(ECTER (AR

& TR ERT

& FERBIZ T FERBOIS ST ERT)
@ RCCSE REMOZEAREAFIA)

& “HRC R AT SR E TR AT

& “FHHHE-- BT EW

& (FREZOOHAT (355 ) R EE YU R A T

& (R E HA T R YU SR A T

& “FREHTI S EIBE(CIFD )" & xR
S (R FHBTEREMKREITI

& = ELE TR AT

& ZEERR S £ YRI5 (CABI)
WrsREATI

(EMFRE 5HE)
2015 4F 14 WA T
T B R RERARAT
F B KRR BRA
R Tl A= e gk s
*  HE W
REEIMEE: T Fr
GREEERRIEME R X
FEGREE Pk
& BE:EAN KR EVIE
X AR TR
a5k bl
ERGE S M KT
I & ERLRE BRI
YmiE M AR : (BT 5 T 2 ) At
£ 1T:EMIE ST R ) g
BIFIEH: 1980 4F
HAREHE: 4 10 H .20 H
Mo b KURETTERE L BB TR X X
B 9 5
HR 47:301609
FEIEMEE: 022-59525671
1z 3k - hitp://www.tjfrad.com.cn
FF{5#8 : tjfood@vip.163.com
ISSN 1005-6521
CN 12-1231/TS
EATSEE : HNIMA T RAT
[ PRI T 1580 = 4 145 b R Jd i A 5
AR S:6-197
E SN AT - v [ PR A 57 5 A )
ESPEITH S : M8089
I EZEFEES 1 1201044000116
BN Rl O PR AT FRAS
Mo db RHEET AR X UL 2 S
E R E #r: 20 JoH
EShEM 15 FEouM

APV ERF 7 0 Bl —Re e
SR L SRR TR A (o B A 0 T e
B B ) (I | R 4 SO
(CIFD) I & (P27 3 ) 2 A 0 4 7 ) B G
R IR ™ b LRy 07 A2 0% R AT
5 B GALREA P A3 VL LR 5V ERUE T 5%
SES Ui AN (A D S S @y &S]
70 BV A [R) B AS T 3R A

B X

2001578 2365 F14H 2E267H

I
m EHHR
o AR BT A AN SE R R DM R A 5
.......................................... BREY AT R MRS 3 FA R AR e, TR (1)
BB UL L LTI - -eenvenee R, B8k, R (4)
BTHRLR R HE ™ 7 s rh A SRR A 2R X e A
...................................................... PR, W, R, T RIS)

UEVLAE R b A= Yy B AR B 2 D7 TR DT

................................................... FE, FAR, E—E R FE ATEHE(11)
A A LR A5 A XU ) S R oA

.......................................... BeE LA, A FRRde A2 kA F(15)

Wi 157 pHf T A b KB R B IR P AR T2 et TR, W, XRAFE(20)
T TR TR [ PR A B R TR 0 SR 52 ] e eeeeeeeeiieiee x| 357, FNAI4E, E3(25)

TR 1 S AL X A R SR RS TR B L T 5 4k
.................................................................. BB, GRS, IR (28)

PPN R ST BIFGY, ceeeevrnrernraenneeieeieneeeeans ) ZE, B &L (33)
PR R I PR 2R A TR Y
............................................. 7 EME, R, TR RS, I0, R EM36)

£ 2T (8 Z A Ve R Ok 2 T BT TR A5

......................................................... X) 23 HEW MR A,GIEE(41)
TR A AR PORHE I T 20

....................................... Z23F G R EEA HER, T AR LA (45)
L
m P ERN

IR BERE SR N2 R 28 il P L
................................. B, DA, AR R, SRk, 3 5, 3 T, AL 4(49)
PIBC IR A UL RN 22 AP IR A R S AT

............................................................ Ttk A T, A5 (53)
I
m Rmi A
ERIEIRHBIFE] -oeeveeeeeeeiiines ¥ wedk, SUakak, SRk, SLHE(57)
I
mIZHERK
RAREE AR A P L-FLBRIOTFTE - eevveeremneinneenn F AR, ERRE HRE(63)
K P AR AR IO R FL s B T 2 Ak

