SHIPIN KEJI

> »_t~.\‘)}«"‘“/‘ PP il
. 2

b

EYIRER
BIOENGINEERING

RGBT E ALK B ST B W e 32 KT 5%

Tolerance of highly active antioxidant peptides during in vitro gastrointestinal

LR o 0 D A S R B A A e SRR 6 4 5 )

Lactic acid bacteria and yeast on the effect of nitrite during Jiangshui (pickle juice)

fermentation

V] R A £F S S 3 vl R B 4 A

Optimization of fermentation condition for immobilized Sorangium cellulosum

LIBURE s H BRI S0 T IS O AFF T o T ) B i

Effects of sorbitol, mannitol and betaine on the freeze-drying of Bifidobacterium
bifidum

BmARR

FOOD DEVELOPMENT

DU A8 EL ) B BE R SR 5 A A ORI e 0 B i

Effects of Debaryomyces hansenii on protective enzymes of postharvest
orange fruits

1-MCPZ5 5 — AL X Bl SR 32 Ji 3t 4 5 i
Effects of 1-methylcyclopropene combined with chlorine dioxide on texture of
peach fruit

—SEACTRS BT IR/ F 205 SR S5 AR SRR ek 9 S

Effects of nitric oxide treatment on antioxidant enzymes of ‘Xiaobai’ apricot
during storage

7R [ W5 28 sl BT 3L 28 1 MR 4 00 Jm ek R 9 o)

Effect of spray drying temperature on the functionality of milk protein concentrate

R AT BRI R

Development of milk cheese with vegetable

B YR REBORTE 2 A4 5 v B B2 FR B 52

Superfine grinding technology in the application of the whole jujube pulping

R B9V 5> BUFLARBOAR X SPIA AR I 9 5 AL ) 4R

Effect mechanism of HSDE technology on solubility of SPI

LA R R IE B T WS

Preparation technology of milk minerals soft capsules

R PR R AU P A e 38 Wk R O R A 5%

Sleep improvement by gastrodiae rhizome-ziziphi spinosae semen compound

capsule

PAZEJRIBEA B4 L 7] 2 L P 4 1

Preparation of konjac-xanthan mixed gum bean curd using xanthan gum modifier

BAE AR LR SRAL AR A B0 SE A B

Analysis and determination of carrot lactone bean curd nutritional value

T 3k 28 7 B 57 AR A B B AR A

Comparing the nutritional ingredients of salt tolerance tomato with others

9L R T R FL AL E AL R 5T

Antioxidant activities of Tibetan mushroom yogurt

BRBCA HB RIS R

Antioxidant effect of Dendrobium candidum in Invitro experiments

XUHH Z=tE

LIU Shan-shan etal.

*H BEH £F

XIN Bo etal.

ZEF XTW T
GONG Guo-li etal.

BE K% BF DR
SFEf

CHEN He etal.

HE EMRA =5 W

YAN Yan etal.

ZTHE WA KIS
R FRBE

LI Jiang-kuo etal.

BT ZE KIE S
I KEM RBLA KR
WEN Xin-ye etal.

IR amE WRR
SUN Yan-jun etal.

X BEE BB

LIU Min etal.

EFW KKE BEL
K

WANG Xiu-li etal.

g T EEE EL

K TR AR
LIU Jun-mei etal.

EBRESR MR RE

SHAO Sheng-rong etal.

RIRR B BL® #HEE

YUAN Gen-liang etal.

iR BEE
DING Bao-miao etal.

PRIt ER

CHEN Xiang-xia

WBAN BE— B IITE

BMR BRK WEY
DENG Yong-chuan etal.
K= BN KK KIE

MI Lan etal.

KIS ERR IR EIRE

HXR 2k

ZHANG E-zhen etal.

15
19

26

31

37

42
48
51

55

59
62

65

70
73

78

84

S8R shipink jFITH 463

BB
E=VaEEvE
RIEHRR:
[RIRINER
it K¥:
* &
Bl x£ %:

HiAmiE:
Dagus -8
% B
= &
g
R AT 8:

IRIREEABTRIFEAT

HRIRERNZHAAR
(BRRHR) HEDR
19754

MR 4l

55

KER

H X
[273%
* B
P
XFE
b

KRS
U

RERSY: MER

WEML/FEE: (010) 67913893

&Rk

RETE:
BHE:
AIEHS:
BI R

Mok
HRBRED:
FFPERIT:

Kk S
P &

(010) 83557685
63518564

http://www.e-foodtech.net
blog.sina.com.cn/shipinkj
http://weibo.com/shipinkj
shipinkj@vip.163.com

