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A B
/MPa /h
1 0.05 0.5 2.5
2 0.05 1.0 5.0
3 0.05 1.5 4.5
4 0.10 0.5 5.5
5 0.10 1.0 8.5
6 0.10 1.5 7.0
7 0.13 0.5 45
8 0.13 1.0 8.0
9 0.13 1.5 6.5
K, 12.0 12.5
K 21.0 21.5
Ks 19.0 18.0
k 4.0 4.2
k 7.0 7.2
ks 6.3 6.0
R 3.0 3.0
A B,
2.3
1:1.2
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2
A B C D
pH 2 3
'/ % /% /°C /% / % /pm /min
1 0.5 6 50 7.0 52.6 4.76 0 4.27 62
2 0.5 8 55 7.5 81.5 16.2 1 2.59 85
3 0.5 10 60 8.0 88.4 17.5 5 2.24 127
4 1.0 55 8.0 54.2 4.54 0 4.36 21
5 1.0 60 7.0 83.8 17.3 1 2.65 47
6 1.0 10 50 7.5 87.3 17.7 6 2.38 72
7 1.5 6 60 7.5 54.7 4.68 0 4.31 23
8 1.5 8 50 8.0 83.6 15.9 1 2.58 45
9 1.5 10 55 7.0 86.9 17.6 5 2.42 74
K, 222.5 161.5 223.5 2233
Ky 225.3 248.9 222.6 223.5
K3 225.2 262.6 226.9 226.2
ki 74.17 53.83 74.5 74.4
k, 75.10 82.97 74.2 74.5
ks 75.07 87.53 75.6 75.4 A B C D
R 0.93 33.7 1.40 1.00 pH
Ay B; G D, /% /% /C
K 38.46 13.98 38.36 39.66 K 9.10 12.94 9.23 9.34
Ky 39.54 49.40 38.34 38.58 K 9.39 7.82 9.37 9.28
K5 38.18 52.80 39.48 37.94 K5 9.31 7.04 9.20 9.18
k; 12.82 4.66 12.79 13.22 k 3.03 4.31 3.08 3.11
k, 13.18 16.47 12.78 12.86 ky 3.13 2.61 3.12 3.09
ks 12.73 17.60 13.16 12.65 ks 3.10 2.35 3.07 3.06
R 0.45 12.94 0.38 0.67 R 0.10 1.96 0.05 0.05
A B, G D, A B, G D
K 6 0 6 6 K 274 106 179 183
K 6 3 6 6 K 140 177 180 180
Ks 6 15 6 6 K5 142 273 197 193
k; 3 0 2 2 k 91.3 35.3 59.7 61.0
ko 3 2 2 ko 46.7 59.0 60.0 60.0
ks 3 2 2 ks 47.3 91.0 65.7 64.3
R 0 + 0 0 R 44.6 55.7 6.0 4.3
B, A B, Cy D,
o “0< <3 “ =5"
3
/pm /pm
1000 + 327 8.45+1.22 2.61+£0.15
8.45 pm 2.61 ym
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Studies on the Chyle Simultaneously Supplying Calcium
and Peptides Efficiently

Song Junmei  Qu Jingran  Zhao Xiangzhong

Department of Food Science and Technology Shandong Institute of Light Industry Jinan 250100

ABSTRACT Being aimed at people’ s calcium and high-quality protein deficiency status a approach to
simultaneously supply calcium and high-quality protein efficiently was studied. Relatively deep researches
were made in theory and by experiment from sides of selection of material development of process and de-
termination of technical parameters.
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