.............................. :f,]\,g-,;f} Bz 1E ’,ﬁ_}%’,:}"— R %E A, 22 E R dah(67)
IR BERR YN T T ZMBETE - eeeeeenemeeeeeiiinnns R&Z,FER, AR
RBEE TR YRR AIITIGE e B RA R, RAAE(TS)



NI R RTE T ZIFIE cveeveoreeereerees ettt ERAGE EYE HET9)

M T AT PRI A JL T2 v vveervveeeemmeee et e ettt e ettt e ettt e ettt e ettt e e ht e e sat e ehe e s et et e et e eae e e e e e eaaeeeaaae s 2 44E(83)
TR A H B B HR I, AT UL TEMITIFIY +--vvveeeeeemmmreeeeeuteeeee ettt te e ettt e e e ettt e e ettt e e e et e e eatbe e e et ee e eanae e e HIA(87)
I

m 10 534

CRAHE T RN THE T T2 FLETIESE < vvveeersmereeeminneeeeaiieeeeniaeeeesieeeseinaeeaaes kR, BRI, Sl AR, R, 54 (92)
S T R TRETE RSN SHT <o eeemmemmmmmeee et et e e e e e e ettt et e e e e e e ee e e Mk TEER A E A RAE, & Zhh, F EE(95)
R BRI T LT ELAL - vvvveeerevmneeeeemmmeeee s ettt ee s e ee e et ee e e st eeeeaeeees SRARIE TR, SRR =, IR, AT AR (98)
5 SRR R SOK AR A G P U P GBI RIETY - FEE, KK, EH01)
SR T B BRI T X LITETE. «vveeeenvrreeeemmmmmmeeesntteeees sttt essteeessitaeeeneireeesnnaeeeeenaees AL RER FEH(105)
RS T B B3 LA FHAIHT - vvveeeeeemmmeeeee et e e ee e e e et e T, % AETHE, R, EARE(109)
F AU P T T S M B I ERIRU G ST v vveeeemmeeeemeee e et INER AR, BB, EF(115)
SR 5 4 R h TG T2 BB AR AT GE VIS A AMHT +eevvvvveeeeemmmneeeeeeiineeeessitte e e e e ettt e e e et eeeeaiaeeeeeaas Sl R (121)
I

mENTE

ANTFI BRI XA IR ITEN <o ooeeeeeeeeeeeeeeeeeeies AR, RS F, TR, AR, Tl R, RE(125)
G EEEEY P AL SAL o evvveneeeem e Hryera, B RE S, TN AE, 2R (131)
I

m 5 iRE

SBEIRERE N I ZPETETIEZIEAY - vvvvvevmmmmmmneneeeeeeeeeeeesssittieeneereeeeeeeeeeeeaaines TR, AR, B AV, S 4 (136)
KL AE B R AR HIIRIETY s FL, 0N FRA, T4, FMT, ok, E£RB(139)
I

m TEILE

TR BIAL 2 RS B T BT ETFTT IR < vvveeeeeeeeemineeee e e e eraeee e e e R, R A R, BE, B TR, R E £(143)
FEH B RAIIITEIERE v Medn, M, BT R R KRR, BT, B R ES, TaA, B3 (148)
EF IR

KAREE L () —FUI0 R TEEIIT T 2o RETT «vveeeesrereeeeem ettt ee ettt e e ettt e ettt e ettt e e ea bttt e ettt e e ettt e ettt e et ee e eatbeeeaiteeeeeataeeenen T3
&

BT EE I IFGEIIT v vveeeeemmmmeeeee ettt e e ettt e e et e e e ettt e ettt e ettt e eat e ettt e e bt e ettt e e a e e ettt e e et ee e et e e B
TV T FTEEI A T A ] «vvveeeeemmmeeee e ettt e e ettt e e ettt e e ettt e oottt e oottt e ettt e et eeha e et e e e eat e et et e e ae e eanaees H=
B T |l - T OO PP RPPPPRPP i
*hB

