SHIPIN KE]JI

(BFI) 2014.02 2268 (28200 HER)

EYITER
BIOENGINEERING

A e O e YRR i o B S B RO S B R

The effect of culture medium and carbon on a variety of active ingredients in
Cordyceps militaris

AR FBORF -7 4 5% 1 151 2 AU 22 ek JR RO T 5

Enzymology properties of immobilized B -glucosidase enzymes from rubber seed
O A B RAL P B TUSEAF T BBO 1B 5 3 57 5

Optimization of enrichment media for growth of Bifidobacterium Bifidum BBO1 by
central composite design

TR th 5 [ S R B 5 AR A A K R AR AL TR T

Preparation and antioxidant activities of peanut (Arachin conarachin L.) protein
peptides by Aspergillus niger solid state fermentation method

/AR DK B 43 43 A B L A 5 5

Composition analysis and vasorelaxation activity of wheat oligopeptides

BRIkt BB A

Antiallergic activity of food-derived oligopeptide

RO RE ZAH B

YUE Xin etal.

IME ERH NEE
WANG Li-rong etal.

£F 5% FEG KE
TR

QIN Tao etal.

BR3ESE TENdR #AKH #1558
AR KRR EEE KANE

MING Qiang-giang etal.

XXE i A &F
HE BR5

LIU Wen-ying etal.

5 g R 3KiBRR
/g BR5

MA Tao etal.

R IR IR B A = LR R T L Fi8 T KEE XA
Fermentation coupled with high concentration extraction for Nisin production iz
WANG Qiang etal.

Kl R B IR BUR AR #eE &
Extraction condition of zymoprotein in Daqu (distiller's yeast) ZHANG Qiang etal.

BmALR
FOOD DEVELOPMENT

PR BN NG S AR MU 2 T A ) W3 b 3 AL 52 B HIg BifE PSR

Determination of changes in lipoxygenase activity of Korla pear under different ZHAN Ping etal.
storage conditions

B3 3 WA AE A TR S I SR I 40 i e 4 L P Wik FET WEE SEH
Application of principle component analysis on winter jujube storage characteristic HU Bo etal.
R AR U4 T R R o A PR A T T 5 TR #5300k BhINE XU
Fresh-keeping of Gannan navel orange with coating novel nanoscale LAI Te-ming etal.

FLER 54 S BRI AR EE SR Jr i A A BRSO Y S

Effect of calcium lactate treatment on physiology and quality of fresh-cut kiwi
fruit slices

A4 SO,-CLO R Fut H i % K J& b A SO 5% B 1k i 5 i)
Effects of bi-component SO,-CIO, treatment on quality and SO, residue of
postharvest Thompson seedless grapes

R ER & 78 FROBE X MG 2 U R PR EESUR 1 i)

Effect of bamboo juice-incorporated chitosan coating on fresh preservation of eggs
THEIGE S W W TR G SR R AT

Comparative analysis of egg quality between Ning-du yellow chicken eggs and
common commercially available eggs WAN Ming-hui etal.
M EIRIEE T A Z TR BT ke LigH RE SER
The analysis research of three nectar source honey aroma ingredients differen- T3R8 X InEE BIRE XIFHEH
tiation information PEI Gao-pu etal.
A FAIAS b S ER B B A A AT IHR I EHD KEH
Comparison of amino acid contents in different cultivars of Lycium barbarum L. WANG Yi-min etal.
fruit

RkS EH= ITEE
SONG Yong-ling etal.

g IRE 5% KEm
W RBO = KRR
PENG Xin-yuan etal.

FUHGE T4

XING Shu-jie etal.

TIMAiE AT MEE ERER
KR MR X=R

17

23

27

31

35

40

44
47
51

54

60
64

74

IS8 FRshipink SR/ — 453

EL=Ltvg
EZaLtvE
RBLAR:
) eIfEE:

VIR R K
¢ E- ¥
8 x &

7)Y
RERE:
® B
= &
il -
R 1T -

ITRREKEBRAEAT
HROIREN S AT
(BRI FEY
19754

£l

FiEE

KER

H )
R
& &2
U]
xR
U

SKIRE
U o

BERBE: MER

BEML/EE: (010) 67913893

[ &RE

RO
BLEE:
TAUEfRA1E:
BSR4

Mk
BRELRES:
FP®BT:

K S
RSN SRR

i

. (010) 83557685

63518564

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

WRTHFRX ARE
316SRIELMAE
100053

RUBITHRE=AZIT
11200601040010053

PEREESRBRYS:

