ ;;.,mb_ FAaH(59)
C160 B AR AT 2R P P R AR - Ak RATAE T A HE(63)
ﬁ?&?ﬁ!}ﬂﬁ*im’ﬁr'ﬂuﬁf{"“ﬂﬂﬁﬁ L
v BT kAR LA MARE, 223 E K L(67)
Hieéﬂﬂllf—é}ﬁb‘iﬁﬁﬂtmﬂfﬁt ------------------------------------------ F 35 KRR B R (T71)
TP B R AT B AR e ARAE W AR, MR, R RGE(T3)

ttﬁflﬁlf‘l’ﬂﬁfﬂlihiﬁémiﬁi“"?‘fﬁff’»’Lmﬁ&ﬁﬁ’)lﬂllﬂ('&i
- EREde, Rh SIS, phBk, B ot L EE, £ 2838 (76)

iﬁ;ﬂ&?{ﬂl‘ﬁ"ﬁﬂﬁ ﬂﬁf&’*-‘m I EHJE‘H*L ------ 5?&-]!" ERY, 4":.. 1 A&, B BAE(81)
PO P ET RO BA RO s 6 3L if 2k KA (86)
TR Z I £ oovevesorrsrerenenersiessnee W, (89)
AL NG TN RN 31 R S 1] %Sl{l'ﬂ’r --------------------- ?#-1‘- i\H*ﬁ 3k E(93)

_ﬁﬁﬁ%ﬁ%‘fi‘kﬂﬂ‘)“ﬁﬁ.ftﬁ&h?ﬂﬂIJPPH HHBEIER e R A A BA(97)

fhﬁ%?ﬂ&ﬁilz. ......................................................... ,:_5&._55 jf.)fx e E(100)
S HERRBE AT BB - - EEBF(103)
FR - MIFBERR TR ooovsronmiriinmisimsissmsmmsisore - fEkiE(106)
HRABEMT T LRI oo ‘er M AR EE(110)
FELNS -~ 3 3 33: 01 | 1 B A RS eSO PO PSPPSR, . FEdR(114)
LT G RUBRABIBRFLATEEH] «orveerrneerrreermmree s 45#34: A&E(16)
Al A0 R SRE O ey @ SR E N PR v{-j;.bj—‘zf:},ﬂ&‘-ﬁ-iﬁ;(][q)
AR REEE BEAITER] o $EAK R, TR AT I(122)
ﬁ&&ﬁﬁ@jmﬁ}fﬂ&ﬁggﬁﬁﬁﬁh ..................................................... H—F(125)
nﬁmwmmw FHUBRA T FRERARE oo Rk, x| A%, G miE(129)
THEPOENTHEREBERIEIE o€ (133)
PELASYPITREMESEERE e TH AL MR, KL EREF(136)

ERGMESPERIABIFERS e KA HRiEE, 0, RAT RAM, ZH(140)
R EEAE EHE R A e A S i

- R E IMEE hanA AT AE(144)
ﬁﬁ%ﬁ?ﬂliﬁiﬁﬁﬂdmﬂ‘tiﬁ‘ﬁﬁﬁﬁum E%ﬂhﬁﬁﬁﬁ%ﬂ B SRR — Triton X-100 (¥




B vsorverssarnsrensnensagensses
0 e K TR0 4 TR ) 2
A i 0 B — AR

L O RN PR oo AL R S0 EAE, 245(156)

.............................................. ErH,EEE(148)

(EEe ST R EITE AT s T S
AT R A ) 20 % K A UL A
................. TH, W6, EAY, 0F

R I GC-MS 2858 L o b7 6 14 10 KR T YE A

............................................. g, R e, R 23 ki e 2(159)

HPLC RS M P AL SR oooemnenninenne i ERE

SR EIARTREE fran b SRR i e PR, Pk, i, PILE(165)
IRIEREERBEITLRACRROPUR A S .-

TOHHSAER B TR R A ST veerenene LRE Ffak KRER FE,
GC-MS BTN B R B RIE < ovveereeiimssie s
QUECHERS BEMIE A KA LB BRIE -oovoervermrevrricnnnnnnnns

