HCHION B8 bl I+bis  (SHREM2®  SIHISNONI NOLLVINIWY3S ONV G004

PAEOHT

EI/ = — F E‘- —_
?\ co—/Z 3 r'e JL‘ U
FOOD AND FERMENTATION INDUSTRIES
F&FI Vol.52 No.10 Vi
"

RIS T
s s

2026555255108 (S 5E55057)

FEEBA:
EIELL:

YR AR -

2026F5H30H ik

hERIVEAS
FERMABIIMRREERAA
csERMEABIWESHRL
CBmEEBTIY HiEH

EF
RIEHIE:
B3R 4545 :
T YRAE
x 17

% X

ZRN F OB HEXR
RN XFEH

FINEES

X3

ERTS:
ERTS:
ENRIZELT -
1T g A4b:
HRRKS

E M

BIMNEREIT: PEEREBRZEABRR

ESMS

s

ISSN 0253-990X

CN 11-1802/TS
ALRRHEENRIBRR AR
PEMEERER 2 TR D RTLITR
2-331

70 T/

pul]

: SM350

o i
I F
B 1A
BB #E:

W
AP :

IEREHX ERK32S
100027
010-53218375 / 53218337
sf1970@vip.163.com
ffeo@vip.sina.com
http://sf1970.cnif.cn

http://www.spfx.cbpt.cnki.net

—_

24

33

42

51

59

69

76

86

93

102

109

117

127

136

145

ao Gongye

J
- B SR -

iR A7 Tk B Bt 5 S5 RO

ZEHE, WEA, AFF, LA, KEE

pH & & BAELEX 4 LB E B RRESMFNThEE SRR

REW, R, W, 4, FRE

B /2 R T E3 M R EE L ER R SN E M
JUikkik, kiR, RA, RALE, kB
BEEMEDRBEZZMBITN A ERIERE

A, EsI A, R, AR, KT

KBk aE 75 Bl i & B B BRI BN O3 EAL 0 A B2 BR X 41 4 4R B 45 4%
B8

Hethih, Rib, B HEAR, M, ZEERET, TRE, AR
REMEILEFTE B6 s S HEXTAE £ #EiF S Caco-2 AR5 AIE NG
ISR, A, #ET

HERSERR TSRS REMR/NREEER D EEREKER
BEERERNZMN

WEL, BF, T, EXNEL, FELE, B, BTE, Lo
IhE A, B EMHEAARRES &XNR B EE 2 i B £ R ks
BRI

RHE, BB, Gk, TEZE, 5%

XERBRRIBEARZES FEEFENIHIFR

MAE, Wi, W@, FR%, 22, 9RE, LT3, FEK
HETHERAS T Z SRR R BRIE M K BT B it #4149 22 N AL 1
i, TER, FTFE, SN, KR, F3, TERT, $EH°
ok AR A &G RS T B A E SRR SRR
REW, B, BTH, »F9E, FR@W, £%, T, R
EXREERTHERREERENEENNE

AT, HE=, Hwg’, gAL, £2E, LT3, FRE, FEHK
FRAX B - BEE AR R AIELS S B R R 1 R IhEE 45 RS2
T, Kb, mAk, ImA, LIE, R, ALBE, Bk
EYIETERAEREER/ RS RSB 0EERARR

Kdy=, BF%, ®BPE, K&, Rz, T, FHR, £%4HE,
L, ERY
AFBENTBEANKTE - EERBENS NHEZLRH &FRLE
kM, BAG, X&, KEE, FE, REA, S, waT
ERBMEMESES SEERYREIMEFHTR

