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Present Situation and Developing Trend on Deep Processing of Corn Gluten Meal

Lin Feng Cai Muyi Yi Weixue

(China National Research Institute of Food & Fermentation Industries, Beijing 100027, China)

ABSTRACT Corn gluten meal (CGM), a co-product of corn wet milling, is available widely. Because of its low
price, it can be refined to enhance its value. Its main composition and nutritional value, as well as new methods
and technology of deep processing based on CGM at home and abroad, are introduced in this article, including de-
velopment and production of zein isolated protein and corn biocactive peptides with many special health functions.

Key words corn gluten meal, zein, isolated protein, active peptides
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Occurrence of 3-Monochloropropane-1,2-diol of Soy Sauces in the Retailer Outlets
in China between 2003 and 2004 : Relationship between Contamination Levels
and the Selected Factors

Fu Wusheng'’? Zhang Lei'’ Tang Changdong®

. .12
Miao Hong'! Zhao Yufeng! Wu Yongning
1(National Institute of Nutrition and Food Safety,China Center for Disease Prevention and Control, Beijing 100050, China)
2(Fujian Provincial Center for Disease Prevention and Control, Fuzhou 350001, China)

ABSTRACT A survey was carried out to investigate chloropropanols contamination of soy sauces manufacturing
the retailers in China.Determination of 3-monochloropropane-1,2-diol(3-MCPD)was carried out by a method with
the stable isotope dilution technique coupled with gas chromatography-mass spectrometer. Results show that some
factors, such as HACCP certification, national free-inspection and package method have significant effects on levels
of 3-MCPD in soy sauces(P<0.05). Other factors such as Certification of ISO9000 quality management system
and national Quality Safety Label, iron fortication, the agency’ s recommendation, manufacturing process, quality
class and sampling place of soy sauces do not have significant relationship with levels of 3-MCPD, indicating that
the above factors do not significantly decrease the level of 3-MCPD in soy sauces.

Key words  soy sauce, 3-Monochlorpropane-1,2-diol, (3-MCPD), affected factor
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