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oil-in-water emulsions stabilized by nonionic emulsifiers[]].
Investigation on Stability of Emulsions Containing Cross-linked
Esterified Maltodextrins
Zheng Maogiang Jin Zhengyu Zhang Yanping
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)
ABSTRACT The properties of emulsions containing cassava esterified maltodextrin and cassava c’:r?)s.s: linked and
esterified maltodextrin were investigated. The stabilities of emulsions were increased as the maltodextrin doses and
the degree of subistitution (DS) increased. It benefited the stabilities of emulsions in neural or mild alkali condi-
tions. The average droplet sizes of emulsions containing COMD and CCOMD were 1.46 pm and 1.13 pm respec-
tively, and the highly negative charge was absorbed to the oil droplet surface. It was considered that steric hin-
drance and electrostatic repulsion were the main stabilizing mechanism.

Key words maltodextrin, octenyl succinic, anhydride, emulsification, particle size, zeta potential
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Research Advance on Analysis of Bioactive Compounds in Citrus Fruits

Wu Guiping! Su Xuesu? Jiao Bining!"®> Fu Chenmei'’?

1 (Food College, Southwest University, Chongging 400716, China)

2 (Chemistry and Chemical Engineering College, Southwest University, Chongqing 400716, China)

3 (Citrus Research Institute, Chinese Academy of Agricultural Sciences, Chongging 400712, China)
ABSTRACT Citrus fruits are rich in flavonoids, carotenoids and limonoids et al., which are played an important
role in function food and medicine industry. An overview of analytical methods for the measurement of important
bicactive compounds in citrus fruits was presented in this paper. High — performance liquid chromatography used
for analyzing citrus bioactive compounds, was elucidated in detail. Some suggestions on the development of detec-
tion methods for citrus bicactive compounds in future were discussed.
Key words citrus, bioactive compounds, HPLC
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Determination of Formaldehyde in Beer by High Performance
Liquid Chromatography without Extraction

Ye Qing' Wei Peilian> You Yure® Liu Shiwang? Yang Nongjian!

1(Hangzhou Xihu Beer Asahi Co. Ltd., Hangzhou 310023, China)
2(Department of Biochemical Engineering, Zhejiang University of Science and Technology, Hangzhou 310012, China)

ABSTRACT A high performance liquid chromatography method for the determination of formaldehyde in beer
was established in this paper. The formaldehyde — derivative could be injected into high performance liquid chro-
matography directly without extraction by organic solvents. The calibration curve for formaldehyde gave good lin-
earity over a wide range of 2~40 mg/L (r= 0.995 8). The RSD of the results was 3.6% (7 =6),and the aver-
age recovery rate was 94.7% . The results showed that this method is simple, rapid and accurate.

Key words high performance liquid chromatography(HPLC), beer, formaldehyde
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