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Study of Acid Production of Resistant Starch During Fermentation in vitro

Lin Yang, Zhao Xinhuai

(College of Food Science, Northeast Agricultural University, Harbin 150030, China)

ABSTRACT Fresh fecal extraction from healthy human and infant were used, At the stimulated condition of
the large intestines (anaerobic and 37°C), it was mixed with several content of resistant starch, and then fer-
mented for certain period of time. The concentration of short chain fatty acids in the fermented production
was determined by GC. The results showed that as the fermented time and content of resistant starch in-
crease, the concentration of short chain fatty acids in the fermented production increased gradually, especially
for the concentration of butyric acid. However, the concentration of short chain fatty acids in the fermented
production with healthy infant fecal extraction, especially for the concentration of butyric acid, was much
higher than that with healthy human fecal extraction.

Key words resistant starch, fermentation in vitro, short chain fatty acids
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Effect of High Pressure Carbon Dioxide on Watermelon Juice Processing

Wang Xinlei, Wu Jihong, Zhang Yan, Liao Xiaojun, Hu Xiaosong

(College of Food Science & Nutritional Engineering, China Agricultural University,Key Laboratory of Fruits &
Vegetables Processing, MOA, Engineering Research Center of Fruits & Vegetables Processing, MOE, Beijing 100083 ,China)

ABSTRACT Fresh watermelon juice was treated with high pressure carbon dioxide (HPCD). The conditions
were as follows: treatment temperature 25°C ; pressures 20 and 30 MPa; treatment time 10, 30 and 60 min,
After treated with HPCD, the pH of watermelon juice dropped 0. 3~0. 7, no change of soluble solid content
was observed, The juice color was more red and its turbidity increased. Moreover, total number of bacteria
was decreased to 2 log cycle. Residual activity of pectinmethyl esterase (PME) was reduced to 50%.

Key words high pressure carbon dioxide, watermelon juice, sterilization, total number of bacteria, pectin-

methyl esterase

%

3

ok

i 2 P BRRPEARAPEERARANERZR XM HFEARKPERSHE O, FERARB L ARREN(K
A WERFRELRA.ET 2000 £ KiK.

BRETEARXFEFSBAL 2008 £ 8 2 5 X4, HYERAKR GBS AR HCEM A kB ICERD KRBT L&
BEF20084£9A27 BHkA., L% 5.5 Mk B SB/TI0484— 2008, # # 4% 8 % B SB/T10485— 2008, # B # .
200943 A1H, :

-
z? EEATHIEE « FEDETFEE 10 BER

ARBANREFUBAAL-—WEEQFAAXREA, HAAXNEEFETHRF 0L ET, RALKELN
AEELXHEERBEARB AL, UHAEREMK N TIPRE FTAHAARET IS ~E44,

TEAAHMAKRAELETETIREIOCER HAXTESHAEEFE AET AV ANL AR H AREERRAE
BHE, XELABRATY AARFRNE HBELATHYENRUREFR N4, WA ZLERKTHATAARE M
REURAELENELCTEREENF &, '

B EENRALEE RSB ETEARA AR THEZRTOAS N ARREA BRI AL FHURRLAH
SABWUYEEHXGHE, REEH5FHNEHHHE 4%’ (Performance with Purpose, B L H A & £ % & 4 ty B B,
HHLOEXBRGEHAEN K.

BREEAHREALAETEANERTFLAAFRAREN S, FHLAFRAER) EFEHCHB L 220004 R T, Hib,
AAREETENEE RAAERB/TAA IS FHR LS.

FERERAAMKERAERTHZ—., GFQANHFSRDELERMBELREFTELFREE B . T¥TEH.ES
FlhARE GREREN LA REPERGREINRA.