IERTDEBRE AR
316SRIRLIMAE
100053

RURITILRFAE=IAZAT
11200601040010053
IRIARENZHAR

PEREERERYS

RITEE:
BART:
iJ &
BRILS:
' m

BEINRIT:
T M
RITHRS:

ED Rl

=

PIEZITI:

ISSN 1005-9989
CN 11-3511/TS
DRRST
RRBIERTE
SIS (FT)
2-681
ABRM257T / 8

PEHRNNRBBAT
1557 / B8
DK11029

KRB THENERAT

BI%ER www.spider.com.cn

IR SEEFTES:
RETEN 00115



k-
REHBES 1975 =249 N i
Editor Committee E] h yl‘ /‘2 ﬁl i 4T
FEER . . }i
Director £ o< #7\ ﬁ_ # N !J
i E K 3% L 4k £ 17 &2 F
BEREER
Vice Director
£ 7 FFRRH _
e O (PRSI &0l
e gph O (R EZEALIT Ot ) 430k
o #k FE* & RCCSEH [EAZ L A HAT] (A)
IR 1 B O AR AL R
AE KRR O A3 (CA) e AT
woREE B O HEE R RLE BRSO (FSTA) GRIIT
Yol O FEEI T AR Y& (PPMA) FF L85
oo O VBRI A (FTPO) £ B4R
ommissioner
TXF  FA% , . ;
horuel A N O BedRe EL T T HITIR
bt O HARP = WAL (R WITILL
s S O BRI AL TR AR (R HTI%E)
OB A O HEHRB = MALR IR L BRI
b B EE O HEAK20084F AL 5 T H AR (B 1 R R 3
eI O REAR2004FIL T TR BHATIRER
A & RIRE R (CAJ-CDRTE) PATILF TR
XBPEE X B
K KA
ik TGk
B 8 FRES FERRIRBEICE TR A W PRETIE 5858 88
(A2 MoK Effect of blanching on nutrition of vegetables to enhance the flavor CHEN Wei-hui etal.
. TETE AN FOR-EF 158 B E DT EmfA EX BEE 91
BER fAr4H R Clarifying agent clarify freshly fermented rice and lotus seed sake WANG Xiang-yang etal.
Ak AER TEAE ST K B 5 A B4 kB XFF H 95
F ARk ¥ A fk Optimization of fermentation conditions of the fig fruit wine ZUO Yong etal.
e EEPEN T IR SE ¥t REE Bk 58 FX 99
B nlk L Optimization and formulation of purple sweet potato jam JI Guo-hua etal.
WRE SR S@%%Né@ﬁﬁfﬁ@%mﬁ%ﬁ%m% e BERR B T8 TE 103
N ugarcane vinegar fermentation characteristic with immobilized Acetobacter &
eyt Bk spp. DENG Mao—chengff
WEW  HAL ARG T T T ERAAL FiE MEH 1B PEE 107
B ok & Processing technology and optimization of the almond-egg-milk pudding LI Tong etal.
EM-UE-REEAREVORHH BRI meE RPEH THE 111
Processing technology of healthy compound beverage of water chestnut, 2 FE &
AHHITHRE red bean and black bean WEI Hai-xiang etal.
o At 5 R T A R ST BES MRZ 116
Executive Commissioner Development of crisp biscuit with sweet almond and honey ZHANG Xiao-li etal.
T R
AEMRE
. MEAT RESEARCH
Food Sci. & Tech. Service /J\%%é"g‘ B%%&*{QCAST%E?%E‘HE&%—% Wﬁﬂ‘]*ﬁﬁé MAX EE Kk =5 122
Director ChenZhao ’EEHF% BBE IR ﬁ{iﬁs §Mi¥-
Voar First Published 1678 Polymorphism of CAST gene and its correlation with meat quality traits GUO Yue-ying etal.
Tl P in Small fat- tail sheep and BameixSmall fat- tail sheep F1
g _ S R A ) R 2 R B B 5 1B BWE BEd TEk 127
Address Jingliang Mansion, Accelerated shelf life test on specialized fermented meat product BEY T 254 kT
No.316 Guang'anmen inner DU Peng etal.
Street, Beijing China FERIN T AL XA TR 458 XF EXNE WEE 131
Postcode 100053 Technology of pot-stewing during mutton further processing FI ZEER
Price 15US$/issue ZOU Qjang etal.
S WA A3 T A 2 P 2 SRR B B R SR R T =8 o g 135
The establishment of the whole process of quality tracking system of LI Jia etal.
cattle breeding and chilled fresh beef
JSL VR RS 7S I8 53 1 4% P K T A R B R o BES EEH 141
Effect of freeze-thaw cycle on meat quality of different marinating salted B RBE FTE

chicken HUANG Bin etal.




