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1.3.1 #%& PPO#EHME
L3. 1.1 FEOHERARR

FEEZEAMA £CHKA T B 30 min, B ¥
#,H010 g M A 15g UK, B BE J& {18 (12 000 r/min,
4°CHBL 20 min, U EEW BN HBER .
1.3.1.2 PPO EHMME

ROAZEFMA 1.9 mL BiBEE A 1 mL &
BORK O INMEE _BMER, £ 37CTFHRE 10
min 5,8 A 1 mL k@M P, REMA 0.1 mL B
W, i0% 410 nm FHREETH(F 30sidFR 1K
WEE, e % 3 min) , EEW 3 K, LB S EHE
B 0.001 FIRMBER 1 MESTEAI(0.001AA/
min) ,
1.3.2 BAs PPO EKGHH

O 1% E B 1.0 mL FEY, 5 FIFE 10~
100°CHBBERE TRR 10 min, RFEH 1.3.1. 1
F S 5T 410 nm &b L EHIE PPO .
1.3.3 pH % PPO K th %h

Bl pH {E 2.0~9.0 RSBk, # 1.3. 1.2
FESHNMEARR pHEMNZEMR S BREEDIR

SEMEEE.
1.3.4 FEMNAEGEFRGY A
1.3.4.1 BEEPERR
F1 PeEENHREARNRENEAFENRAER
R HRSE/ N
Fi 3K It # 0. 05 0.10 0.15 0.2 0.25
KA 0.1 0.2 0.3 0.4 0.5
1 1.4 0.4 0.8 1.2 1.6 2.0
LM 0.04 0.06 0.08 0.10 0.12

1.3.4.2 RABERSHAEL
EHRRERBRHER EARRERE TR AL
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x
ERS IR &/ % CaClz/ % R/ % L-¥pER/ % B} (6] /min L&)
(A) (B) (®) (D) (E)
1 1(0. 03) 1€0.02) 1€0. 5) 1(0. 04) 1(10) 84.18
2 1 2(0. 04) 2(0. 6) 2(0. 06) 2(20) 82. 61
3 1 3(0. 06) 3(0.7) 3(0. 08) 3(30) 84. 16
4 1 4¢0. 08) 4(0. 8) 4(0. 10) 4(40) 84.76
5 2(0. 05) 1 2 3 84.12
6 2 2 1 4 3 83.97
7 2 3 4 1 2 84.43
8 2 4 3 2 1 82.97
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B
RS VIR mmR/ % CaCl,/ % iz 1. B2 LR pe M/ % B} [a] / min L) H
A B C D E
9 3(0.07) 1 3 4 2 88. 69
10 3 2 4 3 1 86. 57
11 3 3 1 2 4 82. 83
12 3 4 2 1 3 85.42
13 4(0.09) 1 4 2 3 83. 22
14 4 2 3 1 4 87.02
15 4 3 2 4 1 83.96
16 4 4 1 3 2 83.54
K, 335.71 340. 21 334.52 341.05 337. 68
K, 335. 49 340.17 336.11 331.63 339. 27
K; 343.51 335. 38 342. 84 338. 39 336.77
K, 337.74 336. 69 338.98 341. 38 338.73
&y 83.93 85. 05 83.63 85. 26 84.42
k2 83. 87 85.04 84.03 82.91 84. 82
k3 85. 88 83. 85 85. 71 84.6 84.19
ka 84. 44 84.17 84.75 85. 35 84. 68
R 2.01 1.2 2.08 2.44 0.63
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A 10. 48 3 3.49 9.43 Fo.05(3,3)=9.28
B 4.53 3 1.51  4.08  Fon(3,3)=29.46
C 10. 00 3 3.33  9.00
D 15. 35 3 5.17  13.97

Bz 1.1 3 0. 37

s ] 41, 46 15 2.76
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PPO Activity Determination and Anti—browning
Measure for Wild Rice Stem

Ma Wenjin'?, Liu Shuxing', LingJiangang®,Pan Juzhong®

1(Shanxi University of Science & Technology, Xi'an 710021 ,China)
2(Ningbo Academy of Agricultural Sciences Research, Ningbo 315040,China)

ABSTRACT Enzymatic browning normally occurs during procession of Wild rice stem and its quality was af-
fected. In this study. the effect of temperature, PH on PPO(Polyphend oxidase) activity were investigated.
The results showed that PPO activity in wild rice stem was highest at 36°C and pH 5. 6. When Wild Rice
Stem soaked in mixed solution of L-Cys 0.1% , Citric acid 0. 7%, Ve 0. 07%,CaCl, 0. 02% for 20min, no
browning was found during the storage period.

Key words wild rice stem,polyphend oxidase,anti-browning

(L% 186 T0)
Separation of Linoleoyl Trehalose by HPLC Combined
With Silica Gel Column Chromatography

Sun Yuee, Xia Wenshui

(State Key Laboratory of Food Science and Technology, Jiangnan Univeristy, Wuxi 214122, China)

ABSTRACT Linoleoyl trehalose was synthesized by enzymatic esterification in tert— butanol solvent sys-
tem. Reverse High performance liquid chromatography (rHPLC) combined with silica gel column chroma-
tography was developed for the separation of the linoleoyl trehalose. The eluted solution was evaporated and
vacuum freeze—dried to obtain linoleoyl trehalose. Electrospray ionization mass spectrometry (MS), 'H nu-
clear magnetic resonance ('H NMR) and "*C nuclear magnetic resonance (13C NMR) were applied for struc-
ture conformation. The results showed that the sample identical to linoleoyl trehalose. The method was of
high in capacity and efficiency in separation.

Key words linoleoyl trehalose, immobiliized lipase, high performance liquid chromatography (HPLC), silica
gel column chromatography, nuclear magnetic resonance
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