AT A £33 — R
...................... B KER 2

£ T2
i i PCR F ARG £l

BRI BE R IIRAE S AP <ooeneenencmninnncnnne $hd Ik, BoRek RELER(193)
KA B -D- WIREMABTRLFEN e F AL LA (196)
IRBEH S G HIE v Wi ¥ A&, EH(199)
HHBBIEMAE T Y oo 2] B 4k R, bR F18(202)

PR Qu T T FE AR AL RIS oveerrieeeneens g, Ak, B, & (205)
% ¢ |

H77 OPC B St IO R e -eeeveeee o] 450k, & ok IRARIE WA R (210)
n ::

SE TR F VR A4 A AR L R B AR e KR, M F AR (213)

MR R AR R A T e FWA REE KLY, ENEQ216)

B p M A R
BE eerereensesninnnes LE EEN

(B ST UG Ara h1 KPR RS

................. THE REA, LiEA VT, HER(188)

AR G CO AT R R 0 1 R A B )
.............................................................. Yk R AR
& — BBV 5 4 Yo B JAE 1R 0 1 SRR 08 75 G R B 5

TR # b 2R

AN A AT TR e A5 shsh TRARE T (236)
frih s h PFOS RS 0B b BOFEE oo LW AT A(239)
FRMR S ARALE LI M S R EE P AR e ek, B E % (242)
RUK LA B A A E AR TEERE  ooeeeniieiiins A A I (246)
SIREREEREE ™ BB PE I 93 F R (250)
SRR AR LR e B, Tk FE255)
Th I W LS Ve AR AE SR S 2P i 10 R

SRR RIRTTSEIE
B A 50 1
KA ISR

4 B R ROGTTCIE -oerrere

st P G B e B T R

T o4 G A5 I

PRIA S RARUE 33 LSRR

AR SES LRI B

FEMIRRIBIIE - T3 00 £5(233)

-------- Fa, 60F 4, WA 2K, 0k, % (259)
.................................... e A, AR (262)
BREIT] coeeemmmieinninieniee AR B (266)

................................

--------------------------- F ok TR AR 2 B (272)

MBI RE

febt e OB BAGE JOBE B ME, 2 AR TR (281)
(ERFTTARLE 31083 QP04 55 ich d 21 & EEERETE ST B, 0 AR, ki, 401904 (284)

veveneeee SRR AHERIKABAAL(169)

B KA R A0 b RS BV R(224)

R4 FRE R B K A E(276)

covees FRFIH(IS1)

A, ZHE(154)

JFAEL KB (163)

FaiE FRE172)
FAE, RIRBE176)
fleelsFr, oH 5 (178)

LR R (181)
JEE R KRE(184)

G, M EZ(221)

------- .24 (229)

....... 5 AL (270)




FOOD RESEARCH AND DEVELOPMENT

Monthly(Sum181)Vol.31,No.12. Dec. 2010. First Published in 1980 CN 12-1231/TS
Chief Editor:ZHAO Li