T SAZELMIMEINIL -+ e veeemseeemeeeemee et e et e ee et e et et e bt e bt a e et n e et ee et eb et ene e e enes 7,48,70,78,108,152



Periodical Name:
Food Research And Development
Organization in Charge:
Tianjin Second Commercial Group Co.,
Lid.
Sponsored by:
Tianjin Food Research Institute Co., Ltd.,
Tianjin Food Industry Productivity
Promotion Center
Chief Editor: ZHAO Li
Managing Editor: WANG Qi
Editored&Published by:
Editorial Department of Food Research
And Development Journal
Distributed by:
Editorial Department of Food Research
And Development Journal
Publication Date:
The 10th, 20th of Every Month
Address:
No. 9 Keji Road, Tianjin Jinghai
Economic Development Area(South
District), Tianjin, China
Postcode: 301609
Tel/Fax: +86 22 59525671
Website:
http: //www.tjfood.com.cn
E-mail: tjfood@vip.163.com
Domestic Standard Serial Number:
ISSN 1005-6521
CN 12-1231/TS
Distributed Range:

Domestic and Oversea

Domestic Distributed by:

Domestic Post Bureau or Editorial
Department of Food Research And
Development Journal

Issue Code:6-197

Oversea Distributed by:

China International Book Trading
Corporation

Oversea Code:M8089

Adpvertising Licence Code:
1201044000116

Printed by:

China(Tianjin )Railway Materials
Printing Co., Ltd.

Printed Address:

No.2,Shi Si Jing Lu, Hedong Dist.,
Tianjin, China

Domestic Price: RMB 20 per Issue
Oversea Price: US § 15 per Issue

FOOD RESEARCH AND DEVELOPMENT

Semimonthly(Sum 267) Vol. 36, No. 14. Jul 2015. First Published in 1980

Contents

Basic Studies

Study of Synergy Effect of Different Bitter Melon Extracts on Activities of Antioxi—
dant and Inhibition of Amylase through Factorial Design
........................................................................ QIU Yun, et al (1)
The Effect of Luteolin on L-type Calcium Current in Rat Ventricular Muscle Cells
............................................................... YAN Qing—feng, et al (4)
Comparison and Analysis of Amino Acid and Polysaccharides in Lentinus edodes
from Xinjiang and Tianjin «-««-c-eoeeeeeereraeararaeaeannan.. BAN Li-tong, et al (8)
Study on the Preparation of Zinc Extracted from Ostrea Rivularis Gould
........................................................................... KE Ke, et al (11)
Principal Components Analysis of Volatile Flavor Components from Ten Luzhou-
flavor Dagu -+++««++essssrrreesmmmmmeeenrete et YAO Xia, et al (15)
Optimization of Extraction Process of Total Flavonoids from Rumex madaio Makino
..................................................................... WEI Ya-li, et al (20)
Effect of Thickeners on the Quality of Set Yogurt Supplemented with Pleurotus
Eryngii Pulp «+eeeeeeeseremmemmn LIU Ya—qiong, et al (25)
Effect of Ultrahigh Pressure on Sterilization and Quality of Banana Fruit Wine
............................................................... WEN Hai—xiang, et al (28)

.................................................................. LIU Jian—qing, et al (33)
Study on Biological Activity of Melanin from Leaves of Guizhou Liquidambar For—
MOSANA HANCE ++vvrrrerreerereneeneenieeaseeenieneennenns FANG Yu-mei, et al (36)
Study on the Adsorption Mechanism of Red Monascus Pigment on The Surface of
SEATCR e reerrrrreeeennneeeerniieeteeriiieeeeeriaeeeeernaiaaaeans LIU Li-zeng, et al (41)
Study on the Processing Technique of Sea Buckthorn and Coreopsis Tinctoria

Flowers Compound Health Beverage «:«oeeeeeeeeeeeieieieenene. LI Fang, et al (45)