LkF, MR, FRAW - AR L, A, BEE

RES BEHK AL ATE S MRRMARE LB

s, BYE, BE, FT4&, T4, B, TEE



/N

FAT 1970 F4IF 1975 FERNIMRFRIT

156

166

175

182

191

201

211

222

230

238

249

258

267

276

286

296

308

316

ATEHEHERINBES Y FAEEBERROFIE

%, ATRRm, REF, FH, KRZ, 24, ¥, T4

R TRBEZCHTZRMIRMREZAK (R)-3- BE T

FFE, A, ®REX, TLE
ETESHRMEELE - MRAT - HENTHRES 9 HRREEARAN
EMBENLZR S DR RERED L

IR, @A, X BET

IR % HEERRR T Z AL RSN R RS AR AR BT 4R AR R A s BA T 1
R, HRE%T, REIE, FEm, BHE, KPR, KE, T4HE,
EE

RENIRBREA B EPNMEYSHEERREFYER

FaE, A=, TRE, oY%, IF
EFRABENMLSESE “KEE” RIEREZBNENSHEEER
Eb 8R4 #

dat, FR, B, KF, B, %E, AEE, N
EERAENEVEERNER TS BRI WIS R A MBS N
Pk

RAA T, MR, FRIL, N4

& BN ) & B X 5 2R KUK S B R AR R M AL B ST

RAS, AR, Evk, BAE, MG, AR, Rid, 4T,
A"

BRI T IR 48T FRAE SR 5T

REF, EE, KRA, BIBLE', K%, 3EK, BEE, BiBK
EFRAEEDE 1 RRHERRBZONENEEEEEBEL MY
Uk R 2= R T B AL IR 32

Bk, o, mkT, REF, B, BE, 2R, P, AEk
UM E RGP ERRL SR AN FE TN R

FE &, AR, FE, vk, RET
ARG RERE A RREENFEF AT ENZm
MR, TR, F5k, Ak, TEm

FLES B A B X KA P TR IR B 35 AL 5 A0 XUBK & R R B4 i

|, Lx, 2R, BRE, FOE, FY, AR, N, RELS
AR B B 1 B e 7K XoF S J5 /N SR SR e e o JE P 582 Ml % A/ R ML i
ARBRBL, &, W, FME, IEL, B, Kk’

BIEF R A& AEHEHE K5 R R AR

LiEdE, ®EW, TER, Sk4, LEA, FRE, FRE
HEWFLETE KSFYO! A RE X MRIENIE R R ERBZ IR
EHEN, SRA, FREA, BFE, Rk, FEIL, e, Ak
AR ER T T A T 4 4R B 0 v B 2= A PR R A B B SR 43 4

X, HEE, BB, BR, BEET
HIEFRIBIEAHEE T ZRU R EBENEEL RS EE

Mg, R, AHMEF, THAT, AL, 2R

H R 5 SO A% LR TR T (CSCD)
Hh RS O T

TS O T

«Ran Rk TR B R BT
AR H» -T1 %

Hh L AARbRAZ O T
B2 E AR SR B PPN B 2 TR T
H SR e e IR T

ROCSE [ #% L2 AR F (A)

[ A2 B A SCRRBOE > ISR

¥£H «TH2Z|» (EI Compendex) I3k
fii 2% Scopus HIEE R

£ [E EBSCO #i R lw

FEH 2> (CAS) sk

el «manBkAEy (FSTA) sk

eF «EpRpoll YRS (CABA) sk
H AR ARARIAAG BRI (IST) Hk

IR RRET Ly RET NS R
B, WORE RS TR KRR
A TR BShEA TR0 Ik
RS, DA AN G R R R e 2
07 A 45 75 T P 4363k S B

BB R A N 5 R AR KA
A BRI BEA R

ATTER G 7 e £ Ak 2 85 3 1 F 2 AL
BN B 75 BRI R R AR g R |,
SE R EIR R P A SR R !




ADVERTISING IN THE PERIODICAL IS
WELCOME

Food & Fermentation Industries is a
specialized information periodical of
science and technology with certain
academic level in the Chinese food and
fermentation industries. Started publica-
tion earliest in the Chinese food and fer-
mentation industries, it has certain influ-
ence both at home and abroad.

