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■基础研究基础研究

001 基于陶瓷膜分离玉木耳多糖的分子结构及功能活性分析

李欣雪 ，岳红霞，郭晓宇，邵严辉，孙振欧，王贺琪，刘海涛，郭庆彬

011 机器发酵与传统发酵红茶的生化成分与感官品质分析

张景池，刘琨毅，赵飞翔，范家坤，王兴华，崔廷宏，韩利艳，蒋勋，赵明

019 3 种种皮胶的结构特征及其对面包品质的影响

初晓钰，贺超，武淑芬，刘欢欢，郭庆彬，应歆，张立峰，王云龙，孙振欧

026 月柿果片不同部位主要化学成分分布特征

王春婷，段振华，田玉红，吴婷婷

034 粉葛水提物对 2 型糖尿病 db/db 小鼠胰岛细胞炎症损伤的改善作用及其机制

朱洪杨，刘烨，容子玲，李玉婷，常诗瑶，刘玉晖

043 真空贴体包装对长期冰温贮藏牛肉货架展示期间肉色和货架期的影响

王芊彤，段鑫鑫，梁荣蓉，毛衍伟，刘昀阁，张新军，成海建，李俊玲，张一敏

051 葛根蛋白及其酶解物的体外抗氧化活性和功能特性

江婷，费博，庞会娜，张双，董红影，张红印，严铭铭，邵帅

060 抗性淀粉癸酸复合物通过肠道菌群对抑郁症小鼠的干预机制

陈烁，杨一宁，周雅雯，周中凯，姜余梅

066 不同品种谷物淀粉对面包加工品质的影响

朱静，刘海波，王玉颜，李坤，刘雄

074 低温等离子体处理对豆腐皮杀菌效果及其品质的影

杨同亮，杨博文，张一夫，周军君，汪佳苛，陈野

■应用技术应用技术

083 枸杞清汁酶解澄清工艺优化及体外抗氧化作用

张靖鹏，彭岩枫，张得钧

092 羊肉蛋白酶解工艺优化及酶解液中氨基酸含量分析

阿丽耶·司马义，热伊汉古丽·萨地克，黄蓉，冯作山，阿衣古丽·阿力木

099 红枣多糖降解条件优化及抗氧化活性

郭建行，谢俊杰，阳小雨，杨树海，刘延奇，冀晓龙



107 基于循环超声提取枇杷三萜酸工艺优化及其抗氧化性分析

郭明遗，李密，赵志平，吴华昌，邓艳

115 龙眼核淀粉的液化及糖化工艺优化

张玲，陈淇，高伟芳，叶家怡，黄盛锋，温婉仪

123 基于高通量测序技术开发酱卤鸡爪复配抑菌剂

张硕，张建梅，李双，厉建军，尹淑涛

131 米糠油中呈色物质的分离和鉴定

解雨欣，衡新蕊，王璐，姚云平，李昌模

138 生牛乳中游离寡糖的提取工艺优化

孙超仁，王凤玲，王雪青，赵焯然，黄璜

■生生物工程物工程

147 纳他霉素高产突变菌株高通量筛选方法的建立

刘陈梦，王雁龙，孙瑞杰，吴康，贾士儒，谭之磊

154 生产加工过程食用玉米淀粉基因降解情况

甄珍，窦迎港，刘晓兰

■专题论述专题论述

160 酒中高级醇调控的研究进展

李园子，郭慧敏，田伏锦，王凤寰，廖永红

170 益生元通过促进白色脂肪棕色化缓解肥胖的研究进展

陈思如，李天歌，王田林，黄现青，宋莲军

178 凝固剂对干酪风味、质构及蛋白水解代谢特征的影响

方睎偌，姜珊珊，佟桐，赵玉莲，袁智佳，乌日娜，武俊瑞，史海粟

187 复合酶法改性淀粉的研究进展

徐靖雯，郑明珠，刘景圣，罗倩，贾欣格，高伟凡，姜闯

193 壳聚糖酶的结构特征及其应用

余壮志，胡睿同，黄哲，丛玉婷，卢亚楠，王丽，王连顺，杨国军

201 2-O-α-D-葡萄糖基-L-抗坏血酸的酶法合成及其应用研究进展
项蓉，王丹芸，娄婷婷，吴子健，张宏宇，王素英，赵彦巧，张得光，马兴

211 荧光纳米材料在食源性致病菌检测方面的应用进展

吴丽，宋新杰，吕天凤，张尧，孙娟，石煜倩，吴元锋

218 不同水果产品餐后血糖反应的研究进展

刘岸书，范志红
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■ BasicBasic StudiStudieses

001 Molecular Structure and Functional Activity of Auricularia cornea var. Li. Polysaccharide Iso-
lated by Ceramic Membrane
LI Xinxue，et al.

