(FRERFS| X HHERE) (CSCD)RiRAT] RCCSEFRE #Z ZF REFF EE (L) WREAT

SEEIFSTAI R EAF BT AT s E R T AITRET (R E RO AT
ISSN 1002—0306
CN 11-1759/TS
"a = ﬁ =B 2018 9
ISSN 1002-0306
Science and Technology of Food Industry “‘ ‘ H ‘ﬁ”ﬁ>
%39# E"_"H :FIJ 2018$5H1 E Hj}ﬁ 710027030180

i T IME:

V &—A 7= 5 i Sk

VAT ILE] R TR E
vV I SRR AR i

BNEHR EEHEERE

A VFBEEIENBAFM B 5EHE FAIHOWARUC R Y EE TR EHI=am |
BT RE(IIEEEFENEFZE, Sihiawww.danisco.com/dietarysupplements, 5i3E8: 021-23079588

HIMBEFSRE
PR (R E) A PR A

©2017 HFBRTNAEIA . EHBHERATS. (3™, FHeliz®. HOWARU®, IRFTEIREETM 3@ K- mil e st A s R A BB i E AT,



H 7k 20184E45900), 1A401Y]

MR SEN

HEZ RN AR KB EM ..o i 2 M-4(1)
FRTEM ORI A& HHRAE . . oo W HESE(6)
P T AL P U K R 2 A CEAMR AR RTFSE . . ... ... FH[4(11)
CEEHI3ES A R AR A SAE AT .. A %(16)
AR TE] ) £ LA R KRS A B PR % (23)
LT AR /N T R DA S ORI B RE FE/NEE(28)
FERE AR IR BT A R SNl . 3] o — WP BB PR 9T
................................................. X HH 45 (33)
ANFpH, . &8 B e wWEEH R i E i 5E
................................................. FRIHESE(40)
EEREAFEHLNENTRA A . oo FRHTHTSE(45)
R RS DX ] /NS 2 TR R B . e FImESE(S1)
JE 17K B A BN X S LR EE F eI AR K 1 B e a2 v A
PRSI . e Him % (57)
R [RIAH SR BRI 0 TRV 26 A A S MR 5T
................................................. TR NEE(66)
JUR MR X B R K B BT R M . e B R4(72)
RN R A T W R A R AR . . R 25 (78)
VLI NE P iR ) R v R D A AR T R 2 AL A2 A L . 27 E5(84)
EH IR

B LT RE R RIS T R AR Ak .. FBARAHEEF(88)
R R AR R RS RAERRE(96)
TR XE T P 4RGP 43 B8 € R A5 TR TR £ 23 S TR R ) 2 KN AR A
A5 A1 P BRI S (102)
BA o — ek B -0 P T AR 2 F R S TR ) I B T g 7
.................................................. FH4(106)

SPRAEERIA B RAE RO A T P i AR R S AR S

................................................ JREESE(11L)
PR Il 78 00t o il A AR KO R RB A . . E—AR4E(119)
AR 2R AR T A S R EERILR T 1 45 . RSB AEE(124)
INZETERIN TR e A B AR L T2k . . X g e % (131)

A
R
AR

&=
BR%5:
e

GUOCU NIANGZAO
ZHUANJIA

REERIEE XK

KRR &R ER

FEIEM R AR EEK R
HREFMEEARNBSREIREBERK,
REBPEF (£F)S: 7L200510090829. 6)

F RO Rk R IREE2 7 I
BUHEEH10E, EARFHKEER
CRERT. XES, RREP. FEA, 4
BEREZRTIREIRE . NLELIETFIREE

S AR Kl bR E R ERE

A, 83T 180220008 R L RESBIARINE

2y
AR 031427060558)

&
0
(B

b1 0311427060567
&lke TEF S DGR eI C 5
25068150}

BEIRES
{05 E010278720582 M8 72775826,

k-

1M 0110287808226]

N0k IRRISREAED T RS

I T

SRR 0%




> & 5 T BHE
BIEARS

L

&
x B

P> EHIORID, PREER
BRI VREM

|

PEEZETVERAES
JtR—EHRb

- MERHEIS S HHRET] (FRERELEIT))
- (HESR) 2R

- BB EIT]

