Ea: S

WA F

Blbeg: 8RRl AF
wE AL Ht
AARE: EXA&REZEER TELAF R+

IANEFE: 025-84395012

B, FHi48: myhan@njau.edu.cn
FRFE: WIS REE
MBS

REETERR I N EER S ERKE. BEEEAH &
bR EMERGES . EEEE M IR s AR A%, KA S 2016
E3AE017TF3AECFZRAFAFRBRT ¥, EUBEEE
N R T R E o RE R B A K R R TR
GEIKIVE

Tk, EHREREKELTETRE 1R, “+ZE5” BREL
FRITXRFRA 1T, AL EAELE LWE | |, mERLA#®
PREREALHFTE 1T, 25EXERARTE Z T RE®
X 40 RHE, HFE-—RERAFEZERX 33 E.

FHRSERA:

1l ERBEEERES TREDHBEBERARR. “+ =017
B R E A LT RIREL2019

2. LR HE atgEMAx K PSE MR & Fi ik EALE AT A



10.

11.

FHR R -
KR E:

EXEAE2®E LESTH.2016 F

£ T NMR 895 WALR S £ 7% G &M 5 L8 IR g
MR AT A E BAES 2013 F

R Az AR B 7 2 0 xR B A R & & B Bv . K
VAFERA LR ELAERTREAF L F O HR
FLIE 2012 4
FEREBERESY AR EONRERYEFER AR
THERE#AEeE X2 TH 2016 4

KR A ALR A % & g A s B R A AL AR R
EXBEAEeFTFELTE.2016 F
FRANFKEZETEREAMRBEIEAR. EX 4 ES
B &4 T H 2015 4

BAMIARTEARS TEMREEANER LIS
FEBEREAESLEATE 2015 4

= R AL S BB R ALNL R A 48 R B W KA AR AL R
HEF A TRt % B X B A% ew E3H 2017 F

Y P R L AR P K o T A o A IR A R AL R AT AR
REABRMPHEREARELFFELTE 2011 F
FRINREORERY AN EARL BREAELET L
24T H 2008 F



[1]

2]

[3]

[4]

[5]

[6]

[7]

[8]

Hu Yangjian, Tian Huixin, Hu Shui, Dong Liang, Zhang Jianhao, Yu
Xiaobo, Han Minyi*, Xu Xinglian. The effect of in-package cold
plasma on the formation of polycyclic aromatic hydrocarbons in
charcoal-grilled beef steak with different oils or fats[J]. Food
Chemistry, 2022, 371: 131384.

Dong Ming, Tian Huixin, Xu Yujuan, Han Minyi*, Xu Xinglian.
Effects of pulsed electric fields on the conformation and gelation
properties of myofibrillar proteins isolated from pale, soft, exudative
(PSE)-like chicken breast meat: A molecular dynamics study[J]. Food
Chemistry, 2021, 342: 128306.

Zhang Yumeli, Dong Ming, Zhang Xinyue, Hu Yangjian, Han Minyi*,
Xu Xinglian, Zhou Guanghong. Effects of inulin on the gel properties
and molecular structure of porcine myosin: A underlying mechanisms
study[J]. Food Hydrocolloids, 2020, 108: 105974.

Dong Ming, Xu Yujuan, Zhang Yumei, Han Minyi*, Wang Peng, Xu
Xinglian, Zhou Guanghong. Physicochemical and structural
properties of myofibrillar proteins isolated from pale, soft, exudative
(PSE)-like chicken breast meat: Effects of pulsed electric field
(PEF)[J]. Innovative Food Science & Emerging Technologies, 2020,
59: 102277.

Dong Ming#, Chen Hongqiang#, Zhang Yumei, Xu Yujuan, Han
Minyi*, Xu Xinglian, Zhou Guanghong. Processing properties and
improvement of pale, soft, and exudative-like chicken meat: A
review[J]. Food and Bioprocess Technology, 2020, 13(8): 1280—1291.
Xue Siwen, Wang Chong, Kim Yuan H Brad, Bian Guanglian, Han
Minyi*, Xu Xinglian*, Zhou Guanghong. Application of high-
pressure treatment improves the in vitro protein digestibility of gel-
based meat product[J]. Food Chemistry, 2020, 306: 125602.

Xu Yujuan, Zhao Yuqi, Wei Zhixi, Zhang Hao, Dong Ming, Huang
Mingyuan, Han Minyi*, Xu Xinglian*, Zhou Guanghong.
Modification of myofibrillar protein via glycation: Physicochemical
characterization, rheological behavior and solubility property[J].
Food Hydrocolloids, 2020, 105: 105852.