RITEE:
BART:
iJ &
BRIES:
' Mm

BANRIT:
' M
RITRS:

ED fl:

MBI

ISSN 1005-9989
CN 11 - 3511/TS
DNFRIT
IRBIERTS
SIBEBIS (F7)
2-681
ARM257T / #A

PEHRVNRSBAT
15575 / #8
DK11029

ARBDTROERAT

. BH%EPN www.spider.com.cn

R SEEWRTIES:
RETE F0011S



R T Ch LN I RPN SOy

FEER

Director ‘}) 7\ i # ; LY J
A & R 42 T 4k £ 4z & B F
BEEER
Vice Director
* ;
s & () 23T
Gt O (R E AT GBI ) 4306k
o % EEE <& RCCSEH E#Z L 2# AR HT (A)
Fawmuo R O O FERNAZOFEARIT]
s KBS O EE I (CA) WA T
WEE B O HeE i ARHEBOR U (FSTA) BRI T
= O FEEMT AR (PPMA) H5 4 78
COmmis’;mner O BERHH E A (FTPO) fF 29 it hH
3 N X 5
s e O g R AT
Sk = dew O BRI RFHITIS
S o O FHRBRILF TS AR (RFIFIS)
S B kA O FHEZRALE T IRF RGN R
B B EHE O FEFR20084F A 5 T Hh ARG (RO B SR8
SRk % [ O FEAR20044F AL H TR TR
AR X O FIKEE (CAJ-CDHVEY PATILFHTIR
XIpHE K
kpE K F
kR K4
WIEST  BhEe RN HE A IS A AL AR R A R R *H TH Huk ST 78
O BEA Effect on the physicochemical and sensory characteristics of the uncooked food of XFE S84S5
e Semen Trigonellae by two kinds of drying methods ZHANG Ling etal.
R AR 750 ke 35 AR T IR 2K e B PRI 5 HERIE HIE BB 82
FER & PAFK Application of pulsed electric fields technology in the pumpkin pulp ZHANG Xiao-hui etal.
¥ H K Bz W sterilization
ZhAS T R TR AC B B BAK-21A0M 25 M FLORHR 2 1 RO TR wey 8xAx 88
L ﬁ’}( %B%{EE Effect of dynamic high pressure microfluidization on the stability of the almond- JING Si-qun etal.
B ﬁﬁﬂﬂ jujube polysaccharide milk drinks
HRE A TN BE 3B T IRBUR B R Xmy MER F=HR 92
B HEW The effect of accessory on the spray powder of cantaloupe juice GUAN Peng-xiang etal.
B BN AR T4 05 KAt rh B 2B HE RSB MR BRI IR HEA 96
Bk Effect of drying methods on the content of polyphenols and anthocyanins in R S5
bayberries XIE Hong-xia etal.
ADHIAEﬁfED%AﬁE??LA’BﬁfﬁE% pEL. FREEIE 3K3XE TS FXk 99
i ication o in probiotics fermented mil RER
ERPITRE 7 g CHEN Shi-xlanft?l.
Executive Commissioner Bl TRZ 2N S Z2m T KRR sEg 104
T4 XL Safety of processed cheese and development of safe processed cheese MO Bei-hong
formulation
FXRMFEEAS LT EML T ZHR KE REEZ 109
. Corn germ protein quark cheese processing technology research ZHU Mei-ling etal.
i : FOREES HHAJORH AR g% Eak BEE wT 113
Food Sci. & Tech. Service Production of sugar-free Pueraiae juice YU Zi-ping etal.
Director ChenZhao “pger” E%%g-ﬂgmﬁlj BREE HEE RXK 117
Year First Published 1975 Development of red jujube and nuts compound jam CHEN Xi-xiang etal.
Tel +86 10 67913893 REERUREARPR A= T EARAL S S%R Txen 121
Address Jingliang Mansion, Optimization on the technology of fermented brown rice beverage HEL TN ERB
. GAO Ya etal.
No.316 (iuang'anmen inner ﬁ%‘ﬁﬁﬁ%ﬁ%%ﬁﬁif"lﬂﬂﬂﬂfﬁ ittt 125
Street, Beljing China Processing technology of nutrient instant soup powder from Centela YANG Hong-yuan
Postcode 100053 asiatica(L.)
Price 15US$/issue
(Overseas) W gé ﬁﬂ: g‘-'_t %‘
MEAT RESEARCH
Y4Bl T AR B SR A 4 A MR ED %E #oz 130

Analysis of nutrient components of yak meat formula powder SUN Jun-mei etal.




