
（一）教师所获成果

（1）2022年，河南省第三批一流本科课程：食品营养学，河南省教育厅，李宁，

主持



（2）2021年，河南省第二批一流本科课程：食品营养学（混合课程），河南省

教育厅，李宁，主持



（3）2023.05，国家级一流本科课程：食品分析与检验，宋莲军，主持



（4）2021年，河南省精品在线开放课程：食品营养学，河南省教育厅，李宁，

主持



（5）2020年，河南省本科教育线上教学优秀课程：食品毒理学，河南省教育厅，

高晓平，主持



（6）2020年，河南省一流本科课程——食品毒理学，高晓平，主持



（7）2026.03，河南省本科高校虚拟教研室，食品营养与安全课程群虚拟教研室，
宋莲军，主持



（8）2026.04，河南农业大学 2026 年校级本科高等教育教学成果奖特等奖：三阶对标，

四联驱动，五维融合：食品营养学跨维度教学创新与实践，李宁，主持



（9）2024.08,河南农业大学本科教育教学成果一等奖，黄现青主持，宋莲军参与



（二）教材成果

教材名称 出版社 出版时间 印刷册数 对象
作者
位次

食品营养学
中国农业
大学出版

社
2022.2 2 万册 宋莲军 1

食品营养学
高等教育
出版社

2019.12 1.2 万册 宋莲军 2

食品营养学

中国质检
出版社、中
国标准出
版社

2017.11 3 万册 宋莲军 3

食品营养与卫生
武汉理工
大学出版

社
2023.01 0.5 万册 李天歌 3

营养与食品卫生
英语教程

高等教育
出版社

2012.01 0.8 万册 李宁 3



（三）学生发表论文
1. Wang T, Xiao Z, Li T, et al. Improving the quality of soluble dietary fiber from Poria
cocos peel residue following steam explosion[J]. Food Chemistry: X, 2023, 19: 100829.



2. Li T, Liu R, Wang T, et al. Effects of steam explosion treatment on the
physicochemical properties and biological activities of okara-derived soluble dietary
fibre[J]. International Journal of Food Science and Technology, 2023, 58(11):
5926-5937.



3. Li N, Wu T, Cai Y, et al. Portable detection platform integrated with
smartphone-assisted ratiometric fluorescence sensor for visual on-site detection of
lead(II) in aquatic products[J]. Microchemical Journal, 2024, 204: 110997.



4. Li N, Cui N, Bakry I A, et al. Pea peptide modulates abnormal Aβ production in
PC12 cells induced by lead exposure[J]. Plant Foods for Human Nutrition, 2025, 80(2):
98.



5. Yang H, Wang F, Li Q, et al. Black soybean peptides attenuate lead-induced
neurotoxicity: Role of oxidative stress and the RhoA/MAPK signaling pathway[J].
Molecular Neurobiology, 2026, 63(3): 199.



6. Zhao R, Qiao M, Ma Y, et al. Optimization of microwave-ultrasound assisted
extraction of oligosaccharides from pea seeds and its probiotic proliferative activity[J].
Journal of Food Science and Technology, 2025, 62(10): 2234-2244.



7. Liang P, Liu S, Han Q, et al. Sensitive detection of aflatoxin B1 in foods using
aptasensing based on FGO-mediated CdTe QDs[J]. Chemosensors, 2025, 13(4): 141.



8. Song L, Lu M, Liang P, et al. Smartphone-assisted ratiometric FRET aptasensor
based on quantum dots and gold nanoparticles for point-of-care testing of zearalenone
in cereals[J]. Food Control, 2024, 165: 110666.



9. Wang T, Hu Y, Liang M, et al. Synthesis of a cerium-based nanomaterial with
superior oxidase-like activity for colorimetric determination of glutathione in food
samples[J]. Microchimica Acta, 2022, 189(3): 132.



10. Huang X, Fu Y, Guo Y, et al. Two birds with one stone: A multi-functional
nanoplatform for sensitive detection and real-time inactivation of pathogenic bacteria
with NIR-triggered PTT/PDT[J]. Chemical Engineering Journal, 2024, 481: 148649.



11. Li H, Li T, Ma Y, et al. Structural and digestive properties of high-moisture
extrudates from laccase-crosslinked soy protein isolate mediated by chlorogenic acid[J].
Food Chemistry, 2025, 495: 146403.



12. Huang X, Li W, Wang J, et al. NaCl stress on physio-biochemical, phenolics
synthesis and antioxidant system of pea (Pisum sativum L.) sprouts[J]. LWT - Food
Science and Technology, 2024, 210: 116821.



