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The Properties of Carbxylmethyl Artemisia Glue
Cao Xiaoxia,Zhang Yanping,Cao Linna

(Department of Food Science, Southern Yangtzi University, Wuxi 214036, China)

ABSTRACT This paper mainly studied the properties of carbxylmethyl artemisia glue. The result showed
that the content of water—insoluble components decreased from 56. 0% to 15.1%, While the water absorb-
ing ability was incveased 10 times. Carbxylmethyl artemisia glue is a kind of thixotropy. Apparent viscosity
increased with the increase of concentration. And its apparent viscosity changed a little with temperature and
pH. The addition of NaCl and sucrose also can affect the apparent viscosity of carbxylmethyl artemisia glue,

Key words carbxylmethyl artemisia glue, property
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Preparation of Yeast Extract and B-1,3-Glucan from Spent Brewer’s Yeast

Li Kede, Zeng Qingxiao

(College of Light Industry and Food Science, South China University of Technology, Guangzhou 510641, China)

ABSTRACT The paper researched yeast extract and 3-1,3-glucan from brewer’s yeast. The results showed
that autolysis combined with enzyme-hydrolysis is the ideal way of producing brewers yeast extract. The ex-
tract ratio and protein utilization ratio arrived 68. 6% and 87.3%. Product contains 10.8% total nitrogen,
4, 2% free ammonia acid and 3. 9% nucleotide. This technical index is higher than autolysis process. The op-
timum conditions of preparation B-glucan was obtained by orthogonal experiment, they were 10% yeast resi-
due, 2%alkali, 80°C for 4 hours,repeatly treated 4 times with alkali solution. On the optimum conditions,
the producing ratio ofp-1,3-glucan was 26. 8% and molecular weight of 8-1,3-glucan reached 158 KDalton.

Key words spent brewers yeast, yeast extract, p-1,3-glucan , preparation.
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Optimization of the Nutrient Factors for Lactic Acid Bacteria Enrichment Medium

Bai Jianling, Mo Shuping, Zheng Wanling, He Yingtuan

(Guangdong Institute of Microbiology, Guangzhou 510070, China)

ABSTRACT In the paper, we used the improved MRS as a basic medium and considering seven nutrient fac-
tors in optimizing the enrichment medium of lactic acid bacteria. The optimum nutrient factors were deter-
mined by orthogonal experiment as follows: 3% corn syrup, 1% beef extract, 1% lactose. The results
showed that: The living-cell number of L. acidophilus, S. thremophilus, L. bulgaricus was over 10° cfu/
mL, cultivating for 20 hours in the optimum MRS medium at 37°C. The production cost was decreased about
40% compared with that of using MRS medium.

Key words lactic acid bacteria, nutrient factors, optimization culture
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Study on the Process Condition of Exopolysaccharide Production by
Medicinal Mushroom Phellinus linteus

Guo Xia'?,Zou Xiang®,Sun Min!

1(School of Life sciences, Southwest University, Chongging 400715,China)
2(School of Pharmacy, Southwest University, Chongqing 400715, China)

ABSTRACT The optimal medium of Phellinus linteus were determined by using the single factor experiment
and Response Surface Analysis in the flask, which were composed of sucrose 50.0 g/L, corn steep powder
3.0 g/L, KH,PO,10.0 g/L, MgSO,1.0 g/L, CaCl,3.0 g/L and V; 200pg/L. Many parameters such as
pH, total sugar, residual sugar, exopolysaccharide production and biomass were detected in the optimal me-
dium in the shake flask. It showed that the change of pH was not obvious during the cultivation;the content
of total sugar was decreased at the first and then increased ater on. The maximum biomass was 11.012 g/L
at the 120 h, and the maximum EPS production and productivity were 2. 594 g/L and 0. 018 g/(L * h) at 144
h, respectively. The changes of process parameters between the shake flask and the 7 L stirred bioreactor
were quite different. The maximum EPS production and productivity were 3. 283 /L and 0. 027 g/L h in the
fermentor, increased by 26. 5% and 50% compared with that in flask.