80 | 2008 Vol. 34 No. 11 (Total 251)




4

logical developments in crispness assessment: effects of
cooking method on the crispness of crusted foods[J].
LWT - Food Science and Technology, 2008, 41(7); 1 252
~1 259

Naruenartwongsakul S, Chinnan M S, Bhumiratana S, et
al. Effect of cellulose ethers on the microstructure of fried
wheat flour-based batters[J]. LWT - Food Science and

granules heated in 0il[J]. Food Research International,
2001, 34(10):939~947,

Salvador T Sanz, Fiszman S M Performance of methyl cel-
lulose in coating batters for fried products [J]. Food
Hydrocolloids, 2008, 22(6) : 1 062~1 067

Roudaut G, Dacremont C, Vallés Pdmies B, et al. Crisp-

ness; a critical review on sensory and material science ap-

Technology, 2008,41(1): 109~118
5 José Miguel Aguilera, Laura Cadoche, Carlos Lopez, et

proaches[ J]. Trends in Food Science & Technology,
2002,13(6~7): 217~227

al. Microstructural changes of potato cells and starch
The Effect of Baking Powder on the Microstructure, Content of Fat and
Brittleness of Fried Batter-coated Chicken Nugget
Sui Mingjun,Rui Hanming
(College of Light Industry and Food Science, South China University of Technology, Guangzhou 510640, China )

ABSTRACT
ter-coated chicken nuggets was studied. The results showed that within the range of 0% ~0.5%, the in-

The effect of baking powder on the microstructure, content of fat and brittleness of fried bat-

crease in the amount of baking powder increased the number and diameter of the pores on the outer surface
and the cross-section of the fried coating. The content of fat and the initial brittleness also increased. The
brittleness retained even under the conditions of 40°C and relative humidity 53%. When the level of baking
powder was up to 1%, the membrane structure of outer surface collapsed and the fat of the fried coating de-
creased,

Key words baking powder, microstructure, the content of fat, brittleness
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Process for Producing Liquid Smoked Channel Catfish Block
Zhong Wei, Liu Haiying, Guo Shidong

(School of Food Science and Technology,Jiangnan University, Wuxi 214122 ,China)

ABSTRACT Method for developing smoked channel catfish block was reported. The recipe for catfish meat
‘s de-fishy and the liquid-smoked solvent was developed. The influence of the concentration of smoked liquid
and liquid-smoked and cooked technology on products quality and the infiltration of salt in the smoked liquid
were studied. The result shows that the best conditions were: green tea as de-fishy solvent, de-fishy time
1. 5 h, the ratio of fish and de-fishy solvent 1 ¢ 10, de-fishy temperature 15°C. Fish was first treated at 10~
15°C and then deep fried under 150~180°C or roasted under 90°C, delicious product can be obtained. The in-

filtration of salt was clogged under the smoked liquid condition in the initial stage.

Key words Channel catfish, de-fishy, liquid-smoked, processing technology

”®
P

% XENIWEDER

4 R EERE19%ETH.GOUEE M A B3Y~BY NN R, CHENARER I E WA, 45 E
ARAEA BB RN AV EHEEENFAARARR HEENARNZERERAG60%, tRBEREALZHK . K. K 0K
BERTAL, MEEBAARAFAPFHRE B CHE“CHE"WER, LTERBANBHEYNAIRELEERATE
WEMERRES. MEAKERREDHER CHNEREFEFAVRETRK, CATHARBILHAEARLETE
RHRHTARERE,

2007 AN AEEHEAS 34007 t, 2000 585 1977 F t KT 2%, b AT HAEH TN 73 1% % 3 78
7%, EANBREFAXERCFARAR, BN 196 EFRERAIATAH# U EUR, AEH O RARA N M, L8807 t 7
2007 £ 453200 F t,12 E K 40, KEH 0 E & 2007 £ H RHHEth 40.9%.,

REBRAAIEEHBCAI 34007 t, BRAKAHBARPRA. REDRETEH AT HF K 2007 EFRAEA
DR B2 H K RAAHEFE I AE RN 7. 07hg, MEDARERIHH RN 0.4k AHEHEIHARET Y
22.73kg, MEBANER IHHHELEH 106.7Thg, WEREARAFZIRAUASES L ARNMRA AWRESH, X
FRERAWAOREBURAB AR RARIBASNZIBER  AFAINIAL A KN B KZNEX, AHRHTERL
HEFRNRY XLFHEABFRAATHRRLER B URER.

