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Chemical Synthesis, Identification and Application
of Aryl Alcoholic- B-D-Glucosides
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(Key Lab of Tea Biochemistry 8 Biotechnology. Ministry of Education and Ministry of
Agriculture, Anhui Agricultural University, Hefei 230036, China)

ABSTRACT  Aryl alcoholic-B-D-glucosides were stereo-selectively synthesized through a modified Helferich
route, This route was much easier and simple than the traditional Koenigs-knorr method. The total yields
were 53% (3a)and 49 % (3b)respectively, and the products were identified by LC/MS(liquid chromatograph/
mass spectrograph), ' H-NMR and *C-NMR. Aryl alcoholic glycosides could be used as the flavor improving
materials in cigarette flavoring, while the convert rates of these compounds were very lower, 7. 3% for 3a
and 5.03% for 3b. Benzyl-p-glucoside exhibited antifungal activities obviously.
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Fatty Acid Composition of Rachycentron canadum Linnaeus Muscle and

Nutrition Evaluation of Its Enzymolytic Protein Powder

Hong Pengzhi, Yang Ping,Liu Shucheng,Ji Hongwu,Zhang Chachua

{School of Food Science and Technology, Guangdong Ocean University, Zhanjiang 524025, China)

ABSTRACT  The fatty acid composition of Rachycentron canadiim Linnaeus muscle was analyzed, and the
nutrition value of its enzymolytic protein powder was evaluated. The results showed; the fatty acid composi-
tion of crude fish oil and refined fish oil of Rachycentron canadum Linnaeus muscle have not the obvious
change, mainly the 18 kinds of fatty acids of C;y~Cz; ; the content of unsaturated fatty acid was 44, 31% and
48.53% respectively; the total content of eicosapentaenoic acid (EPA) and doconsahexaenoic acid {DHA)
was 13. 67% and 14, 88% respectively. The content of crude protein in the enzymolytie protein powder was
95. 77% (in dry basis), fat 0. 32% and ash 5.45%. The protein power has the characteristics of higher pro-
tein substance , lower fat and abundant minerals. The essential aminc acids accounted for 41. 58% in total a-
mino acids. the proportion between essential amino acids was suitable and conformed to the recommended i-
deal protein model of FAO/WHO.
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Differential Proteomic Research Progress in Lactic Acid Bacteria
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ABSTRACT Lactic acid bacteria are not only widely used in the fermentation, but also used as probiotics to
maintain the balance of gastrointestinal tract to therapy and prevent diseases, The differential proteomic re-
search of lactic acid bacteria is crucial to understand the mechanisms of tolerance and adapt various environ-
mental stresses and to enhance their utilized efficiency and safety, It is also important to safegnard food safe-
ty and promote health of human and animal. Differential protecmic research progress in lactic acid bacteria

were briefly reviewed in this paper.
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