ISSN 0254-5071
CN 11-1818/TS

7 (3 =
20223

o & o B ORI
202245 F41 4560 #5364 Www.chinabrewing.net.cn ] B 00 #R

&

(& WHEFIARRE

Shandong Hezhong Kangyuan

HAIRBREH

ABRBMERW MR ER LB, KRG, TREAMCMI. EREERDMAZRER.
Hip=m:-EMlE, ERAEFHEE, ROEBENEEOE.....

WHEMARBEENREBIRAE

Shandong Hezhong Kangyuan Biotechnology Co., Ltd.

ISSN 0254-5071 ik IWAREEETHIFRERKEETIVE
06> BiE : 0533-3618758 15253331222
ik : http://www.sdhzky.com/
”l ‘ ‘ “ ‘H ml“l BR#S : sdkangyuanshengwu@163.com
9ll7 BARS#HLZE : 150-6939-2777

70254507228



TEY

Zhongguo Niangzao

(1982 “F 2 A 4 F])

2022 & F 41 A H 6 M
B % 364

O PEARLRSS

£ I o B ek se A
LTRSS

H kR JbR P AR E AL

BB (FERE) R

it ¥ Amn

17 4 & .

i g

B £ & ER &

3 # K

remeg 0K

BXEZ  Hid
EERE #H 2 BHAE
RIEEREEIE  010-83152738
010-83152308
010-63026114
== W o < i
JEEEBEIE 010-83152138

i bil www.chinabrewing.net.cn
E-mail zgnzzz(@]163.com

i i ARFFERET0S

#B 4% 100068

E A% 1T A FIRF)KAT A

i % X = 2-124

o & 1T T E EFE 5 SR A TRAE]

EEITIRS M 1437

PERREES s 1SON 02545071
CN 11-1818/TS

kR B HA A 258

IE i AR, T 30.00 7T/

EN Rl 88 i b AMEEP AR RS

+ AL EAT

& FRERAZOEAT]

+ RCCSE AR E#LFAREAT)

+ EE (L) CA) B

+ EE(SFIFEHTIIERE) UPD) I

4+ ZE[E EBSCO HIEEWF

+ RE (R MBZEHE) (FSTA) IR

& HE (EFRR S IR F 5L
(CABD U3%

+ T CCIEZE) AD IR

B &

............................................................... x| E,AIEE, St %
BT PUBRACL I 52 AT DU K A4 W% A A R (R ok e
............................................................... IOF, N A RERA
SLBANR S E A S RO AT eeeeenees CE ESEXLIE &3 S
IR N Mt 1 AR, IR G, B F
JE AP AR A S E A PR S TR - TR B4R, RS, SRF R, F
WE SR VUIKER RISNTH- 1" 22 IR B4 PO S L Sk AR A
............................................................... LR, R F, BBk &
FEIRME AN B H o M ORT BE AR P TR M A TR S -+ IS0, RS, B R
7 XA Rl K E R ST - eeeeeee FTRAL AR, & 5
W& SR VUBKER O B I A B UEMI AR OB ST - - RO ERE,FRR F
T 7 R PR LI v R PR A 702 A LI P i i
............................................................... BB TR EER OF
H SRR RIBRAR AL 1R 1 BB AR IR L S S - eeeeeeeee R¥FT#E, 6 B IRE F
SRR N 22 MY 2 TS R B RO Jo 2 5 o A
............................................................... LR T, ke &
BRI B A R I A O I I T RS e %78, FRE KAR) F
FEE BRGSO BRI o veeeeeieeee s ERR,GEE, M 4 F
A T R I S AR ] e 7L o ) 97 28 45 B A e T 2T
............................................................... %2, REM, fmiE &
IR AR ) 3 i b TR TT - eeeeeeeneees Gk, T4, A F
AN Y IS R B A T D RO e WAk, TF 70, R &
SLAS SIS AR I I R o A TR RV 5 7 A B L v I P 5 )
............................................................... I AEE, N OMN,REH F
AR e AR R 1Y 3 TR I A I S [P 2 PR o
............................................................... e T R F
PRI I XU 73 0 A QI B O B R AR S M ) 1 Y SE BT
............................................................... ek, B2, 5 b &
LD SFLAT TR S R S0 SR MY T 2 e ) S i) B HL AT T 255
............................................................... &M, 55k, 0 Rd 5
FEIREE S O B R AR ENISI E I B B <o eeveeeeeneees SUNEE=RI £ W (o5 A

Alor
4

ARSI TS RS PR B3 03 (s E RIS - - - - &R TR, £ K

12
18
24
31

37
44
51
58

63
69

74

81

87

93

99

106

112

117

122

129

135
141



22 FDOS s I AT K B PRI BRI I 7

............................................. FA KL, EARE, R E £ 148
1 SR AL AR S (R TT A 5 MY - eeeeeeeeeees RAZL, I, RARH 154
Wi 7 TRV LA 7 A BB IR A I T E BT - e e AR, Bk, BBk F 159
PRARSEI B ARYORERT R IR BN BRI - - mEEGE A REE F 164
HEDROR BRI L ZRIAL -oeeeeeeeeeeeeieeenens AFALRALH F OF 171
Vo BRGNS AL AR S 0T P L R £ 381 46730 it S P 5