Governing Body

China Light Industry Council

Organizers

China National Research Institute of
Food and Fermentation Industries

China Information Center of Food and Fer-
mentation Industries

The Editorial Office

No.32 Xiaoyun Road,
Chaoyang District,
Beijing,100027, China
E-mail: sf1970@vip.163.com
http://www.spfx.cbpt.cnki.net
http://www.sf1970.cnif.cn

Printed by Beijing Kexin Printery
Distributed by Beijing Post Office
Subscription

Domestic Local Post Office
Foreign Distribution

China International Book Trading
Corporation (P.O.Box 399, Beijing,
China)

Code No.SM350

RaSEETI

Shipin yu Fajiao Gongye

2026 FF 52 E 108 (BE85504))

327

344

355

364

373

382

390

400

407

420

430

440

451

461

£ - EZEMBHNLER S REME ., MEKERR

AR, A4, $PHE, BN, %, LA, xe, s, RRES
BEEA/KEYNSEFESERELE R MR RNE

FES, Wi, AR, FRERE, Wb, REE, BHEW S, FEE
RREXREREGKBLRESY RN AR R EHR

IR, RBH, AkE
- St Stadl -

ETHEFEME H#SHEGERLEIT=MARBEYEXZTEL
&5 =R

MR, TRBHE, X, BLUEH, JLAHL, KRR, 5
ETESYEHEGE - FBRRITSEE/E/RARUELR R+ 66 F
0

AR, B, Btk RWAE, WF, KM, AR, FEES

Zehteh 31 Fhbk g BB PR 3K A MR A AR I T SRR 5T

ERF, R4, Db, BMIE, 5%, SRk’

HFWE - EHAMER - SHEEE - R ESMR A BER
S EETERAEL Y FRIFE

A, FEE, MIRR S, KEK
ETFREERMERN - SEGIE - RERAS T ARRKREEFSE
BRER

RHF, 2FF, ALF
BRELKHEHIN “EE MRS - S0k - EK” MMER

FONE, AR, HHEE, AT, x ek, KEX, PEEA, 2ER,
At

R 5 ERITFL

HMEMERBRBREEITEYHNARER

A9, ki, IR, LPW, &EA, HTE, RENS
BRAEIBRABIRBRESF R B RS AHRER

R RIE, Rk, HER
BiHRERAROARIVR TR E

MA&, FhE, BEET, R9E, A&, B, ok, A
K= R R KB AR TR R i3 R

BRUUEE, AR, Xk, ATE, FRES

A ESEFAEESIREIEEEENTEERAEEFHHARERE
GM, AT, RTE

Bt BN AR RER

Bk, kim, 2, AR



FOOD AND FERMENTATION INDUSTRIES

2026 Vol.52 No.10 (Semimonthly)

Contents

Influence of thawing methods on the texture and structural characteristics of frozen chestnULs...........ccoecvnccnceeen WU Yuping et al
Effects of pH combined with ultrasonication on structure and functional characteristics of micellar Casein ........covevicvniennd TUO Jiali et al
Effects of spray drying and freeze drying on physicochemical properties and oxidative stability of microcapsules of

camellia ail

FAN Haiging et al

Quallity evaluation method and model construction of vacuum-fried FrenCh fIIES. ..o ZHOU Na et al
Antioxidant properties and human skin fibroblasts damage repair effects of solid-state fermentation mycelial extract of

STOPNQIIQ TUGOSOQNNUIOTQ ..ottt ettt ettt ettt ettt s e s e et e s as et e s e s e s e s et e s ese st s et es e e b eses et e b esen et et et esensesesenessnsesens XU Weitao et al
Effects of Lacticaseibacillus rhamnosus Bé exopolysaccharides on lipopolysaccharide-induced damage in

CACO2 CRIIS .. WANG Dangi et al
Effects of probiotic and dietary factor combination on vitamin D active metabolite levels and bone health in