Xu Yujuan, Dong Ming, Tang Changbo, Han Minyi*, Xu Xinglian*,



Zhou Guanghong. Glycation-induced structural modification of
myofibrillar protein and its relation to emulsifying properties[J].
LWT-Food Science and Technology, 2020.1, 117: 108664.

[9] Xue Siwen#, Yu Xiaobo#, Li Xin, Zhao Xue, Han Minyi*, Xu
Xinglian*, Zhou Guanghong. Structural changes and emulsion
properties of goose liver proteins obtained by isoelectric
solubilisation/precipitation processes[J]. LWT-Food Science and
Technology, 2019, 102: 190-196.

[10] Guo Juanjuan, Zhou Yuanhua, Yang Kun, Yin Xiaoli, Ma Jing, Li
Zhenshun, Sun Weiqing*, Han Minyi*. Effect of low-frequency
magnetic field on the gel properties of pork myofibrillar proteins[J].
Food Chemistry, 2019, 274: 775-781.

[11] Xu Yujuan, Zhao Xue, Bian Guangliang, Yang Liu, Han Minyi*, Xu
Xinglian*, Zhou Guanghong. Structural and solubility properties of
pale, soft and exudative (PSE)-like chicken breast myofibrillar protein:
Effect of glycosylation[J]. LWT-Food Science and Technology, 2018,
95:209-215.

[12] Xia Tianlan, Zhao Xue, Yu Xiaoling, Li Ling, Zhou Guanghong, Han
Minyi*, Xu Xinglian*. Negative impacts of in-vitro oxidative stress
on the quality of heat-induced myofibrillar protein gelation during
refrigeration[J]. International Journal of Food Properties, 2018, 21(1):
2205-2217.

[13]Bian Guangliang, Xue Siwen, Xu Yujuan, Xu Xinglian*, Han Minyi*.
Improved gelation functionalities of myofibrillar protein from pale,
soft and exudative chicken breast meat by nonenzymatic glycation
with glucosamine[J]. International Journal of Food Science &
Technology, 2018, 53(8): 2006—2014.

[14] Han Minyi, Clausen Mathias P, Christensen Morten, Vossen Els,
Hecke Thomas Van, Bertram Hanne Christine*. Enhancing the health
potential of processed meat: The effect of chitosan or carboxymethyl
cellulose enrichment on inherent microstructure, water mobility and
oxidation in a meat-based food matrix[J]. Food & Function, 2018,
9(7): 4017-4027.

[15] Han Minyi, Bertram Hanne Christine®*. Designing healthier



comminuted meat products: Effect of dietary fibers on water
distribution and texture of a fat-reduced meat model system[J]. Meat
Science, 2017, 133: 159-165.

[16] Yang Huijuan#, Han Minyi#, Bai Yun, Han Yanqing, Xu Xinglian,
Zhou Guanghong*. High pressure processing alters water distribution
enabling the production of reduced-fat and reduced-salt pork
sausages|[J]. Meat Science, 2015, 102: 69-78.

[17] Han Minyi, Zu Haizhen, Xu Xinglian*, Zhou Guanghong. Microbial
transglutaminase catalyzed the cross-linking of myofibrillar/soy
protein 1isolate mixtures[J]. Journal of Food Processing and
Preservation, 2015, 39(3): 309-317.

[18] Han Minyi, Wu Ye, Wang Peng, Xu Xinglian*, Zhou Guanghong.
The changes and relationship of structure and functional properties of
rabbit myosin during heat-induced gelation[J]. CyTA - Journal of
Food, 2015, 13(1): 63-68.

[19] Han Minyi, Wang Peng, Xu Xinglian*, Zhou Guanghong. Low-field
NMR study of heat-induced gelation of pork myofibrillar proteins and
its relationship with microstructural characteristics[J]. Food Research
International, 2014, 62: 1175-1182.

[20] Han Minyi, Zhang Yingjun, Feir Ying, Xu Xinglian*, Zhou
Guanghong. Effect of microbial transglutaminase on NMR
relaxometry and microstructure of pork myofibrillar protein gel[J].
European Food Research and Technology, 2009, 228(4): 665-670.

[21] ZEERA], 52K, RN, ZFu s, B, R BRlKk
oL i) 2% XS A XU L T 2 A0l S SRR PR o A (], B S R
Tolk, 2021: 1-14 (MZEER) .

[22] TR, Bk, R, BEUCx, TR AF AT 200
TG A W AR [T]. B B B b, 2021 1-10 (T
R .