. (PERIEEITHIBE) (CSCD) SFEiRHATI
+ RCCSEFR 41l 3 R EA T

CEE (KSR KR

- BEFSTAW R E3T

- (RERHERXESR) SIEHT)

i K B OB
BRiE KRS
BlE% kL
RITEE i1
WEREE DEE
RERmE E OB XTI
% B X ¥ KR ¥ OFE A OMEF
ORE BE# X B BRE
ic & B g BUE BT
® it E b
H R HEE
YRig AR (BRI HES
HiREE SA'H. 158
o ouk JL IRk SMNDF O #7055 (100075)
B i (010) 87244116 87244117
67275896 87242406
# = (010) 67251518
M Hk www . spgykj.com
MRS 2-399
EAFIS  CN11-1759/TS
EEFIS  ISSN1002—0306
x 1T ERTHRIIRITE
ESh&ETT PEEGEBRSEAR
4t 523995 #5BM4355
ED R LERAEERIAREELT
ERIL SEZMERBHATILITER
T 30.005¢
EWEE RELIHI 780315
II'&RE LRFAFEESSFRAHE
b=EE (010) 67275896 87244117

H Ik 20184E459001, %3401J]

ITZHER
7 U5 i BV 0 T AL BT K PH R — PRSI A T AR B TR R 4 3%
T e e e e e e e e, HILF#4(136)
N 7. TE V5 DA P BB I 3 1) L 25 R LA T DR
............................................ A [ERES(143)
R R AR T2 R T s L ERIR4E(149)
M 7. TELT 5 A P AR 7§ — T8 i ] B BB R 7 B T
............................................ 2 355 (154)
M )57 T A 2 T R VR R A HR UL 2 B ARG 1 . TR R 45(159)
PSR SR 2 A BT T S R R A 1) 400 1 1
.............................................. FHES(164)
MOKME S BAE R h =0 LA ... H MA4E(170)
R LT RO CL A0 B A A T2
............................................ E 774 (175)
WEAE A B LEMA . oo FFAEE(181)
JEAM I R TR . AR EE(189)
W A A B L B PR BRI L. HR5(194)
ERERHIERPREAAER. ... X T 45E(201)
SRR KB AR AR . .o FNEZE(207)
IR 5 B F AR B L 2 WAk S G B S A B b i o
OE- 2 P THAES(212)
PRI ASRIBUK e SRR 2 T2 ... IR FAF(217)
(B 2SR
B 22 20/ MR AR TR PR RS 5. . B jRA(Q222)
Rmdx
S AR KXot VR K B A R K B SRR R ) R )
.............................................. £ 74(228)

5 b kel

LLE—UPLC—FLDZ Il % Uiy o ¥ 5 FS B AN R B 00 & &
.............................................. T 55 55(233)



RN

Science and Technology of Food Industry

19794 B F), %39% FHT

FEER:
# B ((RARILME) ZH4 k)

BEEER (REREF) -
I#Z (FERRANS EEK)
A (PEENEBF LS BEK)

ko (hERRAREURIUNG BEK)
FRT (PEREFIANEN S BEK)

R (RiEKEm) .

TR (KEIXE)
L& (RMEZER)

LR GIHKE)

FARE (EHEIXF)
EZ R (ITEKRE)
EuAM (AR IAKE)
E M (EFKRE)

E O GAdERLAE)
148 (LEgERE)
I # (LRIFKE)
AR (HERLLE)
H 2 (TEKF)

R (FRERLKE)
7 T (AT k)

A& B (RREELKE)
V"'% MleC-T-

FEfa GRERLXZE)
g4 (gl TiEE)
LR (LiETEXSE)
Haics (ARTIRERERL)
XE Y (LBEIAS)
AR (ERRER)
IEE (ERIFLF)
KB (KETLAZ)

2| & 4z GIRIAE)

X EB (EERF)

x| M& (FEXH)

x| 4 (FALRHEHEAE)
x| fﬂliﬁié

% MBRRERLKE)

x| (J:/a‘&ﬁdcaa)

X by (RN ERREEBEZR)
L (LR KE)
ek (WERRLEXE)
FRH (HIPEFSRR)
F A& (EFEFEFRA)
F & (FlRHRELAE)
50 GHERE)

F & (mIRLAZ)

F # (FEEIZR)
FRE (BEAR)

R (EhRIEAF)
TEF (RNBIXE)
ITE K RIKE)

T % (X

% I GIEXZ)
Mg IMIIRAS)

& % (EEAZ)

>ﬂ>ﬂ>ﬂ
Esﬁm

0

A (PERREERZHER)

X (REZTURERHD K)

(
RAR (FEARILHS BEK)
(
(

HEN (FEREHFHARS BEK)

REA| (FERHIUHE BEK)