B 7 S i L P S LR 47 90 R R LR S5 A ERS £FF A% KEH

Effects of different freezing processes on biomacromolecules and structure of Argopecten il ki
irradiams muscle CUI Rui-ying etal.
AR I AE B 72 IR 5T KRR HH 285E IRD
Experimental research on water heating scallop shelling XI3LiE

Yl Jing-gang etal.

WA SHiER
GRAIN & OIL
BEHEE N & R R S MR AT B S GBI BT ER ARE AR B

Comparative study of influence of reducing sugar content and polyphenol oxidase activity WANG Cheng etal.
of raw sweet potato on the color of sweet potato granules

W8Sk A b B TEDWA R B L 24 XA 32 RBER 2K
Optimization of liquid sourdough fermentation technology of steamed bread production LIU Chang-hong etal.
“Gh” S AR A ST HER HiER KX RESF
Effect of Tangzhong on texture of bread DU Yu-meng etal.
B0 S T 4% Y R R R 41588 BRE BRE BUF
The quality improvement of fresh wet oat noodles [cales]
NIU Qiao-juan etal.
FELMEFEA NI TZHE RE%k i BEE
Quality improvement of nutrition noodle with Baccage sedge by twin-screw extrusion LIANG Zhuo-ran etal.
W 2 T 9 AL 5 2 R T B T 128 EBEZE Bl B
Formula optimization of buckwheat biscuit with response surface CHENG Chao etal.
BRI FORBREDFT BB 1 Heh REH
Development of germinated corn biscuit ZHANG Zhong etal.
KRR £F ) 4% T2 Bl (R A AR XER B NEE 08
Preparation of dietary fiber from millet bran and its catharsis function sk E>x
LIU Jing-ke etal.
PR P B RS s PUE AT R T S RE R 3%
Antimicrobial, antioxidant and anti-inflammatory phenolic activities in extra virgin olive oil CHENG Zhen
=]
REMSNMAR
EXTRACT & APPLICATION
e Ll 25 208 Be HA L AR AL E AR R B Bl FEE T
In vitro antioxidant properties of polysaccharides and its derivates from Dioscorea Rhizoma B
ZHOU Li etal.
M 57K ZE A H B LA R BB 5 BE BEH 7F
Antioxidants substance from licorice by subcritical water extraction FAN Rui etal.
28 I A B AR R R He R A ST ' D%k EEX KR I/
Extracting and the antioxidant effect of microwave extraction of Alpiniae oxyphyllae Miq oil PR3
MA Hua-lin etal.
HAR A FA R B ALAS R FIR I AR SN BUR B KRE BB kB EE
Antimicrobial activities of different solvent extracts from different parts of Arnebia euchroma =&
(Royle) Johnst YU Feng-hua etal.
W B A A E iR R A IR EER FKE
Optimization of extraction condition of the activity ingredient from roe deer antler by WANG Xi-ping etal.
response surface methodology
IREBRH A FAE T R U HLEATE MR iR REE
Antibacterial and antioxidant activity of procyanidins from grape seeds of Cabernet CHEN Yin-ru etal.
Sauvignon
B ARSI 1o PR R ML A 1L PR B ) 5 ) M KFE HNE M
Effect of puerarin on serum uric acid in hyperuricemic rats &=/ WIESE
SHI Shen etal.
MKREREAN T EMR XASF WEB SR KE
Extraction of protein from crab shell by enzyme hydrolysis LIU Peng-yu etal.
BAEKK I B B T AL b 4R BUK T NFE BT
Anti-oxidation and antimicrobial activity of water and ethanol extracts from Hazel pollen E8%E
HAN Li-jie etal.
BT S s S BB IR I E R AR TEMAL FHEH BRI IXE BRAMK
Optimization of ultrafine comminution-assisted extraction of maize yellow pigment by =F IiE
microwave treatment and enzyme hydrolysis LI Xiao-ling etal.

AT SRR @R
CONDIMENT & INGREDIENT

W 2 TR 925 A A v 46 P 52 DR 30 Y T 5 ¥ Ik mEm KE
Optimization composite antistaling agent on meat-freshness preservation by response CHANG Chao etal.
surface method

BERREL IR R 9698 3 L PR e LOROK ek Y B 25 B 52 BT EFHF KR BT
Phosphate additives on improving water-holding capacity of scallop (Argopectens irradias) b3 O o

closed shell muscle ZU Tie-hong etal.

134

139

144

148
152
156

162
166
171
177

182

188

192
198

202

205

209

216

220
224

228

236

241