O O OTOTIC MNICE 1.ttt ettt ettt ettt et et bbb s et et e s e s s s e b et e s et e s ese s b s ebesess b et e s e st e bt eses s e s et es e s b et es st ebesesesseseseseaseseseaes YU Xihua et al

Effect of wheat A, B starch and arabinoxylan on starch retrogradation and water migration of Liangpi during storage......LIANG Xiaohui et al

Modulation mechanism of soy oligopeptides in unfermented frozen dough characteristics ... SHI Chunging et al
Effect of dihydroquercetin on heat tolerance of acid-adapted Escherichia coli based on transcriptome analysis ............. ZHONG Haibin et al
Effect of nano-cinnamaldehyde on bacterial diversity and shelf-life of Baijiao seabass (Lateolabrax japonicus) during

TEITIGEIATEA STOTOGE ...ttt ettt ettt et b et s e st et eas b b et ese b e b et es e as e s et ese s b e s et ess b esesess b et esesssebesesnsesees LIANG Jiali et al
Improvement of bread quality and antioxidant activity by corn oligopeptides.........cuveeiieeeirieeeeeeeee e SHENG Ziyan et al
Effect of drying methods on structure and functional properties of casein micelles with partially removed B-casein............ DONG Chuang et al
Effect of Lactiplantibacillus plantarum combined with puerarin in alleviating hyperuricemia in MiCE......ccvvvvvevirieeirirereenen WU Gaoyun et al
Preparation and characterization of whey protein nanofibrils-xanthan gum stabilized high internal phase emulsion . LIANG Qinggi et al
Study on anti-UV radiation of anthocyanin-polysaccharide complex from Aronia melanoCarpa ..........eeeeieieveeeieenenens SHI Muging et al
Effect of Companilactobacillus alimentarius from different isolation sources on quality and bacterial communities of

ZNOCRT otttk bttt SHU Yuangi et al
Effect of indigenous Hanseniaspora uvarum strains on the quality of  ‘Tocai Frivlano’  dry White WINES ........ocveveeiviviceirieecseiens LI Jingetal
Metabolic engineering of acetate-tolerant Yarrowia lipolytica for efficient production of (R)-3-hydroxybutyric acid ................... LI Zichen et al
Ultra-high performance liquid chromatography coupled with Q-exactive orbitrap tandem mass spectrometry

analysis of chemical constituents and quality markers in SanghuangpOorus SANGNUQNG .........ccvevrieneinnininieisieeeeeeieeene GUO Xinru et al
Opftimization of enzymatic hydrolysis process for sea buckthorn polysaccharides and study on their in vifro lipid

regulation effects in a non-alcoholic fafty liver disease CEllMOTEL........cciiieiiiieeceees ettt aenens WU Man et al
Microbial diversity and metabolites variations in fermentation process of garbage eNzyme ........oceevveecieeeeeese e JIANG Juan et al
Comparative analysis of microbial diversity differences between mechanized and traditional processes during the

Dahui-jiu round stacking fermentation of JIaNGXiaNGXING BAIU ....c.cvcveveieiiieiiiriiiiii e SHEN Ji et al
Generation rules of organic acid formation in Jiangxiangxing Baijiu and its correlation with physical and chemical

indicators of fermented grains and structure of MiCrobial COMMUNITIES .......c..vceriieiriiercrce e ZHAO Jinsong et al
Effects of multi-strain synergistic fermentation on flavor quality and bioactive components of mulberry leaf tea .................. LIANG Xiuhua et al
Simulation study of heat drying shrinkage process Of COMN GraliN PIlES......c.vvvvieeiirieeirieeeeriee e es s sanas ZHAO Pingqi et al
Investigation of succession of core microbial communities during process from Zaosha to the first round stacking

fermentation and differential formation mechanisms of volatile flavor compounds in base liquors of sauce-flavor Baijiu ......... LIAO Boxi et al
Study on mechanism of antioxidant activity change of flavonoids in simulated frying System ........cccoovviiiiiincieecnns DONG Zhijie et al
Effects of different heating conditions on meat quality and myofibrillar protein properties of sika deerlegmeat ........cccveveeenane. LI Yuejia et al
Effects of lactic acid bacteria fermentation on nutritional components and flavor quality of Dictyophora indusiata

