1251k

JOURNAL OF LIGHT INDUSTRY

#39 %% 38 2024 6 A  Vol.39 No.3 Jun. 2024

H /X CONTENTS

TSR

1

21

29

38

TR e
ERE,FEX,
BT, Y

Kk, hEE,
BT RAT I,
W% REH,
H L

A, R &%,
REH B,
KEF, 8%

FYEME,
KA M, L,
Xz R, HE &

TR R
HAREE, N

FEAfE 2 BT R FLAF B CICC 20022 AHER T 32 14 19 52

Effect of Eucommia ulmoides Oliv. leaf polysaccharide on bile salt tolerance
of Lactobacillus plantarum CICC 20022

ZHANG Lihua ,LIU Shihao ,TANG Peixin ,LI Changwen ,ZHAO Guangyuan ,ZONG Wei

1 AR SO B IR e = M O 2 I R BRI A 20 B 4R 5 R T 2 iR
T PERTSE

Isolation and identification , fermentation process optimization and antioxidant
activity of a high exopolysaccharides-producing leuconostoc sp. from sugar beet

molasses
ZHANG Han ,CHEN Haijun ,LONG Xiaoyu ,ZHAO Shuna ,WEI Xuejun ,WEI Guokun ,
SHEN Guanghui

02 LR VA ¥ 285 R o Jd M RO A M T A4 0 36 A R A R A P P 2 i
Effect of solid-state fermentation with compound lactic acid bacteria on the
physicochemical properties, biological activities and functional characteristics

of defatted rice bran
SONG Lili ,HUO Shanhao ,HU Ranran ,ZHAO Xinmiao,ZHU Yuqi,YANG Xu,
ZHANG Zhiping ,WEI Tao

T FUATFTE R—1 X A BEFT R T XK F- 4 5t ) 5200
Effects of Lactobacillus plantarum R-1 on flavor and nutrient substances

of fermented lemon juice
FEI Yongtao ,LIU Dongjie ,LUO Zichun ,YANG Chen ,ZHANG Zhikun ,MA Lukai,
LIU Gongliang ,XIAO Gengsheng

L TR A A LI R SR Rk B B T 204
Parameters optimization of ethanol fermentation process in whey liquid

fermented by combined yeasts
Malina ,Aorigele , Simujide ,TAO Yu

WHHIERTER A28 285 A EZAAN X ZALR ]

46

KA, R,
B BKRE,
FARR,TEM

28 H R TR R R IR AE AR A 1l A B G A e o FH T 5
Preparation of fermented Flos sophorae spice by Cordyceps sinensis strain
and its application in cigarette flavoring

ZHANG Qianying ,YANG Shuanghong ,CAI Wen ,GENG Zongze ,LI Dongliang ,
DING Zhongyang




»

+

éﬁ H %‘H’} "é?;

PAT G450 %
[l o PR B s
PATHREE : T ek

T INE

4F Bk WW4 ERE OHRIE EZRF X

F(HF#)

54

62

72

BHE, R,
EA FER,
W2 OBRER,
L AN

B4 REH,
i, 334,
EILE BT,
AT

K, EHA,
L, ERHE,
KR A

AL

80

90

99

109

AT, BEE,
bl 2
R, ERR,
AT

BE,TAR,
JB 5t

e, RER4E,

oy FEE,

AR, R E,
HVH‘/, fEI

MBS A,
VR 3, B R
KB A

BT P&T-GC/MS FEEUIEITE A B A AT S i BP0 7 3%
Methods for quality control of tobacco flavor based on P&T-GC/MS
fingerprinting technology

LYU Xiangmin ,CHEN Yuncan ,TANG Jie , XU Jiadong ,JIANG Hao,
CHENG Chuanling ,ZHANG Gaihong ,ZHU Ling

AT UL A I T T 2 S B N A i TS

Drying process of peppermint granular spices and its application in flavoring
filter rod

JIA Xuewet ,DAI Yuxiang ,HE Feng,JING Yi,LI Pike , FENG Wenning ,XU Chunping

LT R S ) 7K RSN A e o B A M e 1 FH AT 5

Hydrothermal reaction flavor preparation based on tobacco waste and cigarette
flavouring application
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Research progress in the efficacy and application of resveratrol on delaying skin

aging
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