KM (EEEIXE)
e E GUEILAZ)
BB (FERRNEREAES
ﬁﬁg’ﬁ' (?}]lﬁi-?-
RBHE (RINKE)
Wi (FERLKAZ)
ESE (EHKE)
& (BREAR)
SIEF GIEAZ)
KR (RERHEKE)
kA (KizlkE)
KAF (WRERILKXE)
KR (BRERLXE)
KK (HHKXF)
e (BRIIRHZEM)
RAX (BEIN-KEXE)
#E K Eﬁrﬁki
HRERE (FFIBRK
AREF (& |UC-7—)
¥ (AEERLRER)
v (ERLAZ)
P LE (KERERS)
A (ARUEXE)
AREA GEERFENFRAR)
REE (BELXE)
ARER (EHEIAF)
(
(

AHiE (FRIEREKE)
ARE (EREIKXE)

A Ea (AR ARAR)

£2:8 (REILXZF)
A A& (BB TAER)
AR, (BEEER)
2 CIEXE)
hEE (FRRUXF)
FAME ("FRBERE)
HHA (BEXF)

® T (ARIFAE)
Z10R (ZERLEKE)
FEA (LSBT XE)
#HAF (EXF)

# ah (LEgEXE)
oA (

%43 (FEEEXE)
Gt (el TIEER)
#HE A HIIEXZE)
Tk (EERIAZE)
Bl E (RERILAZF)
&SH (ERRlXE)
&R (BEAE)
BKY (FEEGERE)

REEERESALE)

H 7}’ 20184E559 M0, Kh40119)

BT BT BN AN R] A I o B o A HI e R AR XU A 3 A

.............................................. HESE(239)
TEA AR AT SR T ...l XA PR 4R (243)
HPLC—ESI-Q—-TOF-MS/MSLp T2 i LR K &)
.............................................. ZEA4E(252)
R I - COFE B BRIl 1 T 2 Hi Ak X G C—MSAMT
.............................................. BRI (257)
Wiz PR B
ASALLFRER 5 3 R O i Jas A 35
............................................ X HSCE(262)
A BRI R T R AR o it RS el 54 (267)
o — 25 TR PR T 0 Th A S 0 JRCA 5 i SO V) 0 ) S % B B S Y
............................................ I 4(272)
AT IEAL BT T E R AR RS ...l FRIE(278)
Ve BB MM PRI ) i B e A e PRI 4E(283)
B S5hRiE

W R PRV M X AT e B0/ N BRUTF B3 0 BR3P P . L BB 45(290)
T MRS B T A L A S B R LA L F#ES+45(295)
LI R AN RS R . e M5 45(301)
sk

U PRI IZ i 1 5 SRR AR . ... TR %(306)
RV MR BT 25 S HAL R B e e SRAERR(311)
BB~ RMELER . PIRE I HRFGEHEE . .. . .. KT (318)
RN LR GIRERER . /N5 4(325)
KRB TR ARPITIERE . oo T n5(332)
TR B ot P R Y A ) 1 R S HAR IS A ) 5 AR
B e e FE3CT745(335)
PREEARIT TV AL R BEE AR RBE R ... W RET45(342)
KRE y —&E TR E S I KPR RE. ... .. 75 7745(346)



CONTENTS May, 2018No.401)

Research and Investigation

In vitro antioxidant activity and anti-fatigue effect of chicory polySacCharide............cccouveuioiriiicininiiiiiicece e FU Ai-ye et al(1)
Preparation and characterization of taro starch NANOPATTICIES. ........ocueieuirtiieiriieieie ettt ee ettt st et et et e st es e ese s eneeseeseneeseesenseneas PENG Ye et al(6)
Study on effects of ultrasonic pretreatment on enzymolysis preparation of ACE-inhibitory peptides from corn germ protein............c.cocoveeneee.. WANG Ke et al(11)
Analysis of aroma characteristics of spirits of ‘Guipu N0.3” grape SKin reSIAUE.........coeuiiiriiiiiieieereeeetee e XIE Lin-jun et al(16)
Effect of extracting time on component of boiling water extracts from abalone muscle...........ccooveiiirciineinecc e WEI Pei-xiao et al(23)
Effect of jujube powder on properties and microstructure of Wheat dOUZh..........ccoiviiiiiiiriiiiiic e WANG Xiao-yuan et al(28)
Study on antioxidant and inhibition of a-glucosidase activities in vitro of different solvent extracts from onion skin (Allium cepa L. )........ LIU Shi-xin et al(33)
Antimicrobial stability of lysozyme under different pH, temperature and metal 10NS..........ccooereririririeieere e GUO Wen-yan et al(40)
Fatty acids composition in different tissues Of TTACAINOTUS OVALUS.........ccooucueuieiruiuiiieirieieieteeeete ettt GUO Meng-meng et al(45)

