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Antioxidant Activities of Extracts from Ophiopogon japonicus

Wang Zhaojing

{Department of Bioengineering and Biotechnology, Huagiao University, Quanzhou 362021, China)

ABSTRACT The ethanol soluble extracts, water soluble extracts and alkali extracts were obtained from the
Ophiopogon japonicus by ethanol-circumfluence extraction, boiling-water extraction and alkzli extraction.
On the basis of superoxide radical assay and hydroxyl radical assay, their antioxidant activities were investi-
gated. Among them, alkali extracts and water soluble extracts had higher inhibitory activities than that of Ve
for hydroxyl radical. In addition, alkali extracts has higher inhibitory activity of superoxide radical than Ve
at low concentration. The ethanol-soluble extracts had remarkable antimicrobial activities for Bacillus subti-
tis Cohn, and the MIC was lmg/mL. E. coli and Candida glycerolgenesis can be strongly inhibited by water
soluble extracts, at the MIC 8. 7mg/ml. and 6. 5mg/mL respectively.

Key words Ophiopogon japonicus, extracts, antioxidant activities, antimicrobial activities
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Applications of Molecular Imprinted Solid Phase
Extraction in Pesticide Residue Analysis

Tang Kaijie'*, Gu xiaochong?, Tang jian*?, Dai Jun®

1(Key Laboratory of Food Science and Safety,Ministry of Education, Jiangnan University, Wuxi 214122,China)
2(Analysis and Test Centre, Jiangnan University, Wuxi 214122,China)
3(8chool of Food Science and Engineering , Jiangxi Agriculture University, Nanchang 330045,China)

ABSTRACT Molecular imprinting technology use synthesis polymers with high selectively binding sites to
particular molecules. The molecular imprinted solid phase extraction which has high throughout and specific-
ity is a promising application in the area of separation, purification, concentration of food trace analysis. In
this review, the applications of molecularly imprinted solid phase extraction in determination herbicide of tri-
azines, phenylthiourea, sulfonylureas and others pesticide were discussed, including recent advances and the
problems.

Key words molecular imprinting, solid phase extraction, template molecules, pesticide residue-
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Study on the Preservation Effect of Fresh-cut Jerusalem
Artichoke with Ethanol Vapor Treatment

Xu Li, Zhang Binghing, Wang Qingguo

{College of Food Science and Engineering , Shandong Agricultural University, Tafan 271018, China)

ABSTRACT During the experiment, the exploration on the browning mechanism of fresh— cut Jerusalem
Artichoke and control methods were carried out, and the preservation effect of fresh — cut Jerusalem arti-
choke with different concentrations of ethanol vapor treatment was studied. The results showed that ethanol

. vapor treatment can retard the browning of the surface and maintain a good quality of the products during the
storage. Five hours' treatment by 450 /L of ethanol vapor was the best condition, After stored at 4~5%
for 16 days. it maintained the best quality.

Key words jerusalem artichoke, browning, ethanol vapor
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