............................................................ BB iR TR R F 178
FREANE LS KIFEE BRI ICEMIFIY coeeeeeeieeeniinaiaenns Ay, R 5 184
P A SRS R LR BT B IR TL oo FAE, 2B 190
FPERER S AT PR SRR IR AL S T - - - - 2% X K AT R F 195
ANTRD A% B 5 O HRUAAE D7) ) B 28 T3t S P 5

............................................................ FEX,E £, 83 & F 200
KRR A IIRIE T2 oeveeeeeenininns EORTLARIUL, B OB F 207
M TR A AN 22 BT K IE T R TE T2 weeeeeeeereeneeeeeeenniines I om 212
BB R R T AN A T 2 RAL vveeervreeerereeeneeeneeenes L, B 217

SN 96 R FEPCRIASE 2 B24)) ) LI T3 FUAR h S M) XUBRT B LI A

............................................................ IER R K BERE F 224
BRI AP AL DX R R 45 R SR T s R

............................................................ F R, L E#E OF 231
AR TSI il A RN RO HIRGE - eeeeees E oA IMET IMA F 237

e R AR S FE M £ B R BT R AT
.................................................................. TRAT T, AR, RSL5R 243
T A EO AT SRAT N K RALEIRE ST - £ R AL, RS F 249

hRA A= PR

AT NG (R 2A AR BT OO ) 45 2851 W 2 el e, O UK 740 75 X2
TEG RAT HABATI A ATIFT R I SC, /E3 [F R S8 SO SR BATHL
15 R 2 AR T A RH PR SRR L4 (RO Gl 1R 5 AR T]
P ATURGI — I S AR A A AL

VEE 1) AS TR AE 3 S IR 7] Bk P 1, ELT SR AN AT AT A, S
DA WA BUHERR T LA




CHINA BREWING

Established in 1982
2022 Vol.41 No.6 Serial No.364

Organization in Charge:
China General Chamber of Commerce
(CGCO)
Sponsored by:
China Condiment Industrial Association
Beijing Academy of Food Science
Published by:
Journal of China Brewing
Editored by:
Editorial Department of China Brewing
President: QIAO Xiaoling
Executive President/Editor in Chief: ZHAO Yan
Deputy Chief Editor: WANG Wenping
Vice President/Director of Advertising
Department: TAO Zhen
English Reviser: HAN Beizhong
Executive Editor: JU Yan YANG Chunhui
Tel of Editorial Department:
+86-10-83152738,+86-10-83152308,
+86-10-63026114
Advertising Executive: XU Jianhua
Tel of Advertising Department:
+86-10-83152138
Website: http://www.chinabrewing.net.cn
E-mail: zgnzzz@]163.com
Address: No. 70 Yanggiao, Fengtai District,
Beijing, China
Postcode: 100068
Distributed by: Beijing Post Bureau
Issue Code: 2-124
Oversea Distributed by:
China International Book Trading Group
Corporation Limited
(P.O. Box 399, Beijing 100044, China)
Oversea Code: M 1437
China Standard Serial Numbering:

ISSN 0254-5071
CN 11-1818/TS

Publication Date: The 25th of Every Month

Overseas Price: US $30 per issue

CONTENTS

Advances in gut microecology and chronic kidney disease «««-«+-+-c----- WANG Yanping, et al.
Research progress of microbial diversity and metabolic process during the fermentation of
sauce-flavor Bay,u ............................................................ LIU Zheng’ etal.
Research progress on volatile components of four famous vinegars based on flavor detection
technology ..................................................................... GUO Lei, etal.
Advances in microbiome and functional components of Douchi and Dan-douchi
................................................................................. XU Jingwen’ etal.
Overview of development of strong-flavor Bagjiur ««««««exeeveeeeeerieeeeeenn. HU Jinghui, et al.
Changes of microbial flora in tobacco leaves and application status of microorganisms in tobacco
JEAVES +ovcevrrsitteiiitiietiiiiiiiiiiiiiititiiiiiiiciiteticnssesnsesanns ZHANG YujiaO, etal.
Optimization of fermentation conditions for polypeptide production by Tetragenococcus halophilus
SNTH-1 and its taste and antioxidant properties ««««+---eeeeeeess MA Yuanyuan, et al.
Effects of chitosan and yeast mannan on tannin property and quality of blueberry wine
................................................................................. LIU Qiankun’ etal.
Microbial community structure of different high-temperature Daqu in Maotai area
.............................................................................. HE MengchaO, etal.
Biodegradation of aflatoxins B1 by Tetragenococcus halophilus «-------- ZHANG Chao, et al.
Screening of high-yield lactic acid strains from fermented grains of light-flavor Baijiu and
isolation and purification of lactic acid -« «++-vceevverereeenneiieiiiiiies ZHAO Wei, et al.
Screening and identification of excellent yeasts in naturally fermented chopped chili
.............................................................................. SONG Xinyan, etal.
Analysis on the difference of volatile compounds between two kinds of Laobaigan Baijiu produced
from single-grain and multi-grain «««--cocoeeeeeeeeeiiniiiiie.. JIANG Dongming, et al.
Analysis and comparison of aroma components in Niangqinggu sauce-flavor Baijiu
.................................................................................... HAN Xu’ etal.
Screening and identification of aroma-producing yeasts and optimization of ester production
CONAILIONS seovsvoveresertnestessessseassasstsssessstsssssssassssassasssnssas LI Huanhuan, etal.
Screening, identification and fermentation technology of cholesterol-lowering lactic acid bacteria
from Laibin distiller's grains pickled vegetables «««-«cceeveeeneenens CHEN Xianling, et al.
Effect of fermentation with Daqu addition on quality of Cantonese soy sauce
.............................................................................. ZENG Xiaobo’ etal.
Effect of different flavor Baijiu on drunken behavior of zebrafish ««««««------ CHEN Xinyi, et al.
Bacterial community structure and its effects on higher alcohols during red millet Huangjiu
fermentation PLOCESS v v eeeeemereessnnutetiinunietiiutiiiinteiinnees WANG Chunyan, et al.
Super-long fermentation of fermented grain of strong-flavor Baijiu fed with whole sorghum and
Baijju_remming AIStIIIAtION +vevereresrereraeneneteeneeetetaeteeneracnannns LI Mengting’ etal.
Effects of flavor components in strong-flavor Baijiu on ethanol metabolism and key enzyme
activities in vivo experiments ............................................. LIU Aichun, etal.
Effect of Lactobacillus plantarum on nitrite content in pickled okra and research on
its fermentation technology ............................................. CHEN Xuemei, etal.
Improvement of nisin biosynthesis efficiency by optimizations of medium composition and
Seg[nentation fermentation «+«ccereerereeteratnetieetietiiiieiriieaenanns LIU Yuefeng’ etal.
Effect of Mianrou-flavor Baijiu on alcoholic liver damage in mice ««-+--+----- DAI Yuan, et al.
Effect of medicine-mulberry and grape wine on lowering blood lipids in rats with hyperlipidemia
........................................................................ GULIMIRE Zununa, et al.
Development and quality of oyster soy sauce by high-salt liquid-state fermentation
.............................................................................. QIAN Guanlan’ et al.
Optimization of acetic fermentation process of buckwheat vinegar by response surface methodology
................................................................................. QI Hongshan’ etal.
Effect of dark tea and mulberry leave solid beverage on weight loss of high fat diet mice
........................................................................... TANG Quanquan, et al.
Optimization of fermentation process of grape-glutinous rice aromatic vinegar
.............................................................................. QI Yonggang’ etal.
Effect of cold maceration time and fermentation temperature on the quality of Syrah rosé wines
.................................................................................... ZHOU He, et al.
Fermentation of highland barley plant fermented beverage by Lactobacillus casei LcS
.................................................................................... LI Kailing’ etal.
A simple and long-term preservation method of lactic acid bacteria +««+-++----- LI Lifeng, et al.
Optimization and analysis of crude extraction of bacteriostatic substances from Bacillus
amy]o]iquefacjens ...................................................... LAN Baofeng’ et al.
Effects of different sterilization methods on storage quality of fresh-cut potato chips with
pickled PEPPET  +v v e eeemre ettt e WANG Sida, et al.
Optimization of brewing process of dragon fruit and pear compound wine
.............................................................................. WANG Xiaoli, et al.
Optimization of fermentation technology of cactus and red pitaya fruit wine by response surface
methodology ..................................................................... WANG Peng
Optimization for production process of polysaccharide from Cyclocarya paliurus by
co-fermentation with enzyme and microbe «««--«eeeeeeeeeeeneeiiieenn. LIU Yuanjie, et al.
Identification of Bifidobacterium animalis subsp. lactis in infant formula milk powder by real-time
fluorescence quantitaﬁve PCR ccceveveecncaceinaiiniainiincncncnns WANG Qinglong’ etal.
Characteristics of mineral elements in wine grape fruits in Shihezi and Yili regions of Xinjiang
................................................................................. DONG Rong’ et al.
Determination of volatile components extracted by different methods from Lentinus edodes
................................................................................. LIAN Xixi’ etal.
Innovation path of marketing models of beer enterprises in China under the background of
high-quality development ««««««««veuerumrmmniriiiiiii. ZHANG Yuanji, et al.
Influence mechanism of customer perceived value on wine purchase behavior
................................................................................. WANG Ran’ etal.

12

18
24

31

37

44

51

63

69

74

81

87

93

99
106

112

117

122

129

135
141

148

154

159

164

171

178

184
190

195

200

207

212

217

224

231

237

243

249