EXITOICT <ttt t ettt ettt ettt ettt re ettt h ettt st A et et ens ettt et eaters et et et et enbers et et ere et et ers et enters TIAN Shanshan et al
Effect of different concentrations of slightly acidic electrolyzed water on storage quality of postharvest chili

peppers (Capsicum frutescens L.) and Mechanism Of ACHON.........ccceiiiieiiicce e CHENG Xiaoyue et al
Effect of packaging materials on storage quality of ready-to-eat Zea mays L.var.certaing KUlesh..........ccevevvevnnnnnnininins MA Feifei et al
Effect of Lactiplantibacillus plantarum KSFYO1 on antibiotic-associated diarrhea and its impact on gut microbiota. .. HU Tiantian et al

Hyaluronic acid attenuates keratinocyte hypoxia by modulating filoroblast SECretion ... LIU Jing et al
Process optimization for deodorization of giant salamander tail by rosemary extract and identification of volatile

components before and After AEOUONZATION ....c.iiieieiiieieeieee ettt et s et esesesasesesenessesenens YANG Hui et al
Study on chemical composition and antibacterial and antioxidant properties of perilla-ginger compound essential oil.....CHEN Lingxing et al
Effect of yeast protein hydrolysate on promoting fermentation and quality of high-salt diluted soy sQUCE .......cccceeveierrieiinne ZHOU Zhaoyu et al
Impact of thermal sterilization on key aroma compounds in Korean traditional rice wine and aroma quality recovery

STTOTEGIES okttt WANG Meiqi et al
Differences in volatile components of flower extracts from three species of Hibiscus using electronic nose and

comprehensive two-dimensional gas chromatography-mass SPECHTOMETNY .....c.ciirviiiecece e YANG Pengfei et al
High-throughput screening and rapid quantification of 66 additives in alcoholic beverages by ultra performance

liquid chromatography fandem MASS SPECTTOMETY .....c.c.iuiiiii ettt DU Juan et al
Research on the detfection method of 31 pyrroliziding AlKAIOIAS IN TEO......cuiiieieiiierece et LI Jiawen et al
Study on characteristics of volatile compounds in mold cheese produced by sufu-derived Actfinomucor elegans

based on headspace solid-phase microexiraction-gas chromatography-mass spectroscopy and chemometrics.......... ZHOU Yangyang et al
Analysis of aroma differences of bitter buckwheat tea brewed with different water quality based on headspace

solid-phase microextraction-gas chromatography-mass SPECITOMETTY ......ciiiiiiiiieeeeeee s QI Jufang et al
Effect of rinsing rice swill on volatile components-smell-taste of Citri Reticulatae Pericarpium... .NING Xiaoxue et al
Research progress on biosynthesis of glutamic acid aNd itS AEMVATIVES .......cvivcuiiicicce e GUAN Dan et al
Research progress on flavor characteristics and health benefits of lactic acid-fermented beverages from edible fungi....... ZHAO Ruihua et al
Research status and prospects of juice conCentration FECHNOIOGY .....cviviicuriririeiciiee ettt ess e esenens LIU Jie etal
Research progress on water retention technology of AQUATIC PrOAUCTS......ciieieiirieiciece s LANG Kaitong et al
Research progress of laser-induced breakdown spectroscopy combined with machine learning in honey

authenticity assessment and quality IdENTICAHON ...t ZENG Fanti et al

Advances on application of GEOMCAUM CONQIGUM...........cceeieieeiieeeeee ettt ettt ettt as s bt se s s seananas LI Miao et al

24
33

42

51

145

166

175

182
191

201

211

230

238
249
258

267

276
286
296
308

316
327
335

344

355

364
373

382

390
400
407
420
430
440

451
461



