





JOURNAL OF HENAN UNIVERSITY OF TECHNOLOGY
NATURAL SCIENCE EDITION

Vol. 35 No. 5(Sum. 161) Oct. 20,2014

CONTENTS

Effect of mechanical ball milling on particle properties of potato starch
.............................................................................. HOU Lei, HAN Xiao—xian, ZHENG Xue-ling, et ol (1)
Preparation and characterization of starch/8—cyclodextrin magnetic composite microspheres
........................................................................ WANG Qiu—ju, ZHU Chun-shan, ZHANG Rui-li et al (6)
Non—destructive detection of starch content in potatoes based on near—infrared hyperspectral imaging technique
................................................................................. WU Chen, HE Jian—guo, HE Xiao—guang,et al (11)
Extraction of tea saponin by enzymatic hydrolysis method ««+-+esereemrereeeeennnnee. ZHANG Yun—feng, WANG Li-ping (17)
Optimization of cellulose—assisted extraction of polysaccharides from Radix Rehmannia
Preparata using response surface methodology «-c-eerereesereens SHI Wei-mei, ZHANG Sai-nan, CHEN Jion—fu et al (23)
Effect of modification of procine pancreas lipase by nonionic surfactant on the process
of enzymatic interesterification «---eeoeeeerseanerareaneaeeeiees AN Xiao—dong, YANG Guo-long, YANG Li—hui et al (29)
Research on adsorption of peptide in millet wine with DA201-C macroporous resin
.................................................................. WANG Zheng—yuan, ZHANG Guo—cong, TIAN Qing,et al (35)
Synthesis of propyl caffeate using p—toluenesulfonic acid as catalyst --------- HAN Li-ya, LIU Wei, LIU Hong-li et ol (40)
Preparation of thermal process sauce—flavor seasoning substance from Corbicula fluminea protease hydrolysate
............................................................................................................... LIN Luan, YANG Ting (45)
Response surface optimization of soybean oil decolorizing conditions by regenerated clay and its effect
on arsenic content of the gil ++evrveerirniiiiiiiiiiiiiiiiin ZHENG Yan—fang, WEI An—chi, DAI Hong-li,et al (51)
Identification method of rice bran oil, peanut oil and soybean oil
.............................................................................. ZHOU Ya-dan, ZHANG Guo—-zhi, FAN Lu et al (56)
Detection method of antioxidant tertiary butyl hydroquinone in fried food ------ WANG Jing-jing, WEI Min, CUI Xiao-li (62)
Design of three—electrode detection system of electrochemical parameters of adulterated vegetable oil
.............................................................................. WANG Wei, MA Yong-liang, WU Bo-biao et al (67)
Using transient plane source method to measure thermal conductivity of peanut oil
................................................................................................ ZHAO Jun—ting, ZHANG Hai-ming (71)
Study on synthesis technology of piperic acid «+reseserearrenanieciiaienenenen.. JI Hui—jie, SUN Bo, YANG Yan—jun,et al (76)
Improvement on eating quality of rye bread «-rseoeveeresronenneenee WANG Hua-dong, WEN Ji-ping, ZHANG Hui,et al (80)
Optimization and production process improvement of gellan gum fermentation medium
........................................................................... NIU Yong-li, ZHANG Xin—sheng, LIANG Le ,et al (84)
Screening, identification and product analysis of a bacterial cellulose~producing strain
................................................................................. DENG Mao—cheng, WANG Yao, LI Jing et ol (88)
Effects of xylooligosaccharides on intestinal flora and short—chain fatty acids of mice
.............................................................................. LI Wan, ZHANG Xiao—feng, CHANG Ai-wu et al (93)
Effect of controlled atmosphere storage with N, on wheat storage quality
.............................................................................. JIAO Yi-wen, LI Qing-guang, CHEN Juan et al (97)
Identification method of moisture content of wheat based on image processing
........................................................................ ZHANG Yu-rong, CHEN Sai-sai, ZHOU Xian—qing (101)
Research progress on protein crystallization «--«ceeeceerereesreneeceeeecnen. WANG An-na, SU Zi-hao, WU Li—gen,et ol (107)
Influences of Ultra—high pressure technology on microbes in the tourism foods -«-rreeeereseerenineenennnen YANG Feng—yu (116)