Contents

Basic Studies
Effects of Ultra~High Pressure Treatments on the Qualities of Litopenaeus Vannamei «++++---- ZHANG Lei, LU Hai—xia, LI Jian-rong(1)
Study on Ethanol Precipitation Process and Deproteinization in Extraction of Polysaccharides from DaLi Lilium brownie
............................................................................................................... ZHOU Jing-hua, WAN Shun-kang(7)
Application of BP Neural Network Model in Forecast of Sulfide Content in White Granulated Sugar
.................................................................................... ZENG Bo, LU Deng-jun, ZHANG Si-yuan, RONG Ling(10)
The Evaluation of the Functional Properties of Soy Protein Concentrate Prepared by Different Methods
..................................................................... HUANG Xiao-jie, GUO Xue—song, WANG Shuo, ZHANG Chun-hong(12)
Extraction of Flavonoids from Eucommia Ulmoides Oliv Leaves by Ultrasonic Method «««<------ XU Xian—meng, DONG Wen—bin(15)
Study on Techniques of Wine Fermented by Immobilized Saccharomyces Cerevisiae
............................................................................................. XU Jian—dong, SHAN Chun—hui, TONG Jun—-mao(18)
Effects of Pectinase Treatment on the Yield and Clarification of a Compound Wine from Banana and Pineapple
-------------------------------------------- CHEN Zhi-li, YANG Chang-peng, GUO Jing-jie, HUANG Wei-ping, NONG Zhi-rong(23)
Extraction and Anti-Oxidation Performances of Polysaccharide from Culture Medium of Cordyceps Militaris
.................................................................................................................. LIANG Chen, SHANG Hong-xia(26)
Stauntonia Enzyme Treatment of Solid Spray—dried Instant Beverage «----«------ WANG Ya-chen, WANG Ming-li, XU Ruo-yang(30)
Studies of Water Soluble Wheat Gluten on the Emulsification Stabilization of Milk Beverage ««c-eceeceereeecenes CHEN An-ming(33)
Optimization of Extraction Technology of Lily Polysaccharides by Response Surface Methodology
........................................................................ LI Qiong, HE Chun-lian, LI Zhi-guang, LI Ming-song, LIU Hai-lin(37)
Optimization of Extraction Technology of Total Flavonoids from Citrus Pulp by Response Surface Methodology ~ «---- XU Chun-zhong(41)
Study on Invitro Hygroscopicity of Condensate from Concentrated Apple Juice
.......................................................................................... WEI Jue,LUO Wen, GUO Yu-rong, DAN Yu-hong(46)
Optimization for the Ultrasonic Assisted Extraction of Capsanthing +ecssseeeeerrmrermienniiniiiiiiecaiie.. CUI Rong-jian, YUE Kun(48)
Study on Optimization of Microwave Extraction Process of TP by Orthogonal Method  +-«ceeeeeeesenecnianiiveniinnnnnes WU Cun-bing(51)
Extraction Optimization and Antioxidant Activity of Peanut Polysaccharides «+esesececeresieacicncnncnnnne HAN Bing, LI Quan-hong(54)
Cabbage Drying Experiment with Fluidized Bed  --+cecvoervenceceiireaninnas. JIN Li-mei, PAN Zhi—qiang, SUN Xu-rui, JIA Jin~lin(59)
Study Sorption Behavior of Alanine in Excess Salt of Pregnant Liquor by Resin
.................................................................................... LENG Yi—xin, ZHANG Xin—hua, WAN Zhi~hua, SU Jian(63)
The Increase the Volume of Different Yeast Inoculum Concentration Influence Study on the Maotai-alcohol Liquor in Oil
--------------------------------- SUN Jin-xu, ZHU Hui-xia, YANG Xiao—hong, ZHAQ Juan-juan, WANG Li-zhao, LI Chang~wen(67)
