EPXZINET DERHEZIVERTI PEBRHZEAT ISSN 1003—7969
ERBTIREMERRAT) PERNSSINHIRERZINERRT) CODEN ZHYOEG

CHINA OILS AND FATS

BPEGEEBVE R ERERA, Sr-fEmil. ZFOm. BAvl. BRE. STHREHEIRE.
EirER. ENEREANEWHRINTIES, &IZF10~10000/ X aRE. RH. FEHEIERAE,

ISSN 1003-7969 itk AL EAERERSEAUREERRK (FERKEILM) o) El
& : 0317-8568032 X% 15530701878 &_J}wr
e 1£HE : 0317-8568838
“"‘ ” Rk : http://www.cnnpm.com -5'
HR#8 : npcofco@163.com EI

9771003796214



TESN: PRIBRERBRBARAS

ThEN.: PIRIAH(BR) BFTIRARAS

T R/ HMR
Bl £ ®-ERAM
it K e85
TERE: R
RIERE: BILSE
% ®HHBHEE HNE D 0
x % HA
ok ERR
WEHmRE: X Hl

iﬂ;

HARENL: (PEHAS) 4RiEES
# b ARHEHE 1185
B  4%.710082

HATIAT5. 029-88621360
&4 1E: 029-88626849
FetEE 1. 029-88617441
#F5E 4. tg.chinaoils.cn
E-mail: zyzzoil@163.com

QQ: 383268520( 1 EHAS )

EirirEESH RS ISSN 1003-7969
BERNgK—&ESHRYS: CN61-1099/TS

EALTT: PEBBERAASKEED A
EihgsT: PEERERXIIESSAS)
ERERRKRS: 52-129

BT RS: M5889

ERITH: £E&HMEPBEH AT 5E RSB

EREN: 81 20.00 T £ 240.00 7T
BHNEM: FEA20 (T £F 240 =TT
[E£#HEILS: 61010420190008
BRI . hEIEA TR EN S HRAS]

H X

ihAsI T

TR G0 S A R S e 4 g FH
............ %&ﬂ-gg’ 2 4;’ ’ﬁ"ﬂgﬁﬁ, I oms, i?’ﬂij'?, 313_175_\?’
EHE, T OF EIR#E0)
KBt i 25 SO R M
..................... REL, pIRE, k8, B4, LI,
KT, FEA, B (6)
T IR RO IF 5 3 e 5 A e Jre 2
.......................................... A, Gk, e (1)

ihik=A

MR AR T A SO R e
------------------ FRIABIR, PO R, Tk %, TRIER, KA (18)
A MINGE TR B AR D REM: i
------------------ F &, RAEW, I 4, xRz, RS (24)
KEGHrEEA - fu%\zﬁﬁ%mﬁfiﬁ F%E’Jﬂ?ﬂ% SERRES
.................. %#/‘T‘, 7]‘5}7” g%, g{‘ﬁ,;}; IH‘#’E’@,
T o ER, BAHM(29)

ihis1t s

1= FRERR —3— AR H- I — Be A K 45 RN o A AT B At e i ) L L
SR
.............................. T, ;a’ WER, #3148,
¥, AR (37)



H X

UM TEFR bR Y U

.............................. ;;5]#%’ %77‘"%" #E TRk (42)
THY LI e T R RS
..................... %) ;;*5”-, ﬂ—"ﬂﬁ}ﬁ%, gj%gx’ 7‘?—_\{,%%.]’ A ﬁ (47)

b5t L

SRR H R AR R 500 il A K i kR B )
.............................. ARlak, A, TR, LiEk,
F F,FHAKG)
FPEERREAE PUAI-MCM—41 AL BRI FFm— A & 5
STHEE Dy
.................. TRA, PR, HEAR, BRE, EFY,
ZFM, X % BL(58)
BRI IR A B R i W T2
.............................. = ;R =, %M 1,
RiTAE, HAHE (65)

s ETr

TEF AR TS HepG2 AU iE 25 AR 25 SR A RE P B2
.............................. PRI, MR, B ¥, Xk (70)
T HPLC-MS R4 AT ST R A I A2 A A Gty
()5
....................................... x I, 1‘!1: }@’ ) 2«;(75)

s =

TR FRRMARIT R T S A A A N 45 iU
.............................. I, HEE ERE, TRD,
MRagwy, E a3k (82)
TR IBAL TR | T AU SR I KU A% 7 v
.............................. g{‘l:&m, 'ﬁ#’:’,iﬁ, }f)ﬁ}'ﬂﬁ’:, ;_5%-/%’
R AL, FEE (88)
oS R b B T R IR AT ST
.................. XEE, R ORL R OR, FHEE THT,
EihdE, TR, F0E% (92)



