
##邦i*幕Ⅱ}

* 喜

(“＆^*}#el

t十＆i滓张女幸
＆镕^$$女；#女

％#±^4十t；14±，女蛙十d
#1 4自t}

董*■i}十1±目女*1±tfm

日诛4*^t}
南{*}+E}#}簏卫±{蹴目#日《∞
#|t$十日$±女{

t目镕t肆E#女学

}#$聃十#鲋协荐蝌目#睢廿目
mt**口i自女}

d^*t^^{

Ⅻ *t{十￡$t#，*目≈*￡女日

Ⅻ女#i4#}＆

‰^*自京袁^女学

i$f№m袁Ⅱ^学

tB#}十^t^掌

日甚t走章十!^自

i±*十Ⅲt5*

}日￡}#＆^擘

i*￡t$十自|*§*Ir

￡^￡Hmii女拳

■q月^；^季

*t■H^ji女}

t*t*4女}

t^舞i章十^itt幸■t§青■n日

蠡坤i^聿膏ti幸

m^牛4由^荦

t t￡幸f★；li*士

食品研究与开发
!!!!竺!!!!竺!!垒!!!!!兰!!!竺!竺∑■———～
2010年12月 第31卷第12期总第181期

口食品研究与开发目次
文件缩辐 窗口 帮助

090

■墨匝■1
超高，k处理对凡纳滇埘虾品质的影响 ik蕾．B海霞．励建荤(1)

大理百合多糖的醇沉分离【艺世脱蚩白^法 舟静华．iⅡ康(7)

BP神#网络在自砂糖音髓量预测中的应用 曾&．№§《．艰g原．g玲(10)

f同I岂制备的大Ⅱ诰缩蛋门功能特性的盹牧 黄晓^．郭雪*．j*．m毒h(12)

十f忡叶0黄目的超声提取I兰 许生猛，量女$f15)

细胞Ⅲ定化在№造葡萄诋中的血用 替建求，单喜套，童；琏(18)

果腔酶处理时香蕉菠萝复台皋研得率和澄清爱的#响
《智m自*％，郭廿谴．黄z}．$S}(23)

蛹虫草培养基多慵的超≈渡提取厦抗氧化性研R *最尚n霞(26)

酶处理野小Ⅱ喷雾干垛速济同体杖料的研究 i镕＆，i目^．待*m(301

术溶性小盘蚩n作为乳披抖乳化稳定剂的研究 陈安明(33)

响府面优化日台害糖提取条件 车#．R№莲辛}光．幸目*，Ⅻ海#f37)

响廊m法优化衙*中娄嚣喇提取I艺 徐喜”(4i)

苹槊汁浓缩冷凝液体外保瀑性能韧探 魏女．，{．#^i．口in(46)

辣椒红索超声波辅助提麻I艺的研究1j优化Ⅸt健，}日(48)

Ⅲ交优比微&目提茶多酚的T艺 ￡#g(5I)

花4多特的提取【。艺优化＆抗辑化■性 #$字女z(54)

m化睐千惮甘蓝的研究 ±m梅，*0*．*n￡，$g#(59)

cl 6fl树月*z J高盐母渍巾m缸胜的啦跗 冷一R．m*$i**#4(63)

酵母舔加聒H黹香Ⅻn酒r}i杂油醇影响

"盘m柬喜&．№晚h，m“《，二j8，李长i(67)

碱溶性锻lF多糖琉胜砖他的研究 i#，“*⋯，＆i1_(71)

油某蜂花耢中总黄酮^q提取艘对口自祭清际作州 自#*喜萍，"＆日，某惠花(73)

比较m种掣凝刑对n鲢m糍潍洗液巾水溶性量九的|I】】收教幕
日"挂＆d蜂帏琳###．“＆Ⅱ．善≈通(76)

越p渡挺m卉鲍菇群娄化音物I芷的研究⋯ 李目￡．退*《．李￡，M春苋，#M#(#I)

玫瑰捕c1，花肯紊的趣声波提取I。艺研K ”￡$，挂&H(86)