13. Li N, Wen L, Shen Y, et al. Differential expression of SLC30A10 and RAGE in
mouse pups by early life lead exposure[J]. Journal of Trace Elements in Medicine and
Biology, 2023, 79: 127233.



14. Li T, Lin X, Mao X, et al. The prebiotics 2'-fucosyllactose prevent high-fat diet
induced obesity via the promotion of thermogenesis and modulation of gut microbiota[J].
Journal of Functional Foods, 2024, 119: 106287.



15. Huang X, Wang N, Ma Y, et al. Flaxseed polyphenols: Effects of varieties on its
composition and antioxidant capacity[J]. Food Chemistry: X, 2024, 23: 101597.



16. Li N, Cui N, Li T, et al. Pea Peptides and Heavy Metal Neurotoxicity: Exploring
Mechanisms and Mitigation Strategies in PC12 Cells[J]. Plant Foods for Human
Nutrition, 2025, 80: 85.



17. Cai Y, Guo G, Fu Y, et al. A fluorescent aptasensor based on functional graphene

oxide and FRET strategy simultaneously detects aflatoxins B₁ and aflatoxins M₁[J].

Chinese Journal of Analytical Chemistry, 2024, 52(6): 100408.



18. Li T, Wu T, Lu M, et al. An intelligent device with double fluorescent carbon dots
based on smartphone for visual and point-of-care testing of Copper(II) in water and food
samples[J]. Food Chemistry: X, 2024, 24: 101834.



19. Chen S, Fu Y, Wang T, et al. Effect of 2′-Fucosyllactose on Beige Adipocyte
Formation in 3T3-L1 Adipocytes and C3H10T1/2 Cells[J]. Foods, 2023, 12(22): 4137.



20. Huang Y, Li T, Lei M, et al. Efficient One-Pot Synthesis of Bright Blue-Emitting Ce

³⁺-Based Phosphor: Application for the Construction of Warm White-Light-Emitting

Diodes and Anticounterfeiting[J]. ACS Applied Electronic Materials, 2022, 4(7):
3575-3582.



21. Ma Y, Li W, Zou X, et al. Quantitative proteomics reveals the mechanism of
L-glu-induced phenolics enrichment in wheat (Triticum aestivum L.) sprouts under
NaCl stress[J]. Food Chemistry, 2025, 494: 145972.



22. Sun X, Ma G, Hai D, et al. A comprehensive story of pea peptides and pea
polyphenols: Research status, existing problems, and development trends[J]. Food
Chemistry, 2025, 495: 146428.



23. Zhang J, Song L, Li T, et al. Steam explosion modified pea peptides alleviates
hepatosteatosis by regulating lipid metabolism pathways and promoting autophagy[J].
Food Research International, 2025, 208: 116182.



24. Chen Y, Li T, Zhao Q, et al. Effects of transglutaminase on structural properties and
in vitro digestibility of plant protein blend high-moisture extrudates[J]. Food Structure,
2026, 47: 100504.



25. Sun X, Ma G, Tian X, et al. Edible starch-based films modified by fruit and
vegetable juices: Preparation, performance evaluation and seasoning bag design[J]. Food
Packaging and Shelf Life, 2025, 49: 101488.



26. Ma Y, Wang N, Liu X, et al. Construction of flaxseed polyphenol nanolipid
emulsions as edible coatings and their application in shelf life extension of spiced
beef[J]. Food Chemistry: X, 2025, 27: 102502.



27. Wang T, Lu M, Shen Y, et al. On-site visual detection of patulin in fruit juice via
FRET ratiometric sensor utilizing portable device integrated with smartphone[J]. Journal
of Food Composition and Analysis, 2025, 148: 108219.



28. Wang T, Lin X, Wenjie L, et al. Resveratrol-embedded hollow cerium oxide
nanomedicine targeted treat inflammatory bowel disease through ROS clearance,
intestinal mucosal immune homeostasis recovery and gut microbiota modulation[J].
Materials Today Bio, 2026, 36: 102765.



29. Chen S, Li T, Zhao P, et al. Stachyose alleviates high-fat diet-induced obesity via
browning of white adipose tissue and modulation of gut microbiota[J]. Current Research
in Food Science, 2025, 10: 101081.