Sulfated of Alkai~soluble Tremella Polysaccharide from Tremella fuciformis = «+eceveeeese WU Qiong, DAI Yong-gang, CHEN Li-na(71)
Study on the Free Radical Scavenging Effects of Flavonoids from Bee Pollen of Rape
.............................................................................. YANG Hui, ZENG Chun-ping, LIU Xiao—he, LIANG Hui-hua(73)
Comparison of the Recovery of Water Soluble Proteins from Washings of Hypophthalmichthys molitrix Surimi by Two Flocculants
------------------------------------ SHAO Ming-shuan, LU Jian—feng, LIN Lin, WENG Shi-bing, YE Ying-wang, JIANG Shao-tong(76)
Ultrasonic Extraction of Total Triterpenoids from Pleurotus eryngii :
........................................................................ LI Si~gian, CHI Hong-ying, LI Yi, LIU Chun-long, XUE Zhao-hui(81)
Study on Ultrasoninc Extraction Condition of Anthocyanins from Roselle  cesreeeeerecieieccciianaianen. SHI Wen-~tian, FU Qing~quan(86)
Optimization of Extraction Technology of Auricularia Polytricha = ++-+«+:eceeesressecnaioninuannienininninrene CAO Rui, QING Yuan(89)
% Optimization and Characteristics of Aqueous Two—Phase Extraction of Xylanase from Bacillus pumilus
................................................................................................ GE Hui~hua, LIN Jin-xia, ZHANG Guang-ya(93)
Antioxidant Activity Tests of Mulberry Cinegar Drink Green Tea and the Capacity to Remove DPPH -
......................................................................................................... ZHANG Feng, JIN Jie, XIE Cheng—jun(97)
Applied Technology
Fermentation Technology of Low—alcohol Milk Wine «:esceecreecreerimaccennacess JIANG Cheng-ying, GUO Hong-wen, JIANG Ji~feng(100)
An Improvement of the Recipe of the Traditional Chinese Walnut Cookie  <tesveserseeressnisernieninieneas +--» WANG Mei, XIU Yu(103)
Research on Optimization and Allocation of Apple Beets Fruit Tea «+ccceocetverseserrcrimiiieetenmiiiiieienii. TANG Jian-hua(106)
Optimization of Processing Technology of Suzhou-style Moon Cakes Skin ~ ++---- HUA Jing-qing, CAI Jian, XU Liang, CHEN Jian(110)
Processing Technology of the Lotus Leaf Glutinous Rice Cake ++++eerereererenesssserenemiimniniinrirctnisieianninniniies LI Song-lin(114)
The Development of Red Bean Flavored Milk  «+--c-cscesesertsseusustsmessusesessasusunsisisciss LI Xiang—dong., ZHOU Xiang—rong(116)
Studv on Sweet Potato Leaves Complex Beverage Drink ----cccrrcereorecceianee YE Wen-feng, LENG Gui-hua, HUANG Hong-wei(119)
Study on the Jam with Fermented Orange Peels  ----ecceeveeeeennene. HAN Chun-ran, ZHANG Shuai, YE Tun-hao, ZHAO Yi-guan(122)
Study on Fermentation Characteristics and Development of Chrysanthemum Honey Yoghurt —«cccceesreeeeeenconcncecnee GAO Yi-yong(125)
Detection and Analysis
Determination of L-and D-lactic Acid and Nitrite in Some Kinds of Pickles -<-ccceececeese LI Jie, LIU Dong-mei, FENG Xi-man(129)
Determination of the Paraffin in Edible Fungus by GC/MS  ---ccceseerersssstsssstmssntiesimiiiiinsermssstosssuesssasinnsinsases LIU Fei(133)
Isolation and Biofilm Analysis of Salmonella from Flesh and Eggs
..................................................................... WANG Shuo, ZHAO Jin-long, LIU Xin-yu, ZHU Chao, DU Xin—jun(136)
Quantitative Detection of the Allergen of Hazelnut in Food
--------------------------------------- ZHANG Xia, ZHANG Hai~ying, LIU Pei, WU Dong-xue, ZHANG Hong-wei, WANG Shuo(140)