Effects of wheat flour with different particle size ranges on quality of semi-dry noodles.... WANG Yuan-hui et al(51)

Effects of pressure level and sodium chloride contents on the water-holding capacity of rabbit myosin gel and its physiochemical properties and structural

ChANEES QUIINE GEILINE. ...ttt ettt bbbt b bbb et b et b bbbt eb st st e b sttt eb bbb bttt e et st es QIAN Chang et al(57)
Stability of zein films at different relative HUMIAILY..........coooiiuiiiirieiiicc ettt et GUO Xing-feng et al(66)
Effect of different kinds of coarse cereal flour on quality of quick-frozen dumplings............cceciverieieineiieiieiese e ZHAO Xin-yi et al(72)
Effects of different heating methods on the contents of minerals and vitamins in yak mMeat...........ccceoveeriereririniiiineneeeeeeee e ZHENG Yu-chuan et al(78)
Change of lipid oxidation and fatty acid composition during the impregnating process of soaked fat pork..........ccccoceoviniinininiinincnne. LI Ling-fang et al(84)
Bioengineering

Yield improvement in a chitinase-producing strain by mutation breeding and optimization of fermentation conditions............ccccccueuene.. ZHENG Jia-min et al(88)

Optimization of fermentation medium of lactic acid bacteria cultured in high concentration. WU Jun-lin et al(96)

Antibacterial activity of garlic juices against Methicillin-resistant Staphylococcus aureus (MRSA) and its effects on biofilm formation..... HE Su-wan et al(102)

Construction of Saccharomyces cerevisiae with secretive a-amylase activity and low production of ethyl carbamate.............cccoocevveerenrrnnnnnn WANG Jia et al(106)
Growth characteristics and fermentation aroma compounds of three non-Saccharomyces in model synthetic medium....................... YUAN Miao-miao et al(111)
Effect of cinnamon essential oil in the vapor phase on the growth and aflatoxin B, production of Aspergillus flavus............cccccoceveeeeennnne WANG Yi-fei et al(119)
Optimization of enzymatic hydrolysis process for Skipjack Tuna cooking liquor and preparation of flavor seafood sauce...................... CHEN Qi-hang et al(124)
Optimization of the saccharification process of glucose from waste water produced during wheat starch processing............cccoveeerrecninnnnee LIU Lu-lu et al(131)

Processing Technology

Effect of ultrasonic-assisted blanching pretreatment on the characteristics of solar-heat pump dried pumpkin slices.........cccovueerirereinnnne DAI Ya-ping et al(136)

Optimization of fermentation process of strawberry—Jiaosu by response surface methodology and the primary study of bioactivity......... CUI Guo-ting et al(143)

Ultrasonic extraction process of chlorogenic acid from Prunus mume and its antioXidant aCtiVIties.........c.eevevererieeereriereeeseeieeeeseeenes WANG Xing-na et al(149)
Optimization of ultrasonic microwave synergistic extraction of total flavonoids from longan shell by response surface method............. ZENG Jun-mei et al(154)
Optimization of extraction technique of Uighur medicinal tea by response surface methodology and its antioxidant activity.................. ZHANG Liang et al(159)

Optimization of extraction process of ethanol extracts from cumin (Cuminum cyminum L.) and measurement of anti-tyrosinase activity..... WANG Ya et al(164)
Optimization of extraction and purification process of triterpenoids from the fruitbodies of Ganoderma lucidum in aqueous two-phase system

................................................................................................................................................................................................................... XIAO Cong-mei et al(170)
Optimization of preparation process of carboxymethyl chitosan coated coconut 0il lipOSOMES........cc.eoveuirierieririireieieieieiee e LV Fang-fang et al(175)
Optimization of production processing of the convenient dishes of curry yak meat............cooooeeiiiiiiiineiicee e JIANG Zi-jing et al(181)

Optimization of decolorization and dyeing process of leaves of Magnolia OffiCINAllS..............ccccceeerioininienieiieneeeeeee e GUO Xiang-feng et al(189)



CONTENTS may, 2018No.401)

