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Study on Hydrolysate Properties of Pinctada martensii
Protein Hydrolyzed by Pancreatin

Xiao Ruwu, Cui Chun, Chen Wenfeng, Zhao Mouming

(College of Light Industry and Food, South China University of Technology, Guangzhou 510640, China )

ABSTRACT Pinctada martensii protein was hydrolyzed by Pancreatin to explore the release of amino acids,
soluble nitrogen and peptides, to evaluate the flavor of the resulting hydrolysates. Content of amino acids
and soluble nitrogen increased gradually during hydrolysis, but even the same amino acids during various hy-
drolysis time period were set free at various rates. Controlled hydrolysis of Pinctada martensii protein could
improve its nutritional value, Peptides with molecular weight (MW) over 10 000 u were nearly completely
degraded after 24h’ hydrolysis, but peptides with MW under 10 000 u were hardly degraded after 6h hydroly-
sis, Umami kept increasing during hydrolysis, while bitterness increased in the initial 6 h and decreased
thereafter,

Key words pinctada martensii protein, enzymatic hydrolysis, peptide, amino acid, flavor
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A Study on the Se-Accumulation of Coprinus comatus
Mycelia in Submerged Culture

Yu Jie, Cui Pengju, Cui Shichao, Wang Jingren

(Department of Biology of Shantou University, Shantou 515063, China)

ABSTRACT In this paper, the mycelia biomass and the ability of selenium (Se) accumulation of four strains
of Coprinus comatus were firstly investigated, Although the strain of Coprinus comatus [l did not show the
highest production of mycelia biomass, it showed the highest ability of Se accumulation according to the or-
thogonal experimental design. Thus Coprinus comatus [lI was selected to test the characters of Se tolerance
and accumulation. The result showed that the production of mycelia biomass and Se-accumulation was
4.11g/L and 246. 74 pg/g espectively when the concentration of Se is 2 pg/mL while the ratio of Se accumu-
lation and organic Se was 50. 57 % and 92, 95% respectively under the same condition, This result provides a
new way for the Chinese people to resolve the shortage of Se uptake.

Key words Coprinus comatus, submerged culture, Se-accumulation
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The Detection of Free Amino Acids in
Soybean Milk by Revered Phase HPLC

Chen Yuejiao, Bai Weidong, Ma Yingdan,
Huang Guiying, Zhang Haiyan

(College of Light Industry and Food Science, Zhongkai University of Agricuture and Technology,Guangzhou 510225, China)

ABSTRACT In this paper, a method of reverse high performance liquid chromatography for determinating
the free amino acids in soybean milk was established. The optimized chromatographic condition were as fol-
lowed: Eclipse XDB—C18 stainless column (150mm X4, 6mm,5um) was used. The mobile phase was as fol-
lows: V (methanol) ; V(0. 05mol/LNaAC (T,B%)=0,0%;20,20% ;50,90 % ,and the flow rate was 1.0 mL/
min. It was measured by an ultraviolet detector under 338 nm . The coefficients of linear equations of 18 free
amino acid were all above 0. 9900. The free amino acids in soybean milk increased with the increasing of the
time of boiling. The recoveries were 90. 86 % ~106. 05%.

Key words HPLC, soybean milk, free amino acids, detection
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Ultrasound-associated Extraction of Phenolic
Compounds from Guanxi pomelo Peels

Ma Yaqin?, Chen Jianchu', Jiang Ping', Ye Xingian®

1(College of Biosystem Engineering and Food Science. Zhejiang University, Hangzhou 310029, China)
2(Citrus Research Institute, Chinese Academy of Agricultural Science,Chongging 400712, China)

ABSTRACT Ultrasound—assisted extraction has been shown to be effective in extraction of a variety of bio-
logically active compounds. Application of 20 kHz ultrasound — assisted extraction of phenolic compounds
from Guanxi pomelo peels in Fujian province was investigated. The effects of ultrasound—assisted extraction
on the contents of seven phenolic acids (caffeic, p— coumaric, ferulic, sinapic, protocatechuic, p— hydroxy
—benzoic, vanillic acid) and the content of one flavanone glycosides (naringin) in extracts were evaluated.
The results showed that the contents of naringin and phenolic acids increased with increases of ultrasonic time
and temperature. Ultrasonic power has a weak effect on the contents of naringin and phenolic acids within
experimental range, The optimum ultrasonic conditions were determined as: extraction time of 30 min, tem-
perature of 40 C, and ultrasonic power of 8W for naringin; extraction time of 30 min, temperature of 30 °C,
and ultrasonic power of 30W for phenolic acids. Moreover, increases of ultrasonic time and temperature re-
sulted in decreases of the contents of extracts, therefore, ultrasound — assisted extraction was used to en-

hance unstably bioactive compounds from vegetable materials should be carefully considered.

Key words  ultrasound, extraction, phenolic compounds, Guanzi pomelo peel
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