The Comparation of Chemical Component Analysis about Volatile Oil from Cinnamomum Cassia Bark , Cinnamomum Cassia Presl and
Cinnamomum Cassia Leaf by Gas Chromatography—~Mass Spectrometry
............................................................ LIU Hong-xing, SUN Zhen~jun, HUANG Chu-sheng, LIN Sen, HE Dong-mei(144)
Inhibitory Kinetic Spectrophotometric Determination of Trace Ce (IV) in Food with Surfactant as Sensitizer Indigo Carmine - KIO,~Triton
X—100-System «serereeserssssrsreresessuiintinetent sttt sttt bbb WANG Xiao—ju. LI Zhi~hong( 148)
The Analysis of Saccharin Sodium and Sorbic Acid Detected by Jon Pair Chromatography in Plant Protein Drinks +««- .- ZHANG Yu-ling(151)
Determination of Active Ingredient in New Eco—friendly Type Insecticide 20% Flubendiamide by HPLC
...................................................... DING Yu, LIU Rui, ZHU Nai-tong, XIANG Xue-jie, CHEN Chun, WANG Yuan(154)
Spectrophotometric Determination of Trace Bromate Potassium by Oxidation-Decolration of Neutral Red
................................................................................. YANG Blng_y]‘ WEN Zhan_feng, ZOU Zhi-hui, WANG Mei(156)
Determination the Aroma Active Compounds in Silver Carp Using GC-MS Combined with Olfactometry
...................................................... FU Xiang—jin, DANG Ya-li, XU Shi-ying, WANG Zhang, LI Zhong-hai, HU Ye-bi(159)
HPLC Determination of Dioscin in Aletris Spicata(Thunb.) Franch. ------ LI Yan, ZHANG Yao, HUANG Zhu-yan, ZHANG Lei(163)
Determination of Trans Fatty Acids Content in Baked Food Using Gas Chromatography
....................................................................................... KE Run-hui, YIN Zi-bo, ZHANG Ying, YIN Jian-jun(165)
Comparison of Antihydroxyl Radical Activity of Four Kinds of Fruit = «cseeesssecsernesneenes GUO Yu~hua, FU Lin=lin, YU You-zhu(169)
Analysis of Trace Mercury in Food Grade Spirulina Powder
------------------------------------ WU Qing-hui, HUANG Bo-xi, ZHANG Zhi~jun, FANG Jun, LI Yu-xuan, HUANG Xuan-ying(172)
Chemical Components of Volatile Qil from Clausena A nisumolens by GC-MS  «ccvcevececeiaiannean. SU Xiu-fang, LIANG Zhen-yi(176)
Determining Pesticide Residues of Organophosphrous in Rice Using QUEChERS  «=eseeecrerineeciannceas XIONG Xiao—qing, YE Qin(178)
Determination of Chloramphenicol Residues in Honey by UPLC-MS/MS
.................................................................. FENG Lei, ZHANG Xue-zhong, NIU Zhi-rui, ZHU Hong-kun, LI Bo(181)
Purification and Characterization of the 11S Globulin Protein from Chinese Jujube(Ziziphus jujube Mill.) Seeds
.............................................................................. LIU Wen-ying, TONG Jun-mao, LI Mei-liang, ZHANG Jian(184)
Bioengineering
Development of A TagMan Real-time Quantitative PCR for Detection of Peanut Allergen Ara h1 DNA Residue in Foods
............................................................... 31 Kun~mei ,CHEN Jia-jie, WANG Hai~yan , LIU Xiao-yu, LIU Zhi-gang( 188)
Effect of Hyperosmotic Cultivation on the Freezing Resistance of Baker's Yeast
....................................................................................... HAN Chun-ran, MA YOng_qia"g’ ZHANG Hong_wei( 193)
Chemical Modification of Exo-B-D- Glucosaminidase from Aspergillus Oryzae =~ «+e+ececreeecescnncense LI Dong—xia, XIA Wen-shui(196)
Peptidase Preparation and the Activity Determination «-+cseceevseeerienncnniane. YANG Yue-huan, LIU Chun-li, BIAN Ming-hong(199)
Research on Liquefication Technology of Maltose by Enzyme -««<----- LIU Xing, LIN Qin-lu, YANG Zhong-qiu, CHENG Xiao—xu(202)
* Optimum Culture Medium of Coenzyme Q\, by Geotrichum Candidum ~ ««+++vveeeee WEI Bao-dong, QI Xin, QU Wei, GAOYang-yang(205)
Nutrition and Health
Study on Antifatigue Effect of Composition OPC  +eesverveeencncens LIU Dai-lin, CAO Bo, ZHANG Jing-ze, XIE Wen-li, CHEN Hong(210)
Storage and Preservation
The Effect of Alkannin Content on the Antioxidant and Refreshing Activity of the Lithospermum Plastic