毛木耳水溶rE柯多储的提取I兰 *5．，}*(89)

★膻用响应画法忧化术聚暗酶的口水柑革取条件 《戆$#辞霞，m￡Ⅲr93)

晕椹醋绿茶救料的包抗氧化能力W¨DP[’H的清陈忭剧 ※§．±^，#成驻(97)

■蕊圜
慨酵#j镕艟#I岂 4成姜，*￡t，蒋#}{100)

传缱祧酥E々的改良研究 i燕，绔宁f 103)

苹果一甜菜根冻茶的r艺忧化 e建4(j06)

苏式月饼皮加II艺的优化 4帮清．蔡t，镕盎．阵}【110)

菏盯．糯水糕的制作I艺 车播#(It4】

红豆风味耐味乳的研制 季自$，月自tfIl6)

目薯Ⅱ1果汁复旨饮抖的研制 十i峰，4#$，{￡*(II_1

乳酸发酵橘皮果酱☆々*制 #皋#Ⅸ”+t《i，＆￡m(I 22)

葡花蚌蜜脏奶∞目}制＆蛊酵特性研究 高一日f125】

■豳匝
n种泡菜中的乳酸目种f性对映悻和Ⅱ硝酸盐的测定 #＆，d车梅．日自漫(I 29I

食用茁中石蜡的气月色涪顾谱联用珐侧定 日1(I 33)

肉蛋粪食品抄『j氏茁5情与苗瞳世* 1H，nt￡Ⅻ*琏，束《杜肚；(I％】

定量控剥古品中捧*过敏朦成讣 m霞m海甚．M培是^{．m￡伟IH(140)

挂应桂#挂"挥发油的化学成丹比较丹析
Ⅻ§i，扑振}黄"*，#彝，何皋棒¨44)

