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Purification of Icariin-glycosidase and Its Enzymatic Characteristics

Yang Yu,Han Bing,Jin Fengxie, Yu Hongshan

(College of Bio. &. Food Technology, Dalian Polytechnic University, Dalian 116034, China)

ABSTRACT The Icariin— glycosidase which produced by a strain named Absidia sp. E9r was purified and
part of its characteristics were studied in this paper. The result indicated that its molecular weight is about 65
ku. The optimal temperature and pH [or enzyme reaction were 50°C and 4. O respectively. Under the condi-
tions of temperature 20~60°C ,pH 3. 0~6. 0,the enzyme is stable, Na',K',Ca’" ,Mg®*",Zn? ions had no
effect on the enzyme activity, while Fe’’ ,Cu*" inhibited the enzyme activity. The V., and K, of the enzyme
are 3. 012mmol/(L » h) and 58. 59mmol/L.

Key words Icariin,lcariin-glycosidase,enzymatic characteristics
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The Study of Isoflavone , Aglycones and Composition of
Eastern Cheese in the Fermentation

Li Yan', Fang Huiying', Zhuge Bin, Nagano Hiroko?, Zhuge Jian!

1(Key Lab of Industrial Biotechnology of Ministry of Education, the Research Center of
Industry Microorganism, Jiangnan University, Wuxi 214122, China)
2(the Ministry of Education of Japan Gifu University, Liu Edo 1—1, Gifu, Japan)

ABSTRACT Eastern Cheese can remove certain allergic source after the fermentation by mucor, This kind of
non—NaCl product was welkl accepted in Japan. In this paper,the orthogonal tests on the extraction condi-
tions were optimied. The method of three wave lengths of two standard samples and the HPLC method were
used to determine the content and composition of isoflavone, Changes in the content and composition of isofla-
vone during the fermentation process of Eastern Cheese were;the content and composition of isoflavone dur-
ing the fermentation process of Eastern total quantity of isoflavone reduced 37. 90% , the content of glucosides
droped from 34.02pg/mL to 3.11 pg/mL (it indicated that 90.86% of glucsides transformed into agly-
cones) scorresponding the content of aglycones climbed from 0. 97ug/mL to 18. 62 pg/mL. It was determined
that the reduction of their relative molecular weight and the enhancement of the content of water were the
factors contributing to the reduction of the total quantity of isoflavone. The reduction of the content of sub-
strate was the main factor which limited the change of the composition of isoflavone during the latter fermen-
tation process.

Key words isoflavone, B-glucosidase enzyme, HPLC, the method of three wavelengths of two samples
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Enzymatic Hydrolysis of 11S Globulin and Its
Application in Pork Sausage

Duan Chunhong, Pan Siyi, Sun Wan, Wang Zhen

(College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070, China)

ABSTRACT 11S globulin extracted by bean 36 was enzymatically modified. Texture, GS, and yield of pork
sausage by added 118 had been showed to vary with different hydrolysis degree. The proper technology pa-
rameters were obtained through single factor test: hydrolysis degree and quantity. Through orthogonal test,
the proper technology parameters for the process were obtained: hydrolysis degree 10%, quantity 1. 5%.
The results of lectrophoresis analysis showed the molecular weight of hydrolysate of 11S were mostly less
than 20 ku.

Key words 115 globulin, pork sausage,texture property, yield
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Variation of Nitrite Content and Its Control in Pickle during Storage

Chen Yilun, Xu Miaomiao, Shang Yanyan

(College of Food Science and Engineering, Shandong Agricultural University, Taian 271018, China)

ABSTRACT Nitrite content control of pickles during storage was studied. The influences such as vegetable
variety, storage temperature, sterilization, salt concentration and Ve on cucumber, cabbage, Chinese cab-
bage were investigated. The results showed that the nitrite content of pickling cucumber was the lowest.
Vacuum package combined with low storage temperature was the optimum condition for the storage. Howev-
er , sterilization process had little effects on lowing the nitrite content. The nitrite content was lower in 6%
salt pickle than that of 4%. Vc also had function of reducing the nitrite content,

Key words  pickle, nitrite,storage
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Studies on the Processing of Edible Sodium Alginate Film
Mou Chunya, Zhu Wei, Wang Xuerong

(Animal Science Department of Southwest University RongChang Campus, Chongging 402460, China)

ABSTRACT Sodium alginate, chitosan, glycerin and sodium dodecyl sulfate were used to prepare edible alg-
inate film, The best processing parameters were confirmed by orthogonal test, The influence of removal a-
gents and its dosage, drying temperature and time on film properties were also studied. The results showed
the best ratio of film solution composing was :sodium alginate 30mg/mL, chitosan 2 mg/mL, glycerin 101/
mL, sodium dodecyl sulfate 0. 5mg/mL. The best condition for removal agent was Tween 80 at 0. S5ul/cm?,
The best drying temperature and time were 50°C for 4. 5h.

Key words edible film,sodium alginate, preparation
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Optimization of Apple Seed Oil Deacidification
by Response Surface Method
Yi Jianhua', Li Jingjuan',Zhu Zhenbao'' ?

1(School of life science & bioengineering, Shaanxi University of Science and Technology, Xian 710021, China)
2(School of nutritional science & food engineering, Shaanxi Normal University, Xian 710063, China)

» Qiu Nongxue’

ABSTRACT In order to decrease acid value (AV) of Apple seed oil, apple seeds oil btained by cold pressing
was used to study the influence of the neutralization conditions on the AV . The optimization conditions for
apple seed oil deacidification by response surface method (RSM) was performed. The result showed that the
optimum parameters were: concentration of sodium hydrate 21 %, 50.5°C, 39min, agitation rate 30r/min,
The acid value of apple seed oil was 0. 91mgKOH/g. Degumming process greatly influenced the acid value of
apple seed oil during refining process.

Key words apple seed oil, deacidification, response surface method (RSM), optimization
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Study on the Extraction and Isolation of Chlorogenic Acid from
Honeysuckle by Multi-column System

Lu Dingqgiang'?, Hong Sheng', Wang Jun', Ling Xiuquan!,
Zhang Shumin', Liang Mingxin’

1(College of Life Science and Pharmaceutical Engineering, Nanjing University of Technology, Nanjing 210009, China)
2(Jiangsu Provincial Institute of Materia Medica, Nanjing 210009, China)

ABSTRACT Chlorogenic acid was extracted by multi— column systems with macroporous resins. Multiple
columns were distributed among four zones, Two washing zones were used in recycling of excess elution sol-
vent and increasing of the chlorogenic acid recovery. The process of dynamic desorption technology efficiently
isolated chlorogenic acid from honeysuckles water extraction. This multi system has advantages of no adsorp-
tion losses and the adsorption capacity was up to 60 mg/g. In the operation process on single column, 2BV e-
lution was collected after the water elution at 0. 75BV; the concentration of chlorogenic acid after series of e-
lute was reached to 0. 62 mg/mL, the final vield was 98%.

Key words chlorogenic aled, multi-column,adsorption, desorption
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