............................................................................................................ ZHANG Feng—qing, XIE Dong-xuan(213)
Investigation and Analysis in Storage of Thompson Seedless Grape in Kami Area
........................................................................... LI Li-xiu, ZHU Zhi~giang, ZHANG Kun-ming, REN Zhao-hui(216)
The Relationship Between Color and Denaturing Myoglobin of Co—~Map Chilled Pork in Different Cooking Temperatures
....................................................................................... ZHEN Shao-bo, LI xing_min’ ZOU Lei, LIU Yi-ren(221)
Study on the Effect of the e-polylysine Complex Preservative Applied to Cantonese Sausage
----------------------------------- MO Shu-ping, ZHANG Ju-mei, WU Qing-ping, BAI Jian-ling, LIN Yuan-yuan, QIU Ming-quan(224)
Research of Chitosan in Freshness Coauns of CucUMbErS  +ereecreerarscincnsinciiiciisncinsnercssissarstrsserssassssasssecces BAO Hui-mei(229)
Quality Safety
Study on General Quality Control System of Processing for Ku-ding Tea Juice «+csecesesosscecs WANG Ming~qiang, CAO Bing, LI Xiang(233)
Effect of Packaging Method on the Quality of Tomato Juice ««-:seceeercanissiranansanianns ZHI Ling-ling, ZHANG Qin- fa, GUO Ning(236)
Risks Analysis and Management of PFOS on Food Security in Food Packaging ««ececersessesrenisiiiiiiinnniaiienns XIA Hui-li, HE Ji-long(239)
Special Topic Discussion
Application of Novel Preservation Technology in the Preservation of Food «cecereecereerascscacaniannnss HU Xiao-liang, ZHOU Guo-yan(242)
Research Progress on Augeous Two Phase Extraction for Purification of Phycobiliprotein <+ -+-- FENG Wei—xi, YUE Cen, HUANG Wen(246)
The Fermentation Production of B—Cmtene by Rhodotorula «++++eeveeserrersorsciarsccnnetcriiiancnriiinnsecienns WANG Sui-lou, BU Fen(250)
Separationof Titania Monolithand its Application «e-+eeeceuserinieniininiiiiiiniiinin. LU Guan-ru, JIANG Zi-tao, LI Rong(255)
The Application of Water-jet Vacuum Cooling Technology in Deli Cooling
.................................................................. LI Yan-ming, ZOU Tong-hua, MA Li~jun, LIU Bin, CAO Fa-}i, SU Shu—qiang(259)
Research Progress on Extracting Collagen from Fish Skin «+eececesereecrecsiiciiniiiiiiiininienn. YU Yi-ping,LU Li-xia, XIONG Xiao-hui(262)
Micro—preservative Bacteriocins and its Application in Food «+eesressesrissniiiiines +«« ZHANG Xin, HUANG Le-ping, CHEN Wei-ping(266)
Research on the Present Water—saving Irrigation Situation and its Future Development +sseceeeesseeremiiiiieniinniiniine, XIN Song-sheng(270)
Research Progress of Inulin from Arctium Luppa L. Tubers ««cccceevacsees YU Chun-miao, YU Dong-hua, LIU Xiao~yan, LIU Shu-min(272)
Development of Methods for Rapid Detection Technology of Total Bacteria in Food
....................................................................................... ZHOU Jun, YIN Jian-jun, HOU Yu~zhu, SONG Quan-hou(276)
Natural Food Additive
Study on Resin Extraction and Antioxidant Activity of red Pigment from Pericapr of Ficus CaricaL
..................................................................... ZHANG Xiao~man, MA Yin-hai, YUAN Lin, CHEN Xiao-ni, LIU Zhu-li (281)

Study on the Extraction Condition and Stability of Red Pigment from Zingiber Strioatum
NN XIE ChenB-Jum LIU Lin-wei, LI Hong—chau’ HU Guo-hai(284)



