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surfacemethod·⋯·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·HEZhenquan．etal．210

Determination oftwo musty-smelling compounds in pit—sealing mud bv GC—MS
⋯⋯-⋯··⋯····⋯--⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯··-⋯···--···-···⋯．．．HUANG Jian．etal．215

Simultaneous determination of 1 2 active ingredients in Tianlongquan TaocangBaj加bvHPLC

--·⋯⋯⋯⋯⋯⋯⋯⋯⋯·······⋯·⋯-⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHANGLong．et a1．221

Analysis of8 kinds ofbiogenic amines in wine by gas chromatography—electron capture detector
method·-·-···-···········-············-·--·-··-·--····························YANG Jing．etal．228

Determination ofimazapyrresidues in raw milk and soybean drinks bv UPLC—MS／MS

····⋯⋯⋯⋯⋯⋯⋯·⋯·---···-·-⋯⋯-⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯··⋯GAOYujie．etal．235
Flavor characteristic ofShihua Baijiu by gas chromatography—ion migration spectrometry
⋯⋯⋯⋯⋯⋯·-·-··⋯⋯⋯⋯⋯⋯⋯⋯··-⋯···-······--····-··-⋯-··-LIHuanhuan．etal．240

Determination ofmethanol and fusel contents in fruit wines bv HS—SPME—GC
····-⋯-·⋯⋯-⋯⋯⋯⋯⋯·⋯⋯--··⋯-·-⋯····-···---·-····-·⋯---·ZHONGWei．et a1．245

The path and countermeasure ofhi吐一quality development ofBaiiiu industry in Liaoning
⋯⋯⋯·⋯⋯-·-··-···-·⋯··-⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIMingyu．etal 251

Value—added path ofXinjiang wine industry chain based on the”smile curve”

⋯·⋯·⋯-··--··-·⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·⋯YANGWenguang．etal．258
万方数据



物质涵盖了大部分的鲜味物质，提供直冲、饱满、

口感均衡的鲜昧，最高十倍鲜昧。

曼公司电话：071 7—6369988传真：071 7—6369752网站：http：／／ye．angelyeast．com

J号：CNll．1818／TS 邮发代号：2—124 定价：人民币36．00元万方数据


