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研究生论坛（一）

会议内容
Content

挤压场中蛋白质、脂质对淀粉结构特性影响及渐变机制

于小帅，沈阳师范大学
Effect of protein and lipid on starch structure and its gradient mechanism in extrusion field
Yu Xiaoshuai, Shenyang Normal University

米糠酸败对米糠蛋白纤维聚集体界面吸附特性及高内相 Pickering乳液稳定性的影响

赵萌萌，中南林业科技大学
Effects of Rice Bran Rancidity on Interfacial Properties of Rice Bran Protein Fibril
Aggregate and Stability of High Internal Phase Pickering Emulsions
Zhao Mengmeng, Central South University of Forestry and Technology

衰老小鼠棕色脂肪组织肉碱代谢的调控机制研究与应用展望

张奎亮，江南大学
Research and Application Prospects on the Regulatory Mechanism of Carnitine Metabolism
in Brown Adipose Tissue of Aging Mice
Zhang Kuiliang, Jiangnan University
GC-O-MS结合气味活度值和香气重组确定米饭关键香气物质

关丽娜，北京工商大学
Determination of Key Aroma Compounds in Cooked Rice by GC-O-MS Combined with
Odor Activity Value and Aroma Recombination
Guan Lina, Beijing Technology and Business University
pH响应水凝胶的制备及其对亲水性活性物质包埋的研究

柳鑫鑫，稻谷及副产物深加工国家工程研究中心
Preparation of pH-responsive hydrogels and their embedding of hydrophilic active
substances
Liu Xinxin, National Engineering Research Center for Deep Processing of Rice and
By-products
小麦粉预处理对小麦面筋蛋白结构及特性影响研究进展

张文婧，中国农业科学院农产品加工研究所
A review of the Effect of Wheat Flour Pretreatment on the Structure and Properties of
Wheat Gluten
Zhang Wenjing, CAAS
酵母多糖用于吐司面包营养改良的研究

周永凤，武汉轻工大学
Study on the Nutritional Improvement of Toast with Yeast Polysaccharides
Zhou Yongfeng, Wuhan Polytechnic University
副干酪乳杆菌 AH2缓解麸质过敏的机制研究

陈晨，中国农业大学
Study on the Mechanism of Alleviating Gluten Allergy by Lactobacillus paracasei AH2
Chen Chen, China Agricultural University
集中提问



2

酶解预处理对高水分挤压组织蛋白结构特性的影响

代慧慧，河南工业大学
Effect of enzymatic hydrolysis pretreatment on the structural characteristics of
high-moisture plant-protein extrudates
Dai Huihui, Henan University of Technology
基于网络药理和分子对接探讨冷榨菜籽油抗炎抗氧化的潜在作用机制

傅瑾，西南大学
Exploring the Potential Mechanism of Anti-inflammatory and Antioxidant Action of
Cold-pressed Rapeseed Oil Based on Network Pharmacology and Molecular Docking
Fu Jin, Southwest University

小麦 Glu-A3位点低分子量谷蛋白亚基对面筋和鲜面条质量的影响

周红伟，中国农业科学院农产品加工研究所
Effects of Low-Molecular-Weight Glutenin Subunit Encoded by Glu-A3 on Gluten and
Chinese Fresh Noodle Quality
Zhou Hongwei, Institute of Food Science and Technology CAAS
麦麸膳食纤维粒度分布对其与小麦淀粉相互作用的影响

徐丽娜，武汉轻工大学
Effect of particle size distribution of wheat bran dietary fiber on its interaction with wheat
starch
Xu Lina, Wuhan Polytechnic University
燕麦植物酸奶生产工艺优化及其品质分析

马恺阳，陕西师范大学
Optimization of Production Process and Quality Analysis of Oat Plant-based Yogurt
Ma Kaiyang, Shaanxi Normal University
pH、NaCl和温度影响大豆分离蛋白聚集和凝胶形态的研究进展