P T HERD, REE R EAE
WISITHAS

> TR, HREE R o Eh A
HR

SEP XTI

hER A% HT

hER S5 IR AU E R
th B0 AT

hEBEL BT

oh E R 77 B A T
FBEERHATHREME ST

hERHR XS 53X EHEE (CSTPCD) Y HATI
hERZS X EIEE (CSCD) g
hEZAETIEIEE (CSPD) WX #i T
hE#TEXHIEE (CIFD) KR HATI

h R EA TSR (CSTY) W HATI

5[E EBSCO #uiE & H3 T

EE (bZXHE) (CA) BCREATI (FHI%K)
BEH (XERE) (AJ) BEHATI

EE (SIHFRIZH) (CSA) BERHTI

BA (RIZRAXEEIR) (CBST) IR
RE(RUSEDRFHRS L) (CABA) BEHITI

RITRK

F & PRIA (AR) BRI EFRAS
T . 6070 1158 0000 0041 88

FP4T: R RITH AR R AT

P EHAE R : www.chinaoils.cn| = mERBERAES
I & B £ 029-88626849 |mpagam ik

020-88624738 L€ I3k oo
18709223938 e

H X

IR

DU 22 P A TS 2805 PR S AR R 20 1
.................. a4 &, FR %’ EAR, T%‘;]g’ L R
R#E, % (98)
JEEWEARA It %)t o S A% A P 5
------------------ L, £ X, BEK, KL, AR,
FFEHT, AER, BakS (104)
AN TR XS R AR I R A S o
....................................... YRR, GiEE, FrAL (110)

ARy ]

AR Z W R n AR R AR P R SR ERE
.................. Wz, B, X A, T, 254 (116)
WZRFF ORI P I SRR G R T FH RO 5 0 R
........................... ji}§1£%’ jdg&x&n ;%Z%%%} %&é%gk,
A&, x5 (121)
PR TS ZMESE T 2R 7 T A A S AR S M i
......... K OAR, KR&H, R B, TLIA E B, K,
Wild, & &, 28 %, £ M, Faao(127)

i 53T
Hest RAL — PR RULAREBT L TA il — T
HEHD i s

""""""""" %ﬁﬁﬁi, ﬂl’%ﬂ%, Tfi/fljﬁlé', ? 7‘%‘9 ?}iﬁ‘l’ (132)
HE TV BRITR K )R P S e

........................... FHM, KREK, 3K it Li:ﬁérf["
ey, B A (137)

WA

DX SRR B 451 22 5 B Bt (UG AR T 5
....................................... R, kEmW, EEE0ON)

....................................... £ F EEu A E(150)

HATIE A S CN 61-1099/TS * 1976 * m * A4 * 157 s zh * P+ ¥20.00 * 5000 * 27 * 2021-10