Key words Phellinus linteus , optimal medium, biomass, exopolysaccharide
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Characterization of Key Aroma Compounds of Beef Flavoring by Aroma
Extract Dilution Analysis(AEDA)

Xia Lingjun',Song Huanlu' Ma Jiajin', Bi Huajiang®

1( Beijing Technology and Business University, Beijing 100037, China)
2(Beijing Hongxi Flavor & Fragrance Co, Ltd,Beijing 101401, China)
ABSTRACT GC-O is a widely used flavor analysis technology, the AEDA method of GC-O plays an impor-

tant role in identification of key aroma compounds. This paper screened the potent aroma compounds of beef

flavoring by AEDA, the majority of which had already been reported in other references.

Key words AEDA , GC-O, key aroma compounds
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‘ Preparation of Pure Lycopene
Wang Peng', Zhang Chunzhi', Li Dai’, Wu Wenzhong?

1 (College of Bio. & Food Technology,Dalian Institute of Light Industry,Dalian 116034, China)
2 (Dalian Innobioactives Co. Ltd,Dalian 116600, China)

ABSTRACT Tomato paste was saponified by the 0. 5mol/L NaOH at 40°C, washed by 95% ethanol, and
the solid part was extracted by ethyl acetate at 40°C. The extracted solution was vacuum concentrated at
40°C, crystallized and recrystallized at 0°C, then the pure lycopene was obtained. The yield of lycopene was
about 100mg per kg tomato paste and the purity was over 99%. This process was easy to handle in the appli-
cation of HPLC in analysis lycopene.

Key words lycopene, pure sample, preparation
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Study on the Decoloration of Polysaccharides from Mulberry
Leaves by Macro-resin Adsorption

Xia Wei', Lv Qing',Zhang Wenqing', Luo Guoan'?,Hua Lei'

1( School of Chemistry and Molecular Engineering, East China University of Science and Technology, Shanghai 200237,China)
2( Departmnet of Chemistry, Tsinghua University, Beijing 100084, China)

ABSTRACT The effect of five types of macro-resin on the decoloration of mulberry leaves polysaccharides
was studied. The results showed that resin AB-8 represented the best decoloration ability. The best conditions
for decoloration were determined as follows: concentration of polysaccharide solution 3% ; flow rate:37ml/h,
Under these conditions,the decoloration rate was 82% for 5BV treatment capacity and polysaccharide recov-
ery rate was 83%. In the mean time, the regeneration of resin AB-8 was evaluated. The experiments indicated
that AB-8 resin had a wide decoloration ability to the most of the polysaccharides.

Key words mulberry leaves polysaccharides,decoloration, resin adsorption
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Effects of Different Treatments on the Physiology and
Storage Quality of Post Harvest Green Asparagus

Li Yanhua, Wang Qingguo

(Department of Food Science and Engineering, Shandong Agricultural University, Taian 271018, China)
ABSTRACT The effects of different concentration of chlorine dioxide (ClO,), sodium chloride (NaCl), eth-
anol and hot—water treatments on the physiology and storage quality to post harvest asparagus were studied.
The results showed that 50°C hot water treatment for 10 minutes could significantly enhance the commodity
rate and inhibit the reducing of chlorophyll and vitamin C, decrease the activities of POD and PAL and pre-
vent the content of lignification; the treatment of 50mg/kg ClO, could decrease the activities of POD and
PAL and the content of lignification, however it enhanced the reducing of chlorophyll and vitamin C, lessen
the commercial value; the treatment of 5mL/kg ethanol could inhibit the reducing of chlorophyll and vitamin
C, enhance the commercial value, however, it did not have significant effect on retarding the activities of
POD and PAL and the content of lignification; asparagus treated by 2. 5% NaCl increased the activities of
POD and PAL, and content of lignification, lost the commodity value at the end of storage.

Key words green asparagus, commodity rate, storage
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Peanut Utilization in Walnut Shortening Pastry and Cookie

Xiang Huidan, Xu Shiying, Wang Zhang

(School of Food Xcience and Technology,Southern Yangtze University, Wuxi 214036, China)

ABSTRACT The viscoelastic properties and cake quality that were affected by the addition of peanut residue
powder were studied. The result showed that the sensory perception and taste of cakes containing peanut res-
idue were acceptable at 10 % (w/w). Compared with traditional cakes, the cakes containing peanut residue
powder not only have the aroma of peanut but also increase the multifunctional dietary fiber and protein.
Thus, the application of peanut residue in cakes provides an efficient way for peanut industry.

Key words peanut residue, walnut short pastry, cookie
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