孟昂博士，中国农业科学院农产品加工研究所
A Review of the Effects of Temperature, pH, and NaCl on the Aggregation and Gelation
Morphology of Soybean Protein Isolates
Meng Ang, Chinese Academy of Agricultural Sciences
米糠油对 D-半乳糖致衰老小鼠学习记忆障碍的改善作用及机制研究

张雅丹，中南林业科技大学
Protective effect and mechanism of Rice bran oil on the cognitive function in
D-galactose-Induced Aging Mice
Zhang Yadan, Central South University of Forestry and Technology
集中提问
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研究生论坛（二）

内 容

谷蠹气门的超微结构研究

杨宁，南京财经大学
Yang Ning, Nanjing University of Finance and Economics
基于机器学习的食品热稳定性风险评估

宋方亮，中南林业科技大学
Risk assessment of food products' thermal stability based on machine learning
Song Fangliang, Central South University of Forestry and Technology

有机氮源提高玉米赤霉烯酮脱毒酶在毕赤酵母中的表达及其机制探究

冯沈雨桐, 国家粮食和物资储备局科学研究院
Organic Nitrogen Sources for Enhancement of ZEN Detoxification Enzyme Expression
in Pichia Pastoris and Investigation of Mechanism
Feng Shenyutong, Academy of National Food and Strategic Reserves Administration

小麦储藏过程中优势真菌对小麦品质的影响研究

赵锦琦，河南工业大学
Studies on the Effect of Dominant Fungi on Wheat Quality During Storage of Wheat
Zhao Jinqi, Henan University of Technology

氧化锌纳米颗粒对玉米储藏过程中细胞及生理的影响

李梦瑶，河南工业大学
Effects of Zinc Oxide Nanoparticles on Cell and Physiology of Maize During Storage
Li Mengyao, Henan University of Technology

干燥方法对复合酶法制备多孔淀粉性质的比较及吸附特性研究

李乐，中南林业科技大学
Effect Of Drying Method On The Physicochemical And Adsorption Properties Of Porous
Starch Prepared By Composite Enzymatic
Li Le, Central South University of Forestry & Technology
炎症性肠病特殊医学用途配方食品脂肪组件的设计与开发初探

郭怡雯，江南大学
Exploratory Design and Development of Lipid Components in Foods for Special Medical
Purposes for Inflammatory Bowel Disease
Guo Yiwen, Jiangnan University
玉米象侵害对小麦籽粒脂质氧化和挥发性成分的影响

田奇生，河南工业大学
Effect of Sitophilus zeamais Infestation on Lipid Oxidation and Volatile Organic
Compounds in Wheat Grain
Tian Qisheng, Henan University of Technology
集中提问

不同酸败程度下脱酚对米糠蛋白质消化特性影响

李鹤林，中南林业科技大学
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Effects Of Dephenolization On The Digestive Properties Of Rice Bran Protein Under
Different Degrees Of Rancidity
Li Helin, Central South University of Forestry Science and Technology
黄金晴稻谷仓储过程中营养品质和储藏特性的研究

张敏，河南工业大学
Study on Nutrient Quality and Storage Characteristics of Huangjinqing Rice During
Storage
Zhang Min, Henan University of Technology
不同低氧耐受性赤拟谷盗的转录组学研究

孙晟源，南京财经大学
Transcriptome Analysis Different Hypoxia Tolerance of Tribolium castaneum
Sun Shengyuan, Nanjing University of Finance and Economics

玉米在人工加速老化过程中营养物质变化规律

梁文静，河南工业大学
Changes in the Quality of Maize During Artificial Accelerated Aging Process
Liang Wenjing, Henan University of Technology

低 CO2对低氧下印度谷螟死亡率提高和化蛹及羽化率降低作用研究

黄依林，河南工业大学
The additive effect of 2 to 8% CO2 supplementing to low O2 on mortality, pupation,
and emergence of Plodia interpunctella (Lepidoptera: Pyralidae)
Huang Yilin, Henan University of Technology

小麦储藏期间营养物质变化规律的研究

吕泽千，河南工业大学
Study on the Change Rule of Nutrients in Wheat During Storage
Lyu Zeqian, Henan University of Technology
赤拟谷盗气门超微结构的扫描电镜观察