表面活性剂增敏阻抑动力学光睫浩测定食品中疤量铈靛蓝咽8ia一高磺酸钾一Triqon x一1(30洋

耍

剿

醪i窜

万方数据



日食品研究与开发 目次
盘件螅辑 亩口帮助

。。。-璺锺皂QlI

$ im葡．丰0女f148

离fzj色l*嗤榆删仆析植物监fl饮料一Izn自糖精钠自JI梨陆音呲 ※审跨fl 5l

岛垃醯州乜谐法驯定*代4志肛“Ⅻ荩虫月l 20％塘驮曲有救成分
T字《札．堵4*自t*．棒齐．i&¨54

r什№懈色光童洼Ⅷ¨刮一受粉巾痕litN般即 扬机Ⅱ．m屉辟，邹志#王梅(j56

秉Ⅲr．f1一Ms结自瞍fW丹忻咎定一绁m凤蛛衍性物质

l|P|』法洲定帅筋*t}-薯“1包fr帕禽拙 卓#．*尧．黄＆*．*A

。计}I色谱法洲定焙坶食乩-}·厦式脂聃酸禽龋 柯目#．尹}谴．张差．}速；

j}光光窿法研究JL种水*的抗薜n由堆*性 "i#．付##．部有祝

甜I{螺旋蕞粉巾蟪龄求的{冲r 要m晖．曹∞熹．张$￥．$￥．车i镕，黄女i

(，f．一MS法舒析钏叶嚣出挥发¨j的化学成丹 #痔芳．％振i

Q,,EChERS瞌划定走米，fI卉"【磷饕多农艘 #十青，”g

目幽散橄柑也满。}：联艟l*“：持侧蚌蜜cll氟撼索残期

日嚣张学$．牛之％．规n*、车№(【#i

粤榜-}】|l‘球蚩】n0地化1i^M Mi}．童}鹿，丰鼍＆．弗建(1 84

—固重一
曩时定精H lt娃木n删盘^¨I，拒‘j三过敏心^m hI毕幽成仆

吉坤*哮寡^．i净*，“№宇"0⋯fI 88

岛渗蚺养l十酢f4抗∞能力的啭响 #畚8，B*Ⅸ．mh￡{193

,'g：lHI薅外W 13一D一氧J{箭曲枯”酶∞化}修饰 丰毒在．豆tt(196

肚酶制蔷歧’^Ⅲ¨定 *Ⅱ{“春■n$鸿fI帅

￡芽柑M＆№化『岂 Ⅻ￡#$a M”敢．＆，．-《【202

★J“辅酶‰n地礴凿培苒牡n々忧化研充 钝i$，#n∞M．高洋#c 205

■固四
复方OPC粉扼拽H仵川的f*健功诎 “岱琳，口*m砖泽，*i“，《“《210

■圈皤■
斯草索瓣加耻埘紫*豫筷删n％惮蚌什仆l的m响 mH清．解t《c 2I 3

啃晰地I』￡性rj葡萄r幢“☆讣析 丰w§．束0※，m＆％，*自4f216

0阃藤赢溢幢埘“)’LM乜装懈乜浔撩；f性R1蛋n匝生性鞋旺∞№唰

垃，＆丰*R"＆．“女g(22l
F骧赖氨肚鞋舟生物胁腐制1．I J'式腊临的防榭做粜研究

奠H}m萄#；清十¨毫辟#《≈^¨采c 224

矗璀特潦膜佩自}苗‘的研宽 盹§梅(229

曩窭匿■
井r荣性蚪m产d拌巾仑雕匝鲢控制体系时料嵬 i口*，口#车期f233

包装打式对番茄¨匝h}的彩嘲 智垮斗mt＆#宁(236

食品乜鞋材料一¨PV{P；计☆品赘辛∞m睹讣析厦许州 夏慧i．何计苊(239

—雹匝■
新删侏9}挂术枉古6*旷蕺々憬鲜-㈨々应川 "晓亮，问日《(242

m水#瞅术‘r离纯化矩胆监n的研究进* 4m唏．}睾，黄x(246

1【舴“＆雕十产B一胡箩J，肃 i岁祧．步莽f251／

钛脏特件fj的制柞Ⅱ】l应刑 $％#．善f涛车t(255

m¨嗤针“t抟却牲术在熟☆M纷却cf-的』训||
车H％．"日毕，马wg．“呔．**Ⅱ．##*f259

mII脞h，-卅h挑n“f究世w 轩￡萍．n“霞，*＆“f 262

·*‘r物∞惜荆Ⅲm水排仃c*I n≈J uⅢ m矗，卉}十，昧1十{266

¨啦徘№扎求＆％Jm状技曲讣 tmn 270

J_#萄甜的研览进W fM瘴f#$，目nM目耐Rf272

n．甜一㈣h总牧fj-Jtnl⋯tEtn々¨K逃性
Ⅲ钧r建￥*^H．t*』}c 276

jg：龋％￡豁!：：i*豁：一‘麓≮：黔糟；凝：糍裂

食品行业核心刊物
●1980年创刊

◆十支柱一j期刊

◆“十女抖拽期刊教据库”收录期刊

●‘i方数挣—曦牢化期刊非碴丈上对

◆抻冒枝m期刊(遵连)数据库嫩录期刊

●《中国期刊网，收录期刊

◆“十国期刊全文数据库(CJFD)”奎交收录

{ 臂：天津二商集目有限公目

{ 舟：*津市齿品研兜所

i痒市童BtⅢ±P女mm十o

％*m版：(童品研究与*发’编辑部

发 行：{食品研究与*裳)嫡辑部

W 期：月刊

刨_1年份：】9帅年

调信地Ⅱl天津市尊拇蛀济开发K

(署宇园)辩技大道9号

№*·∞lⅫ
电谵q々直，022-59525671

阿 址：b”pww‰oIbod⋯n
电十信箱：帕doiP 163瑚m
十目#准连续m艟橱号

msNI∞5-6鸵l

CNl2_l嚣1，m

f日Ⅸ日期：每月j日

拄抒范围：目自外公开发行

国内汀闷：全国各地邮目或奉埔辑卸

邮舞代号：6_197

目”＆行：中目目际船书贸品息公司

国*&行代号：Ⅷ}哪
r告《雷许町Ⅱ号：12111044C啪116

单 剧：*悼市怔瑶印副有隈公目
# 址：女捧市虹桥E北蕾仃日马路

孳蓖里l号

同内定侪115元，册

目外2竹：12美元，肼

r告代理：啊鲁蜕喜r告情蝉Ij匕市)有鬻蛰目

№ 址：|匕麻市朝口gl忠北m*创№馨

DlⅨ10屡啪5查
№ 目·10∞12

电 话：010—51289210／64帅1928

Ⅸ&人：盘嫡宁

万方数据



FOOD RESEARCH AND DEVELOPMENT

Monthly(Suml81)V01．31，No．12．Dec．2010．First Published in 1980 CN 12-1231frs

Chief Editor：ZHA0 IJi

Contents
Basic Studies

EffectsofUltra—HighPressureTreatmentsontheQualitiesofLitopenaeusVannamei⋯⋯⋯ZHANGLei，LuHai-xia．LI Jian-rong(1)

Study on Ethanol Precipitation Process and Deproteinization in Extraction of Polysaceharides from Da“Lilium brownie

．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯··ZHOU Jing—hua．WAN Shun—kang(7)