T X5 g R PR IR B B 5T
Determination of block frozen shrimp content based on X-ray image

AL EERS Bk O B B WK AR G S

Effect of pretreatments on protein autolysis of tilapia byproduct

78 1o FE AL BE X B UL P 2R A S

Effects of ultra high pressure treatment on skeletal muscle proteins

WRESHER
GRAIN & OIL

KM ELE TR IR I

Effect of adding soy flour on quality of nutrition strengthening quick cooking rice

TR TG TR X BORE A e A S

Effect of corn high quality dietary fiber on cake texture

REFRREI &R

Preparation of nutritious beans milk powder
TNt i BBt B B AR T S P
Progress on zein decolorization technology
AR REZ i R M

Hydraulic cold-pressed extraction technology of walnut oil

WA . T A 8 s SR C O, RE I 2 ¥y T 5%

Optimization by response surface methodology of extraction camellia seed oil with
supercritical carbon dioxide

TR SR BURAT S Y F 52

Aqueous enzymatic extraction of cottonseed oil

RIS MAR
EXTRACT & APPLICATION
RSN JFAE T 2R ORI 43 25 i

Isolation and purification of procyanidins from space lotus leaves

M o7 T Y A AR F A S B IR I TS
Optimization of reflux extraction of total sterol from waxgourd seeds by response surface
methodology

PSP 2047k S WIRFR i

Deproteinization from Chinese yam polysaccharide

B A A RIR I ED ) 258

Kinetics of Blitzkrieg-assisted extraction of antioxidant from capsicum residual

B R MR AL AL 22 A I E (1)

Chemical constituents in seed of litchi chinensis of hypoglycemic activity site(1)

3T 435 T TRl B K AR I L

Extraction of arctigenin from Fructus Arctii by microwave-assisted hydrolysis

W . T 35 1 P P R I 55 44 R T R e Ay SESE B BT T 2 5%

Optimization of ultrasonic-assisted extracting flavonoid content from Ixeris chinensis
by response surfase methodology

SRHF R 2 B i 24

Purification of rapeseed cake polyphenol

W SR B R BRI T R Ak

The optimum extraction process of pectin from jackfruit peel

78 7 A P X IR 2% AL B £ AR IR I 52

The influence of ultrasonic wave on the yield of the pigments from Eurotium cristatum
of fuzhuan brick tea

VRTH: hl A8 AAE BE JRE FRCJR %5 ik ) T Z 5

Preparation of velvet antler collagen polypeptide of sika deer by double enzymatic method

AN 5AR R

CONDIMENT & INGREDIENT

7 7] 3 JBE X A - SR 5 B S A ek 1 £ G S i)

Temperature effect on characteristic color formation and antioxidant activity in Xyl-Glycine
Maillard reaction model system

N-3% 31 P 5 2R B # h  Je LY AR ek 9 5

Preparation and solubility of N-succinyl-chitosan

Bt TR REH HEY
LV Song etal.

FLEZ XER

KONG Mei-lan etal.
HEHEARW 75 FTEH
figzE wEHE

Sigingimuge etal.

ERE FEZE JE IX
kR £ FEW

JIA Xiao-yu etal.

XigE HER TXA
LIU Ting-ting etal.

Ef BER RET
TANG Jing etal.

HE BTF BE SR
XIAO Xiang etal.

RRE B s Hk
BRi 3%

WU Feng-zhi etal.

RET B KEHE 3R
FH& EE

SHEN Jia-qi etal.

SpEE PR REHF
BE HiF DR

Z0U Hua-rong etal.

RETE XpikE BRR
TE EERIE

LIANG Hua-zheng etal.

FREH T4

CHEN Yi-bin etal.

HEE BESYX I ARRE
KRB XEF FE BXE
MIAO Hui-qin etal.

iE IE X AEH BEE
ZHANG Yi etal.

#hE% £Hz SR A5
SHEm

XU Duo-duo etal.

k= EWW B SEF
SUN Zhao-yun etal.

ARRE BREE a8 #8I5%
REZF *BEZER

SHI Tong-tong etal.

BEf EHE ARE MFE
XIONG Li etal.

AR EBE &2 BE
{18 FiEE SN

TAI Jian-xiang etal.