孙德宏，南京财经大学
Scanning Electron Microscope Observation on The Ultrastructure of The Spiracle of
Tribolium castaneum
Sun Dehong, Nanjing University of Finance and Economics
集中提问
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研究生论坛（三）

内 容

基于石墨烯@TiO2水凝胶吸附-光催化协同脱除苹果汁中展青霉素的研究

连胜青，国家粮食和物资储备局科学研究院
Removal of patulin in apple juice by integrated adsorption-photocatalysis technology
using graphene@TiO2 hydrogel
Lian Shengqing, Academy of National Food and Strategic Reserves Administration

重庆地产酿酒高粱品质分析评价

何锐，西南大学
Quality Analysis and Evaluation of Brewer Sorghum Produced in Chongqing
He Rui, Southwest University

小麦品种制作面条的水分状态差异分析

冯文翰，西北农林科技大学
Analysis on the Differences in Water Status of Noodles made by Wheat varieties
Feng Wenhan, Northwest A&F University

多波长紫外线辐照对脱氧雪腐镰刀菌烯醇降解效果研究

王瑞虎，河南工业大学
Study on the degradation effect of multi-wavelength ultraviolet radiation on
Deoxynivalenol
Wang ruihu, Henan University of Technology
京尼平交联稻壳活性炭@ EGCG纳米胶束的制备及抗氧化活性研究

单思杰，中南林业科技大学
Preparation and antioxidant activity of genipin crosslinked activated rice husk
carbon@EGCG nanomicelles
Shan Sijie, Central South University of Forestry and Technology
绿豆粉对燕麦挂面体外消化特性的影响

张伟峰，河南农业大学
Effect of mung bean powder on the digestion characteristics of oat noodles in vitro
Zhang Weifeng, Henan Agricultural University

燕麦壳纳米纤维素的制备和表征

王 霞，陕西师范大学
Preparation and Characterization of Oat Hull Nanocellulose
Wang Xia, Shaanxi Normal University
萌动燕麦成分变化规律

邱泽，陕西师范大学
Changes in Composition of Sprouting Oats
Qiu Ze, Shaanxi Normal University
集中提问

比机械能（SME）对挤压复合材料中主要组分分子结构转变和成分迁移的影响
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王丽爽，沈阳师范大学
Effect of Specific Mechanical Energy (SME) on Molecular Structure Transformation
and Migration of Main Components in Extrusion Composites
Wang Lishuang, Shenyang Normal University
研磨强度及蛋白组分对山药挂面品质的影响

任秀娟，河南农业大学
Effects of grinding intensity and protein components on the quality of yam noodle
Ren Xiujuan, Henan Agricultural University

基于籽粒质量指标变异系数的小麦品种质量稳定性研究

赵博慧，中国农业科学院农产品加工研究所
Evaluation of variety quality stability based on variation coefficient of wheat grain
quality index in many years
Zhao BoHui, Chinese Academy of Agricultural Sciences
全麦中苯并噁唑啉酮对肠道微生物组成的影响

杨若言，北京工商大学
Prebiotic Potential of Benzoxazolinones: A Novel Bioactive Phyotchemical in Whole
Wheat
Yang Ruoyan, Beijing Technology and Business University
不同杂豆与谷氨酰胺转氨酶添加对半干米粉品质及消化特性的影响

乔凡，中南林业科技大学
Effect of different beans and transglutaminase on the quality and digestive
characteristics of semi-dry rice noodles
Qiao Fan, Central South University of Forestry and Technology
添加三种可溶性膳食纤维低血糖生成指数干米粉的配制及其表征

关春敏，中南林业科技大学
Fabrication and Characterization of Dry Rice Noodles with Low Glycemic Index by
Formulating with Three Soluble Dietary Fibers
Guan Chunmin, Central South University of Forestry and Technology
碾磨程度对重庆香米食味品质及香气特性的影响

赵祎，西南大学
Impacts of Milling Degree on the Eating Quality and Aroma Characteristics of Aromatic
Rice Produced in Chongqing
Zhao Yi, Southwest University
集中提问