[23] RN, R, 955K, FEWIEN, BREUCH, TREE. WZRXEXS
B ORBER LA KL A (0], i Ak RbE, 2021: 1-18

(P E R .

[24] PR, RUINN, BB >, Fwn, TR, (REE. EHl&

Wit BT AR B FL P A1) 3 AT ] B DoAY, 2021: 120 (45



HR) .

[25] ERig S, HHEZE, WMo, skBH, FPRE, #E6, Az, &
Kol FR3EE. TEMEGN KR T4 Bl #0s AR AE S A 145 v 1) o
[0]. B SAEMEARZER, 2021, 40(10): 1-6.

[26] EEEMT, A4, WoRH, PRI, HEEZ On, B, B
X%, REETE. REARMNAHAEREZFRANHDT]. &m5 KE
Tk, 2021, 47(8): 261-267.

[27] SRR, XBARMR, 5k H, BIRF, FRil, B, HREE.
SE J5 A [R) B ] A B 1 U A& F A R I el 0], B
fmEHE, 2020, 36(11): 170-179.

[28] 5KEEH, XM, SHVEMRE, TG, BREOC*, fREE. LR E
PR BN BT s2 ) A TR R (D). B a5 K Tk, 2020,
46(12): 293-298.

[29] 5k KMy, A, XSEM, BB, ¥, B %k HKE
FLA W 53 R B AUPR ity 5 52 e B 98 (D], B AR 24k, 2020, 34(12):
2769-2779.

[30] #44, Mz, A, TS, BB, Ihallr, mEE, Fe%E.
Jik b ER 3750 B i R B A A TRt R (D], B TR,
2019, 40(2): 293-299.

[31] BB, ZEfhe, NS, fRaas, B, H 2 6iEkat 7t NaClik
FEE 5 % PR LD & o 2 7 e e B P ) s e [, A% R 24, 2014,
28(12): 2192-2199.

[32] BRRRX, X7kZ2, LMY, 48R, fRsas Fyes:. RInixmgit
PRIEA 5T NaCl X LR 254 B (3 B K 7343 A0 AR sh PE ) s2 [T,
B, 2014, 35(21): 88-93.

[33] B, 2hOL, fRsEE*, FDL%E. K% NMR BF50 pH X ALR£F
e tE AP SRR 2 [T, S EROER, 2009, 42(06): 2098-
2104.

FAE #EE A

[1] #®=E, Tz, B8N, THEE, FIHE ALE #LE —
f 2 B 25 PSE & H ) AL R &4F 4 & & IR & R OB B 3 L T
Z1.201711256672.9[P]. 2018-03-23.

2] #=EE, BREZE, THEE, B8X, ALE. £ TH0%%EEEK
B P FF AR T4 JE U BT AL B ik Z1.201610243950.6[P]. 2016



[3]

[4]

[5]

[6]

[7]

[&]

[9]

08—17.

WwEE, BET, BEX, AXE. BT kEA
& T R HFIME 5% ZL 201410179631.4[P]. 2016-01-20.
HEX, 64&H, TBRHA, NEMR, =&, hEE, AXE £
B, — M LB A E e E At ZL202020705195.0[P].
2020-04-30.

HEX, MM, TBRHE, BEH, ELL, hEE, AXE #
BE. —FR K B SHH E E: 21.202020567221.8[P]. 2020.
L4, THRE, G8X, Tz, V4K, =k, ALE, #
BR. —MHEETERNESALEL %L 7L202021696754.2[P].
2021-09-28.

HEX, FRHE, 2o, TR, TEK, F4H, ERE, #
FE, BLE, #ER. —RRG X HEF & 77 E[P]. 2021-03-
19.

HEX, FEM, AHEK, "TRAE, BEK, HREE, ALE —
0 B 5 B 7 v 202011297006.1[P]. 2021-03-26.

HE, A%, TRHA, a4, XK, REE, ALE &
BER. —Mw KB R E K7 %k CN202010301062.1[P].
2020-04-16.

[10] &KX, &4, WHMK, T0HE, ARF, hFEE, ALE, &

B, — M EM LWL F 7%k CN202010320172.2[P]. 2020
09—04.

[11] B X, WM, RE%, ZERK, R, —HEREGEERE

B9 & 77 £ [P]. 2019—-04—16.

[12] B&X, ==&, W, ALE, #AE, BFR, AEHh —HF

o B o ey AR ORE LA B B A& P k0 CN201711256628.8[P.
2018-05-04.

[13] WEX, HE, SEH, TRE, AHK, TRA, WA, &

F¥, ALZE. —HMHEFRREAFZRFTREESENES T &
202011081270.1[P]. 2020-10-10.