Application of BP Neural Network Modelin Forecast of Sulfide Content in White Granulated Sugar
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZENG Bo，LU Deng．-jan，ZHANG Si—yuan。RONG Ling(10)
The Evaluation of the Functional Properties of Soy Protein Concentrate Prepared by Difierent Meth(xls

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HUANG Xiao-jie．GUO Xue—song，WANG Shuo，ZHANG Chun—hong(12)
Extraction ofFlavonoidsfrom Eucommia Ulmoides Oliv Leaves by Ultrasonic Method⋯⋯⋯⋯XU Xian叫menl；；'DONG Wen—bin(15)
Study on Techniques of Wine Fermented by Immobilized Saccharomyces Cerevisiae

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯XU Jian--dong，SHANChun—hui，TONG Jun—mao(18)
Effects of Pectinase Treatment on the Yield antl Clarification ofa Compound Wine from Banana and Pineapple
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯CHEN Zhi-li．YANGChang-peng．GUO Jing-jie。HUANGWei-ping，NONGZhi-rong(23)
Extraction and Anti-Oxidation Performances of Polysaccharide from Culture Medium of Cordyceps Militaris

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIANG Chen．SHANG Hong—xia(26)

StauntoniaEnzymeTreatment ofSolid Spray—driedInstantBeverage⋯⋯⋯⋯WANG Ya—then．WANG Ming-li。XU Ruo--yang(30)
Studies of Water Soluble．Wheat Gluten on the Emulsification Stabilization of Milk Beverage⋯⋯⋯⋯⋯⋯⋯⋯CHEN An—ming(33)
Optimization of Extraction Technology of Lily Polysaccharides by Response Surface Methodology

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Qiong，HE Chun—lian，12 Zhi—guang，LI Ming--song，LIU Hal—lin(37)

Optimization of Extraction Teehnobgy ofTotal FIavonoids from Citrus Pulp by Response Surface Methodology ⋯⋯XU Chun—zhong(41)

Study on lnvitro Hygroscopicity of Condensate from Concentrated Apple Juice

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WEI Jue．LUO Wen。GUO Yu—rong．DAN Yu—hong(46)

OptimizationfortheUltrasonicAssisted ExtractionofCapsanthins⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯CUIRong-jian．YUEKaft(48)

Study onOptimization ofMicrowave Extraction Process ofTPbvOrthogonal Method⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WU Cun—bing(51)
Extrat·tion Optimization and Antioxidant Activity of Peanut Polysaccharides ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HAN Bing．LI Quan—hong(54)

Cabbage Drying Experiment with F'luidized Bed ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯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 lnoculum Concentration lnfluence Study on the Maotai—aleoh01 Liquor in Oil

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯SUN Jin—xu，ZHU Hui—xia．YANGXiao—hong．ZHAO Juan-juan，WANG Li—zhao，LlChang-wen(67)
Sulfated ofAlkai-soluble Tremella Polysaccharide from Tremellafuciformi,⋯⋯⋯⋯WU Qiong，DAI Yong-gang，CHEN Li-na(71)