‘ Separation and Extraction ‘

Researches of Demulsification in Extracting Wheat Germ Oil by Aqueous Enzy-
T P S U TAO Hai-teng, et al (49)

Studies on Adenosine Accumulation in Two —Stage Cultured Cordyceps sinensis

My CELILM =+ vevesmsesemsnnernee ettt SHEN Wei, et al (53)

‘ Food Research and Development

Research of Compound Cereal Fermented Drink

............................................................... LUO Ying-ying, et al (57)




‘ Process Technology ‘

Production of L-lactic Acid with Uncooked Material Fermentation by Rhizopus oryzae «-------- WU Qing-lin, et al (63)

Optimization of Vacuum Sugar Permeability Process for Changbai Mountain Wild Actinidia arguta Low—sugar Preserved

TEFULL v v v v v v vvveennnnnnnnnnenaeneeeeeee e naeanaaeaaeeeaaaaeaeeaaeaeaaeeeeseeeeeeeeeaeannnnns SUN Hai—tao, et al (67)
Research on the Processing Technology of Heat—clearing and Detoxifying Yoghurt ««-eceeeeeeeeeeess JIA Lu—yan, et al (71)
Study on the Soybean Genistein by Fermentation Method «-+«««+eeseererearerimnneiiiiin LI Jing, et al (75)
Study on Fermentation Process of y=PGA «++eeeeeemunemiiiiii LI Hongjie , et al (79)
Optimization of Synthesis Process for Phytic Acid by Response Surface Methodology ««««««ceeeveeeee.. LIU Qian—qian (83)

Study on Purification Technology of Glucomannan from Amorphophallus Konjac and Its Antioxidation

........................................................................................................................ ZHANG Ying (87)

‘ Detection and Analysis ‘

Nutrients comparative study in seeds of Torreya yunnanensis and Torreya grandis ««---+====v---- MA Chang-le, et al (92)
Component Analysis of Hericium Erinaceus Mycelia ««---«-«-ssssesmmmmmmmmmmmmiiiiii, CHEN Hui, et al (95)
Comparison of Three Methods for Determination of Fructooligosaccharides ««---ccceeveee- ZHANG Yuan—yuan, et al (98)

Ultrasonic Coupling Extraction with Ethanol Ammonium Sulfate Aqueous Two—Phase System of Licorice Flavonoids in Re—

GEATCR +eve e emem ettt ettt ettt e ettt ettt ettt ettt e et e e e a e e enen LI Zhi-ying, et al (101)
The Comparative Study of Rhodamine B Detection Method in Capsicum Oleoresin «««--------- HAN Wen—jie, et al (105)
Function Analysis of Main Components in the Essential Oil in Thymus Monglicus Roon. -+ ---- HU Ya—yun, et al (109)

Extraction and Analysis of Volatile Flavor Constituents of XuShi Soybean Paste as Northeast Special Product

............................................................................................................... SUN Jie—wen, et al (115)

..................................................................................................................... JIN Ting, et al (121)

Bioengineering

Effects of Different Levels of Disodium Hydrogen Phosphate on Glutamate Fermentation

......................................................................................................... ZANG Chuan-gang, et al (125)

Optimination of Immobilization Conditions for Mung Bean Esterase ««::cooeeereeeeeiieeiiieaie. XU Yan—yang, et al (131)
‘ Nutrition and Health ‘
Acute and Subacute Toxicological Assessment of An‘tang Caspsule ««-oeeeeeeeeiieiiiiii.. LIN Li-ping, et al (136)

Study on the Anti—-mutation Effect of Changbai Mountain Wild Edible Fungus Polysaccharide
........................................................................................................................ L]Xue, et al (139)

‘ Special Topic Discussion ‘

Research Progress of the Chemical Constituents and Functional Activity from Walnut Shell

.................................................................................................................. ZHANG Xu, et al (143)
Review of the Aroma of Baked Sweelpolaloes ««««+ssssssessresrenaeatamatatatatataiatatieaaaes YANG Jin—chu, et al (148)