30. Yang H, Wang F, Zhao P, et al. Black soybean peptide mediates the
AMPK/SIRT1/NF-κB signaling pathway to alleviate Alzheimer's-related
neuroinflammation in lead-exposed HT22 cells[J]. International Journal of Biological
Macromolecules, 2025, 286: 138404.



31. Lu M, Wang T, Li T, et al. Aptamer based ratiometric determination of DON by
exploiting the FRET between carbon dots and graphene oxide[J]. Journal of Food
Composition and Analysis, 2025, 141: 107384.



32. Ma Y, Liu X, Sun H, et al. Preparation of flaxseed oil nanoemulsion and its effect on
oxidation stability of flaxseed oil and prediction of shelf life[J]. LWT - Food Science and
Technology, 2025, 217: 117404.



33. Li T, Guo G, Lu M, et al. A fluorescence and colorimetric dual-mode sensor based
on the aptamer-adsorbed hollow cerium oxide for sensitive and visual detection of

Aflatoxin B₁ in food[J]. Microchemical Journal, 2025, 208: 112387.



34. Ma Y, Li W, Zou X, et al. Quantitative proteomics reveals the mechanism of
L-glu-induced phenolics enrichment in wheat (Triticum aestivum L.) sprouts under
NaCl stress[J]. Food Chemistry, 2025, 494: 145972.



35. Sun X, Ma G, Hai D, et al. A comprehensive story of pea peptides and pea
polyphenols: Research status, existing problems, and development trends[J]. Food
Chemistry, 2025, 495: 146428



36. Zhang J, Song L, Li T, et al. Steam explosion modified pea peptides alleviates
hepatosteatosis by regulating lipid metabolism pathways and promoting autophagy[J].
Food Research International, 2025, 208: 116182.



37. Chen Y, Li T, Zhao Q, et al. Effects of transglutaminase on structural properties and
in vitro digestibility of plant protein blend high-moisture extrudates[J]. Food Structure,
2026, 47: 100504.



38. Sun X, Ma G, Tian X, et al. Edible starch-based films modified by fruit and
vegetable juices: Preparation, performance evaluation and seasoning bag design[J]. Food
Packaging and Shelf Life, 2025, 49: 101488.



39. Ma Y, Wang N, Liu X, et al. Construction of flaxseed polyphenol nanolipid
emulsions as edible coatings and their application in shelf life extension of spiced
beef[J]. Food Chemistry: X, 2025, 27: 102502.



40. 林晓霞, 朱莉（本科生）, 马静怡（本科生）, 冯志强, 王田林, 赵建生, 宋
莲军, 黄现青, 赵秋艳, 李天歌*（通讯作者）. 槲皮素杜仲多糖纳米颗粒的表征、
抗氧化及抗炎活性[J].食品工业科技, 2025, 46(15): 126-134.



41. 付严昆（本科生）, 蔡语铮（本科生）, 冯志强, 陈思如, 王田林, 宋莲军, 李
天歌*（通讯作者）. 核桃肽通过促进白色脂肪棕色化预防肥胖的作用[J]. 食品工
业科技, 2025, 46(03): 376-385.



42. 于佳琪（本科生）, 马静怡（本科生）, 张静静, 冯志强, 赵培均, 王田林, 黄
现青, 宋莲军, 李天歌*（通讯作者）. 蒸汽爆破对石榴皮渣膳食纤维结构、理化
及功能性质的影响[J].食品与发酵工业, 2025, 51(11): 263-272.



（四）学生参与的授权专利
1. 李宁，黄现青，李天歌，王田林，乔明武，宋莲军，马燕，沈玥，张西亚，
毛烨炫，赵秋艳，杨慧洁，A polypeptide sequence targeting the specific binding of PSH
protein and its application，2025-4-10，欧洲，N2038198（专利）



2. 李宁，黄现青，沈玥，李倩，赵广山，李天歌，赵培均，宋莲军，赵秋艳，
乔明武，张平安，白歌，郭琪，崔宁宁，杨慧洁，孙佳雯，Product for Inhibiting the
Toxicity of Amyloid beta-Protein 1-42 and Applications thereof, 2025-2-11, 欧洲,
N2038112 (专利)。



3. 李天歌, 王田林, 梁梦莹(本科生), 黄宇琪(本科生), 李中惠(本科生), 朱亚威
(本科生),马如想(本科生), 黄现青. 实用新型专利：一种用于食品检测的便携式取
样装置[P]. ZL202221212984.6，授权日期 2023.01.



4.国家级大学生创新创业训练计划项目结题证书，由河南农业大学付严昆同学
（本科生）主持，指导教师李天歌。