BE SEM T

HAN Rong etal.

WEF KES EA ELE
BE BE BXK

YANG Ji-ping etal.

WIS RiE
ZHANG Sha-sha etal.

THE R%F ovbhs ECE

LUO Ju-xiang etal.

147
152
156

164

169
173
178
182

187

193

198

204

210

215
219

222
226

231
236

240

244

250

255




7R 7 B TR N X S B R 2 R R SR X REBE 1ﬂﬁ§$$ﬁﬁ$

Effects of different ions and additives on the activities of crude protease from the body &8
wall of sea cucumber LIU Chang etal.
4350 K WM IR B AR R BB 5E P KE HigIE EoL
Chiorophyll degradation and color loss in mung bean XHEL HES BEM

HUA Dan etal.
S 5 48 T BB A A 5 IEH MET SH £E2
The simple preparation and determination of antioxidant activity of black garlic WANG Yu-rong etal.
R S R SR VS o A9 B < MR % SR UTE
Determination of gelatin and pectin added proportion of Semen trigonellae SET KK &ke

CHEN He etal.

BRRESHENE

FOODSAFETY & DETECTION
AR T A AR A R E S YRR BET FEH HiTk NER
Resources evaluation and content of total flavonoids of leaves from llex kuding and TIAN Jian-ping etal.
relatives species
FHEBEEUREBTAT A R K y- B T BRIYHPLC A BE BEE HER XK
Determination of I-amino butyric acid in the germinated brown rice by HPLC with TEZE EREM
dansyl chloride as derivation reagent ZHOU Ting etal.
SR AL B R A AT SRR SRR AT #%& RL7E Lenka Langhansova
Chemical composition, antioxidant and antimicrobial properties of the essential oils " BE KWE KRE
of Myric rubra charcoal variety leaves YANG Jun etal.
A I W W IV 0 LA o Y Y XEH R DR BOE
Determination of sodium in jujube by flame atomic absorption spectrometry FREE FRERZ
LIU Xue-mei etal.
L5 S AMEFRAE T rh AR H A S R UL R AR B SE AR =5 K SRR
Analysis of volatile compounds in leg muscle from greenhouse and outdoor pond reared HIERR fE
of P. sinensis, Japanese strain ZHOU Fan etal.
20124F 8k B RASFFE .45 E I K A 22 2 LA At Rk 1 2 W% £ BESE NE
ZEWENE R BiaF
Food safety review and consideration based on the notifications of EU rapid alert system YANG Yang etal.
for food and feed in 2012
He RS PRI e B AT I A B 5 8 WA EE REH ik
|solation and identification of Cronobacter sakazakii from raw vegetables XIRE FAIE
CHEN Wan-yi etal.
D IR TI X /N B 4 5k By b B 5 BEE ExE TR ER ELO
Comparative study of two swelling agents in genotoxicity of mice BAI Cai-hui etal.
L T 1 T 438 e T L e 2 A REL KK BXR HNE
Isolation, identification of dominant spoilage bacteria and measurement of spoilage =t 2T FREL AREEE
characteristics in dried beancurd YUAN Chun-hong etal.
SRGUEELISARI XA &N T ZE B9 FH MM PR
Evaluation of melamine ELISA detection kit SN HEA BER
LI Shuang etal.
By 42 S ) o o R SRR PR R A R U S 7 Y TH kil BHE BE
The determination of total mercury and methyl mercury content in fish consisting of food HEE HRNNE
LI Xin etal.
I AR A3 BB AR - TR PR A AR 5 FOK e B9 B 3195 )2 WigEA PRSI TR
Rapid determination of polycyclic-aromatic-hydrocarbons in rice by gas chromatography- THm EsxR
mass spectrometry using dispersive solid phase extraction ZHANG Meng-meng etal.
BEat HEFBETELGHEEAR B k7735
FWER EABEERARS S WERXRA BT B K6
aREE BERAZIRROASFHIEL01 4R i T BHARMT
AR g IR AR TR BoRAT
MR KA ol B b K FR AN LAF P.36

A7lEE P.30. 41. 58. 120. 134. 162. 177. 203. 239. 290. 308. 330. 331
R&EE P332

263

268
272

278

282

286

291

293

304

309
312

317

322

327

ATEE. AR CHFTYEFART CLAm) LFLEELETEL M A 7 5 4B R
Eaw s F ey X A4, Lh. £4T. BERSHEBATIEL. EAEEREA RS
KAV —H T AT, HE A RFIRIXFLKRMATA BN F ERAAELAFA,