Study on the Free Radical Scavenging Effects of Flavonoids from Bee Polien of Rape
⋯⋯⋯⋯⋯⋯⋯．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯一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，UN“n，WENG Shi-bing，YE Ying-wang，JIANG Shao-tong(76)
Ultrasonic Extraction of TotM Triterpenoids from Pleurotus eryngii

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Si--qian，CHI Hong—ying，LI Yi．LIU Chun—long，XUE Zhao-hui(81)

Study on Uhrasonine Extraction Condition of Anthocyanins from Roselle ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯SHI Wen—tian，FU Qing—quan(86)
Optimization ofExtractionTechnology ofAuricularia PoZw廊妇⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯CAORui，QINGYuan(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 l ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯
． (1 )．ofLow-aleohoMilk Wine JIANG Cheng-ying,GUO Hong-wen JIANG Ji-feng 00

An lmprovement ofthe Recipe oftheTraditional Chinese Walnut Cookie ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG Mei，XIU Yu(103)

Research on Optimization and Allocation ofApple Beets Fruit Tba⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯TANG Jian—hua(106)

Optimization of Processing Technology of Suzhou—style Moon Cakes Skin ⋯⋯HUA Jing—qing。CAI Jian，XU Liang，CHEN Jian(1 10)
Processing Technology ofthe Lotus LeafGlutinous Rice Cake⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Song-lin(1 14)

The Development ofRed Bean Flavored Milk⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Xiang-dong。ZHOU Xiang—long(116)
Study on Sweet Potato Leaves Complex Beverage Drink⋯⋯⋯⋯⋯⋯⋯⋯YE Wen—feng．LENG Gui—hua．HUANG Hong—wei(1 19)

Study on the Jam with Fermented Orange Peels ⋯⋯⋯⋯⋯⋯⋯HAN Chun—rail．ZHANG Shum．YE Tun—hao，ZHAO Yi-guan(122)
Studv on Fermentation Characteristics and Development ofChrysanthemum Honey Yoshurt⋯⋯⋯⋯⋯⋯⋯⋯⋯GA0 Yi-yong(125)
Detection and Analysis

Determination ofL—andD—heticAcidandNitriteinSomeKindsofPickles⋯⋯⋯⋯⋯LI Jie，LIUDong-mei．FENGXi-man(129)
Deferralnation of the Paraffin in Edible Fungus by CA／MS⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯UU Fei(133)

Isolation and Biofilm Analysis of Salmoneila from Flesh and Eggs
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG Shuo。ZHAO Jin—long,UU Xin-yu，ZHU Chao，DU Xin-jun(136)

Ouantitative Detection of the Allergen of Hazeinut in Food

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHANG Xia，ZHANG I-hi卅ng，UU Pei，WU Dong-xue，ZHANG Hong—wei．WANG Shuo(140)

万方数据



The Compara“on of Chemical Component Analysi8 about VolaIjle 0il f．rom Cinnamomum Cas8ia Bark。Cinnamomum Cas8ia Presl and

Cinnamomum Cas8ia Le“by G明Chmmato科aphy—Mass Spectmnlelry

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIU Hong—xin只。SUN Zhen—iun。HUANG Chu—sheng．LlN Sen，HE Dong—mei(144)

lnhihitow Kinetic Spectmphotomet一【!DeIe咖jnation of Tmce Ce(IV)in F00d wjlh Su如ctant a8 Sensitizer lndi90 CanTIine—KIu4一，I’riton

X—lOO—Svstem ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG Xiao—ju。I．I Zhi—hong(148)
The Analysi8 ofSaccharin Sodium and Sorbic Acid Detected by Ion PairChmmalography in Plant Pmtein Drinks ⋯⋯ZHANG Yu-ling(1 5 1)
Detennination of Active Ingredient in New Eco—mPndly Type lnsecticide 20％Flubendianli(1e by HPLc