011 Biochemical Components and Sensory Quality of Black Tea Produced by Mechanical Fer-
mentation and Conventional Fermentation
ZHANG Jingchi，et al.

019 Structural Characteristics of Seed Coat Gums from Three Sources and Their Effect on Bread
Quality
CHU Xiaoyu，et al.

026 Distribution Characteristics of Main Chemical Components in Different Parts of Persimmon
Slices
WANG Chunting，et al.

034 Ameliorating Effect and Mechanism of Puerariae thomsonii Radix Aqueous Extract on In-
flammatory Damage of Islet Cells in Type 2 Diabetic db/db Mice
ZHU Hongyang，et al.

043 Effects of Vacuum Skin Packaging on the Color and Shelf Life of Beef during Display after
Long Superchilled Storage
WANG Qiantong，et al.

051 Antioxidant Activities in vitro and Functional Properties of Pueraria lobata Protein and Its En-
zymatic Hydrolysates
JIANG Ting，et al .

060 Preventive Mechanism of Resistant Starch-Capric Acid in Depressed Mice by Intestinal Mi-
crobiota
CHEN Shuo，et al.

066 Effects of Starch from Different Sources on Bread Quality
ZHU Jing，et al.

074 Effect of Cold Plasma Treatment on Sterilization and Quality of Thin Sheet of Bean Curd
YANG Tongliang，et al.

■ Application and TechnologyApplication and Technology

083 Optimization of Enzymatic Hydrolysis for Clarification and Antioxidant Activity in vitro of Ly-
cium barbarum Clear Juice
ZHANG Jingpeng，et al.

092 Optimization of Enzymatic Hydrolysis Process of Mutton and Analysis of Amino Acid Compo-
sition in Enzymatic Hydrolysis Solution
Aliya Simayil，et al.

099 Degradation Condition Optimization and Antioxidant Activity of Jujube Polysaccharide
GUO Jianhang，et al.

107 Optimization of Extraction of Triterpenic Acids from Loquat by Circulating Ultrasound and Its
Antioxidant Activities
GUO Mingyi，et al.



115 Optimization of liquefaction and Glycation Process of

Longan Kernel Starch

ZHANG Ling，et al.
123 Development of a Compound Bacteriostatic Agent for

Sauced Chicken Claws based on High - throughput
Sequencing Technology

ZHANG Shuo，et al.
131 Isolation and Identification of Chromogenic Sub-

stances in Rice Bran Oil

XIE Yuxin，et al.
138 Optimization of Free Oligosaccharide Extraction from

Raw Milk

SUN Chaoren，et al.

■ BioengineeringBioengineering

147 Establishment of a High-throughput Screening Method
for High-yielding Mutant Strains of Natamycin
LIU Chenmeng，et al.

154 Genetic Degradation of Edible Corn Starch during

Production and Processing

ZHEN Zhen，et al.

■ Special Topic DiscussionSpecial Topic Discussion

160 Research Progress in the Regulation of Higher Alco-

hols in Liquor

LI Yuanzi，et al.
170 Prebiotics Promote Browning of White Adipose Tis-

sue to Alleviate Obesity：A Review

CHEN Siru，et al.
178 Effects of Coagulants on the Flavour，Texture and

Proteolytic Metabolic Characteristics of Cheese

FANG Xiruo，et al.
187 Research Progress of Starch Modified by Compound

Enzymes

XU Jingwen，et al.
193 Structural Characteristics and Applications of Chito-

sanases

YU Zhuangzhi，et al.
201 Research Progress on Enzymatic Synthesis and

Application of 2 -O - α -D -glucopyranosyl -L -ascorbic
Acid

XIANG Rong，et al.
211 Application of Fluorescent Nanomaterials in Detection

Technology of Foodborne Pathogens

WU Li，et al.
218 Research Progress on the Postprandial Glycemic

Responses to Different Fruit Products

LIU Anshu，et al.
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