2021 Vol.46 No.10 (Serial No.368)

CONTENTS

Application of enzymatic degumming on soybean oil degumming
--------------------- LI Shilei, CHENG Qian, HUANG Zhaoxian, WANG Peng, WANG Xiangyu, LI Wanping,
WANG Manyi, YU Lei, WANG Fengyan (1)
Preparation and physicochemical properties of Larimichthys crocea fish oil
--------------------- ZHAO Tengfei, YING Xiaoguo, ZHANG Bin, DENG Shanggui, MA Lukai, ZHU Lixue,
CHENG Weiwei, PENG Lianxin (6)
Progress and perspective on enzymatic deacidification
........................................................................ SHI Chunyang, SHI Longhua, L.I Daoming (11)
Optimization of enzymatic process and product properties of walnut protein
------------------------------ ZHANG Yani, RUAN Xiaohui, CHEN Hao, ZHANG Runguang, ZHANG Youlin (18)
Effects of molecular chain modification on the functional properties of maize glutelin
------------------------------------------ YAN Shuang, SONG Chunli, REN Jian, LIU Xiaolan, CHEN Jiapeng (24)
Optimization of preparation of Maillard reaction products of soybean protein isolate—chitosan
------------------------------ HUANG Cuiping, LONG Di, YANG Zhihao, ZHANG Weijie, JIANG Zhongliang,
LUO Dian, LIU Rongrong, LI Shanshan (29)
Encapsulation and slow release characteristics of thymol loaded nanostructured lipid carriers with
1-laurin—3-palmitin as solid matrix
------------------------ CHENG Yingxue, SHI Hao, HE Junbo, HAN Lijuan, QI Yutang, ZHANG Weinong (37)
Comparison of characteristic index of seabuckthorn oils
................................................... YANG Xuefang, WU Wanfu, LU Shidong, ZHANG Jiguang (42)
High temperature frying stability of Cyperus esculentus oil
................................................ DUAN Lei, YU Huapeng, SI Meishuang, WU Xiuli, ZHAO Jing (47)
Preparation of long—chain terminal olefin compounds by olefin metathesis of methyl linoleate
------------------------ SHU Hengyi, ZHENG Zhifeng, 1.IU Shouging, MA Hailong, LI Hao, HUANG Yuanbo (51)
Preparation of fuel components by one—step hydrogenation of Jatropha curcas L. seed oil catalyzed by citric acid
modified Pt/AI-MCM-41
------------------------------ ZHANG Wenjie, HU Liangdong, CHEN Yubao, CAI Zhengda, ZHUANG Shiyun,
LI Ruifan, LIU Ying, XU Rui (58)
Recovery and soap making process of waste cooking oil
------------------------------ LI Chen, ZHANG Yun, XUE Rui, YANG Meng, ZHANG Jixiang, HU Dongbao (65)
Effects of sinapic acid on differentially expressed genes in oleic acid—induced HepGZ2 cytotoxicity model
......................................................... XU Jiangbin, YANG Xiaoyu, XU Yongjiang, LIU Yuanfa (70)
Effect of palmitic acid on lipid metabolism of human normal liver cells based on HPLC—MS lipidomics
.................................................................................... SONG Dan, XU Chao, LIU Rong (75)
Fatty acid fingerprint construction and adulteration identification of Qinghai flaxseed oil
------------------ WANG Xingrui, HAN Yuze, LI Yingxia, WANG Shuzhen, CHEN Yunyun, WANG Jinying (82)



CONTENTS

Sources of plasticizers, benzopyrene in vegetable oils and risk reduction methods for seabuckthorn seed oil
--------------------- ZHANG Zhigang, YAO Yujun, GU Xiangyu, MA Suging, ZHAO Hang, HUANG Yaxin (88)
Progress on detoxification technology of aflatoxin in food and feed
............................................. LIU Peilian, ZHANG Gang, CHEN Yan, LI Shilei, WANG Xiangyu,
WANG Manyi, WANG Fengyan, HUANG Zhaoxian (92)
Economic characters and fatty acid composition of wild Camellia oleifera in Ya’ an, Sichuan
.......................................... XIANG Tingting, ZHENG Qian, WANG Qiufeng, DING Chunbang,
FENG Shiling, ZHOU Lijun, CHEN Tao (98)
Quality and volatile components of olecranon peach kernel oil
.......................................... MA Lukai, CUI Yun, MAO Guoxing, CHEN Haiguang, LIU Huifan,
QIU Yuanxin, LIU Jianliang, PENG Lianxin (104)
Fatty acid composition and content of rapeseed from different areas
.................................................................. PENG Xingxing, GAO Haijun, YIN Chenghua (110)
Physicochemical characteristics of tea polyphenol microcapsules and its antioxidant properties in oils
------------------------------------------ YAO Yunping, CHEN Liyuan, LIU Dan, YU Miaohang, L.I Changmo (116)
Advance in the effect of active ingredients of oil-tea camellia seed cake and meal on the preservation of
fruits and vegetables
--------------------------- WANG Chengrui, LIU Sisi, YI Youjin, LI Changzhu, XIAO Zhihong, LIU Rukuan (121)
Optimization of extraction process of polysaccharides from Camelina sativa (1.) Crantz seeds cake with response
surface methodology and its antioxidant activity
--------------------------- 7ZHU Jie, ZHANG Huanan, FAN Yi, YU Liqgin, LI Xiao, WEI Yue, ZHANG Haixi,
LI Jian, QUAN Yantao, CUI Wei, LI Zihong (127)
Determination of squalene in vegetable oil by gas chromatography—mass spectrometry with rapid saponification-
neutral alumina chromatographic purification
...................................................... WU Lihua, ZHAO Jingjing, WU Limei, LI Jie, LI Jianke (132)
Identification of import and export industrial fatty acids and their products
--------------- YIN Guilin, ZHANG Xueyan, CAI Xue, NIU Zengyuan, SUN Zhongsong, ZHOU Longlong (137)
Differences in the production and sales structure of oilseeds and oils and the substitution of consumption
varieties between regions
........................................................................ LI Jiachen, ZHANG Wenli, LI Xiaozhong (141)

.................................................................................... 700 Qing, LI PUXUHH, 7U0 Hui (150)

88626849