KERCHERRNFESERE

: 200N ABHXEREFREAEUABHRAKEBATH REW0FERARE T EM 6 HEX(EL2H
" 4 - E¥.E104 %% E110 B %3 .E122 B A X4 .E124 £ # 4 .E129 H &40,
AAHZEYAFNFRARIET AAL SR EhK OEF FAAFEX2RLATHTH. TRERE

(REFPHERLAFRRIGB2760— 200D A AR E EAH AAELRUL) FRARANCAKHRERDH, 3P
BAR BARAETUESHRET AN ARANREATHAA BRELRBORBERTH T RN

Ek RRREBNREZRELVFHEL BAXPAREAARVUHRNEREA. BARXLOLSANL LKA R
HEBRIREATENARRCK B LV ERFEN FUXEHVEMXAR R BREXERF AR EmH 004 =2
BAPEEZREAGERITFEBOLZ ABHORR, A AXERGRRARARACERTH D IAZENE,F
ENTHEASR REAFAUNIRS EALBFEMNRAH BERVEREARNBY /U SAKMRA.

F MR

100 | 2008 Vol. 34 No. 11 (Total 251)




cu, et al. Determination of cobalt in pharmaceutical prod- 22 Adolfo Quesada-Chanto, Adriane C Schmid-Meyer, Ad-

ucts[J]. Journal of Pharmaceutical and Biomedical Anal- riana G Schroeder, et al. Comparison of methods for de-

ysis,2004,36: 653~656 termination of vitamin B;; in microbical material(J]. Bio-
21 Li Hua-bin, Chen Feng, Jiang Yue. Determination of vi- technology Techniques,1998,12(1) :75~177

tamin By; in multivitamin tablets and fermentation medi- 23 Li Huabin, Chen Feng. Determination of vitamin By, in

um by high-performance liquid chromatography with fluo- pharmaceutical preparations by a highly sensitive fluorim-

rescence detection[J]. Journal of Chromatography A, etric method[J]. Fresenius J Anal Chem, 2000, 368836

2000,891,243~247 ~838

Progress in Methods for Detecting Vitamin B,, in Food

Zhou Xunlei,Zhang Zhijguo,Chu Qinghua,Sheng Qinghai,Zhang Jiacheng

(Department of Food,Qingdao Agricultural University, Qingdao 266109 ,China)

ABSTRACT Vitamin By, is important in vitamin B family, but very little is found in food. The recent meth-
ods of determining vitamin By, are reported. The advantages and the disadvantages of these methods are ana-
lyzed and the future development of the methods in food is discussed.

Key words vitamin By,, cobalamin, the method of determination
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Optimization of Extraction Technique of Polysaccharides from Fermentation
Powder of Inonotus obliquus

Xu Hongyu', Sun Junen', Lu Zhenming?, Xu Zhenghong''

1 (Laboratory of Pharmaceutical Engineering, School of Medicine and Pharmaceutics, Jiangnan University, Wuxi 214122, China)
2 (The Key Laboratory of Industrial Biotechnology, Ministry of Education, Wuxi 214122, China)

ABSTRACT ABSTRACT The optimum conditions for the extraction of polysaccharides from fermentation
powder of Inonotus obliquus were determined by using response surface methodology (RSM). A three-level
Box-Behnken factorial design was used to investigate the effects of three independent variables, namely ex-
traction temperature, extraction time and liquid-solid ratio on the response, the yield of polysaccharides. The
independent variables were coded at three levels and their actual values were selected on the basis of prelimi-
nary experimental results. Results showed that the generated regression models adequately explained the data
variation and significantly represented the actual relationship between the independent variables and respon-
ses. An extraction temperature of 83°C, an extraction time of 2.2 h and a liquid-solid ratio of 33.3 were
found to be optimal for polysaccharides extraction from fermentation powder of Inonotus obliquus. By means
of additional experiments, the adequacy of this model was conformed. The monosaccharide components of
polysaccharides extracted under optimum condition were arabinose 0.53%, mannose 0.48%, glucose
10. 75% and galactose 2. 44%. Moreover, there were acidic polysaccharides in the products and the glycosidic
bonds were a-types mainly.

Key words Inonotus obliquus , polysaccharides, extraction, response surface methodology (RSM)
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