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯DING Yu。LIU Rui。ZHU Nai—tong，XIANG Xue—iie，CHEN Chun，WANG Yuan(154)

Spectmphotometric Deternlination ofTmce Bmmate P‘)tassium by 0xidaljon—DecoJration of NeutraI Red

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯YANG Bing—vi。WEN Zhan—fen鬣ZOU Zhi—hui，WANG Mei(156)

Dete咖ination the Amma Active Compounds in Silver Carp Using GC—MS Combined with 0lfactometry
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯FU Xiang—jin，DANG Ya—li，XU Shi—ying，WANG Zhang．IJ Zhong—hai，HU Ye—bi(159)
HPLC Dete丌ninaIion of Di08cin in A如￡r厶Sp缸mⅡ(Thunb．)Franch． ⋯⋯LI Yan，ZHANG Yao，HUANG Zhu—yan。ZHANG Lei(163)
Detemina“on ofTmns Fatty Acids Content in Baked n)od Using Ga8 Chromato灯．aphy
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯KE Run—hui。YIN Zi—bo，ZHANG Yin戤YIN Jian—iun(165)

Compa—son ofAntihvdmxvl RadicaJ Aclivitv ofFour KindsofFmit ⋯⋯⋯⋯⋯⋯⋯⋯GU0 Yu—hua．FU Lin—lin。YU You—zhu(169)

An“vsi8 of 7rmce Mercury in fh)‘l Gmde Spiruljna Powder

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WU Qing—hui，HUANG Bo—xi．ZHANCZhi—jun，FANG Jun．UYu—xuan。HUANGXuan—ying(172)
Chemical Components ofVolatile 0il f．rom CZ(1we，lⅡAn括u，rlo如，醛by GC—MS ⋯⋯⋯⋯⋯⋯⋯⋯SU Xiu—f．ang，LIANG Zhen—yi(176)

Determining Pesticide Residues oforganophosphmus in Rice U8ing QuEChERS ⋯⋯⋯⋯⋯⋯⋯⋯XIONG Xiao—qing，YE Qin(178)
Deten1出nation of Chloramphenicol Residues in Honey bv UPI￡一MS，MS

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯FENG I七i。ZHANG Xue—zhong．NIU Zhi—T1Ji，ZHU Hon异一kun，U Bo(181)
Purification and Chal批terization of the l lS Globulin Pmlein fIDm Chinese Juiube(Ziziphus iujube Mill．)Seeds
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯UU Wen—ying，ToNG Jun—mao，U Mei—liang，ZHANG Jian(184)

Bioengin∞ring
DeveJopment of A TaqMan Real—time Quantitative PCR I．or Detection of Peanut AUergen Ara h l DNA Residue in Foods

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯儿Kun—mei．CHEN Ji州ie，WANG Ha一蚰，UU Xiao-yu，UU zhi—gang(188)
Ea．ect of HypeIlosmotic Cuhivation on the Freezing Resistance of Baker，s Yeast

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HAN Chun一瑚，MA Yong—qian‰ZHANG Hon只-wei(193)
Chemical Modi6ca“on of Exo—B—D—Glucosaminidase f而m Aspel}if沁I咖oe ⋯⋯⋯⋯⋯⋯⋯⋯U Dong—xia，XIA Wen一8hui(1 96)
Peptidase Preparalion and the Aclivity Dete肿ina“on⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯YANG Yue—huan，LIU Chun—li．BIAN Ming—hong(199)
ReseaT℃h on Liquenration Technolog；y ofMall‘)se by Enzyme⋯⋯⋯LlU Xing’LIN Qin—lu，YAN(；Zhong—qiu，CHENG xjao—xu(202)
★0ptimumCuItu陀MP(1ium ofCoenzyme Qmby GeoI廊^王‘m G田ld池m ⋯⋯⋯⋯WEI Bao—dong’QI xin，QU Wei’GAOYang—yang(205)
Nut—Hon aIld HeaItll

Study on AntifatiI亏ue E仃ect ofCompositi彻0PC ⋯⋯⋯⋯⋯⋯UU Dai—lin，CA0 Bo，ZHANG Jing一扰，XIE Wen—li，CHEN Hong(210)