Optimization of ultrasound-assisted extraction technology of polyphenols from broad bean by response surface methodology..................... QIAN Min et al(194)
The preparation of carboxymethyl cellulose from banana PEEL...........cccoiiiiiiiiiiiiii ettt ens LIU Ning et al(201)
Refining of sunflower seed meal peptide NYATOLYZALE. ..........cuiiiieiiiiieieiiiet ettt bbbttt s e e SUN Qian et al(207)

Optimization of processing parameters of low temperature plasma sterilization and its effect on quality and oxidation resistance of pear juice
........................................................................................................................................................................................................................ YU Hong-Hui et al(212)

Process optimization for extraction of polysaccharides from pitaya peel using inner ebullition method............ccceveveverivinieriiiree. ZHENG Yun-ying et al(217)

Packaging and Machinery

Preparation of antimicrobial preservative film based on pullulan and SOPhOTOLIPIAS. ........erveieiririeieiieteie e GE Chen et al(222)
Food Additives
The influence of composite water retention agent on the water retention and texture properties of the frozen large yellow croaker............ WANG Ning et al(228)

Analysis and Determination

Determination of the contents of tyrosol and hydroxytyrosol in olive oil by liquid - liquid extraction and UPLC-FLD............cccccceveneee. WANG Qiang et al(233)
Analysis of flavor characteristics of crab paste before and after heated in different fermentation stages based on electronic nose............... HUANG He et al(239)
Characterization of aroma compounds in fried dough stick with peanut 0il...........ccccviiriiiriiniiiiiee e ZHAO Meng-yao et al(243)
Analysis of gingerol compounds in rhizoma zingiberis by HPLC-ESI-Q-TOF-MS/MS.........ccccccoiiiiiniiiiiiiiiinineeeeeeeeeeees LIANG Na et al(252)
Optimization of supercritical CO, extraction process of oil from Euterpe oleraceae Mart. and analysis by GC-MS...........cccoceveieinierinererienns QU Yan et al(257)

Storage and Preservation

ASA treatment suppresses moldy-core decay and induces reactive oxygen metabolism in postharvest apple fruits............ccocevveveeniennne DENG Hui-wen et al(262)
Effect of storage conditions on the quality of Antarctic Krill Meal...........coccoioiiiiiiiiiiiiiiiiccec et DU Zi-yan et al(267)
Study on effects of MENA on the nutritional quality of potato tubers in storage and its residue dynamic............ccoceeveveereneenenennnene. WANG He-wei et al(272)
Preservation effect of composite coating treatment 0n ChineSe SHIIMP. .......coveveuiiirteuiiiieiiirete ettt es BAI Yun et al(278)
The change of quality during storage of Shrimp in COIA STOTAZE. .......cvrveuiuiriitiiiieiiieee ettt CHI Kun-rui et al(283)

Nutrition and Healthcare

Protective effect of instant powder of Cordyceps militaris on cyclophosphamide-induced hepatic injury in mice..........occceeeverveeerrieerennnene SHAO Ying et al(290)
Optimization of enzymatic hydrolysis of water-boiled salted chicken marinade and analysis of amino acid composition.............c.c....... WANG Hai-dan et al(295)
Antifatigue effect of extracellular polysaccharide from Rhodotorula MucilaginoSa.............cc.eevvirieieeuenenieieieieiee ettt KANG Yu-fang et al(301)
Reviews

Research progress on key technologies and equipment for live transportation of ShIimp..........c.ccccieiiiiriiiiiiniiiccc e XU Zi-han et al(306)
Research progress of the drug-resistance and its mechanism of Vibrio parahaemolytiCus..............cccoviveieinenisineeinesee s ZHANG De-fu et al(311)
Research progress of structure, function and application of cereal B-glUCAnS.........c.oovrieuiiiiriiiririeiee et ZHANG Ning et al(318)
Research progress on the immune regulation of polysaccharides related to imMmMUNE SYSTEM.......c.c.eovrieriiririeininieieiieeeeee e TANG Xiao-fang et al(325)
Research progress in the process technology of removal of cadmium frOm FICE.........ceoerieiiiririiiiiniiiicceceec e WANG Qing-yun et al(332)

Research progress of biosynthesis and metabolic regulation of folate in plant-based food and its extraction and detection techniques
...................................................................................................................................................................................................................... REN Wen-fang et al(335)
Research progress of the key technology of fresh instant rice industrialiZation...............coveereiririiincri e MENG Qing-hong et al(342)

Research progress on y-aminobutyric acid accumulation in soybean and its product development............ccoeueiririeueenineeeninreceeeees FANG Fang et al(346)