Stomge andPreservation

，11le Effect of Alk舳nin Content伽tlle Antioxidant and Rekshing Activity of the Lithospe彻um PJastic
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHANG Feng—qinz。XIE Dong—xuan(213)

IIlve8tigation and Analysis in Stora霄e of Thompson Seedless Gmpe in Kami A陀a

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯U“一xiu．ZHU Zhi—qiang，ZHANG Kun—ming．REN Zh∞一hui(216)
ne Relationship Between Color and Denaturin异Myo只Iobin ofCo-Map Chilled Pork in Di仃erent C00king Temperature8
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHEN Shao—bo。U Xin只一min，ZOU ki'UU Yi一陀n(221)

Studv on t．1e Effect of the 8一polylysine ComDlex Preservative Applied to Cantonese Sausage

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯M0 Shu—ping，ZHANG Ju—mei，WU Qing—ping，BAI Jian—ling，LIN Yuan—yuan。QIU Ming—quan(224)
Re∞arch ofChit08肌in F陀Bhne88C∞tingofCucumbe瑁 ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯BAOHui—mei(229)

OuaIity Safb臼

StudyonGenemlQual时ContmlSystemofPmcessingforKu-dingTeaJuice⋯⋯⋯⋯⋯⋯WANGMing_qian舀CAOBing．LlXiang(233)
E％ct ofPackagillg Method on the QualiIy ofTomato Juice⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHI Ling—ling，ZHANG Qin—fa．Gu0 Ning(236)

Ri8ksAnaIysisandManagementof PFOSonFoodSecurityinFoodPackaging⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯XIAHui一也HEJi_long(239)
SpKjaI TopIc DIscu鲳jon

App¨caIion ofNovel Pre驼nration TechnoIo科inthePreservation ofFood⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HU xiao-lian舀ZHOUGuo_yan(242)

Resear℃hPmgre8sonAuqeousTwoPha异eExtmPtionforPurificationofPhycobilipmtein⋯⋯FENGWei—xi，YUECen’HUANGWen(246)
The Fementation Produ(-tion ofB—Camteneby尺，mdDlor￡‘缸 ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANGSui—lou'BUFen(250)

SeparationofTitaniaMonoliIhanditsAppljcaIion⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LUGuan·仉l。JlANGZi—吨∞。URong(255)
The Application of Wate卜jet Vacuum CooIinE TechnoIo科in D“C00ling

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯UYHn叶Iling．ZOUTon产小u皿MA“一junLlUBin'CAOFa-li，SUShu．qiang(259)

ResearchPm片re8sonExtmctin只Colla解nfmmFishSkin⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯YUYi呻ing．LULi-xia．X10NGXiao-hui(262)

Micro—preservative BacteriocinB and its Application in Food⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHANG XiTl．HU ANGLe-ping．CHEN Wei—ping(266)
RPseal℃honthePresentW8ter-savinghngalionSituationandit8FutureDevelopment ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯XINS0ng-峭heng(270)

Resear【：h Pmg陀ss of Inulin from A rcfiⅡm￡￡5ppⅡL．Tube瑁⋯⋯⋯⋯⋯YU Chun—mia0'YU Dong_hu如LIU Xiao_yan’LIU Shu—min(272)

Development of Melho(1s for Rapid Detection Technolo科of Total B8cIe^a in F0f)(1

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHOUJun．YINJian—jun’HOU Yu-zhu'SONGQuar卜_hou(276)

Natural Food AddiUve

StudyonResinEKt腿ction鲫dAntioxidantActivityofredPi昏nen“hmPericaprofFkusC珊☆nL
⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHANGXiao叶nan．MAYin—hai。YUANLin．CHENXia嗍i。UUZhu—li(28I)
StudvontheExtractionCondi“onandStabiIitvof RedPi肿enlfbmZingiberStrioaIum
．¨⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯XIEChen—un'UU Li删e‘LIHon竹h岫HUGu—lai(284)
万方数据


