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Study on the Separation and Antioxidant Activity of
Enzymatic Hydrolysates from Sea Cucumber

Liu Chenghui'?, Zhu Beiwei', Dong Xiuping?, Chen Liguo!

1{College of Bictechnology and Food Technology, Dalian Polytechnic University, Dalian 116034, China)
2(College of Life Science, Dalian Nationalities University, Dalian 116600, China)

ABSTRACT The separation and antioxidant activity of sea cucumber peptides were studied by the enzymatic
hydrolysate preparation method. The hydrolysate was separated to different molecular weight fractions by
the methods of ultrafiltration and lyophilization. The antioxidant activity of sea cucumber peptides were stud-
ied by DPPH « assay, The results indicated that peptides with molecular weight of 1 000~3 000u showed
greater antioxidant activity and greater scavenging effect on DPPH « than Vitamin E. The sample of sea cu-
cumber peptide I showed the greatest antioxidant activity with the scavenging capacity on DPPH « of 56. 3%
(1mg/mL). Then the peptide I was purified to two factions by RP-HPLC,

Key words  Holothurian(Sea cucumber), peptides, 1, 1-diphenyl-2-picrylhydrazy! free radical (DPPH » ),
RP-HPLC
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Syntheses of (Ethyl) Maltol Carboxylates Flavoring Compounds
Assisted by Microwave Irradiation-Simultaneous Cooling

Zheng Fuping, Sun Baoguo, Xie Jianchun, Liu Yuping, Li Ning, Zhang Fan

(School of Chemical and Environmental Engineering, Beijing Technology and Business University, Beijing 100037, China)

ABSTRACT In this paper, we describe a rapid and clean method to synthesize (ethyl) maltol carboxylates.
Four €ethyl) maltel carboxylates flavoring compounds were synthesized by reactions of (ethyl) maltol and
anhydrides catalyzed with sodium carboxylates, assisted by microwave irradiation-simultaneous cooling. The
reaction rate as well as the conversion rate was improved obviously compared with conventional reflux meth-
od. The reaction rate and the conversion rate under microwave irradiation and pressure were larger than those
under microwave irradiation and normal pressure. Structures of the four synthesized (ethyl) maltol carboxyl-
ates were identified by data of elemental analysis, infrared spectra, proton nuclear magnetic resonance spec-
tra and mass spectra. Organoleptic evaluation showed that the four (ethyl) maliol carboxylates had burnt-
sugar, fruity characters.

Key words microwave irradiation-simultaneous cooling, maltol carboxylates, ethyl maltol carboxylates, fla-
voring compounds, synthesis

HBE=EaR2B)R4LT 2 WEESERE

FRLAAREARER AU EGH AL BRORARSE A REMG S A F LM ARAF LA HER
ELmRARRBEGRE, AR ELAARNESPHFLEA AN ALRE A, HEAANTELTBRLAN
T, R ARGENBHERTANBES AW RER AHVXB4 NS TURIHAHRR. AlFAZERLRS
PETANIHAFBEY R 2HAREERTENT R4 RGN FANEHRE AL L AZFH - MEER, 2HEA
FREA5AIL ML AZFHRTUEABTRICES WAL, FOLZHARELRANE 4% A1 AZ ZRBEH
HEAARAM BHNORSARENERAIRAGTERARE, '

82 | 2007 vol. 33 No. 9 (Total 2373




EFEENBAR
[1]. &2 5 ,2006,(5) 41~43

3 Bk AR IRT. LHPLIBRREBHHTFENE
1 ¥ B. aS8¥M]. L5 810, 1990 EEpamRl] a5 R8ET,2005,31(6);27~29

¢ RME.kKE. EAP AR SRR ARENR
Influence of the Organic Acid Complex Liquid on the

PPO Activity of Kiwi Fruit

$ * X W

Huang Cheng,Shen Wucheng, Yin Hong, Liu Jia

(College of Chemistry and Chemical Engineering, Jishou University,Jishou 416000, China) |

ABSTRACT The influence of the complex liquid including citric acid, tartaric acid and phytic acid on PPO ac-
tivity of kiwi fruit was discussed in this paper . The optimum ratio of the three kinds of organic acid was as-
certained with regression design experiment . Moreover ,the total concentration of the solution and the pre-
served period were also obtained. The results showed that the optimum ratio for eitric acid, trataric acid and
phytic acid is 1 + 0. 51 # 0. 51, the total concentration of the complex acid is 0. 5% and the preserved peniod
was 2 hours.

Key words  organic acid preserved color liquid,kiwi fruit candied and preserved fruit, PPO activity
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Effects of Soy Protein Isolate on the Characteristics of Bread

Zhang Hui, Liu Chuanfu, Dong Haizhou, Xu Lanyong

(Department of Food Science and Engineering, Shandong Agriculture University, Taian 271018, China)

*ABSTRACT According to the baked bread experimentation and Texture Profile tests, the influence on the
bread quality by adding different proportional soy protein isolate into the production of the bread were stud-
jed. The results were: Adding 2% soy protein isolate into the bread can not only improve the water holding
capacity and prolongs the bread aging but also improved the nutrition value, There was no big effect on the
bread Texture Profile.

Key words soy protein isolate, characteristics of bread, texture profile analysis
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Study on the Preparation Technology of Dietary Fiber from Sweet Potato Residues
Li Xiaoping', Wei Zhaoming®, Deng Hong'

1{Department of Food Eﬁgineering, Shaanxi Normal University, Xi'an 710062, China)
2( College of Life Science, Shaanxi Normal University, Xi'an 710062, China)

ABSTRACT The technologica! condition for prepetring dietary fiber from sweet potato and bleaching were
investigated by the orthogonal test, The results showed that the optimum conditions of extracting dietary fi-
ber {rom sweet potato residues is 1. 0% a-amylase at the conditions of pH6. 5 and 65°C for 90 min. After
bleaching, the total dietary fiber declines from 76.45% to 76, 12% while the extensibility and water binding
power of dietary fiber through 80W increase from 625%, 6.90 mL/g to 789%, 12. 90 mL/g respectively.

Key words sweet potato residues, dietary fiber, preparation, bleaching
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Study on Instant Chestnut Powder
Li Qin, Zhu Kexue, Qian Haifeng, Zhou Huiming

(State Key Laboratory of Food Science and Technology, School of Food Science
and Technology, Jisngnan University, Wuexi 214122,China)

ABSTRACT This paper used chestnut as the main raw materials, determined the processing technology to
produce high quality of instant chestnut powder. It mainly researched the optimum hydrolysis conditions, the
selection of stabilizer. Experimental results showed that the optimal enzymolysis conditions were evaluated as
following: the material to water ratio was 1 * 3, q-amylase was added as 0. 2% of kernel, hydrolyzed 20 min
at 65°C, pH 7. 0. In the stabilizer study, the compound stabilizer was 0. 4594 of the chestnut syrup, while -
the guality ratio of alginate, CMC, lecithin and monoglycerides was 7. 12 6.2+ 1+¢1
Key words chestnut, enzymatic hydrolysis, stablity
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Half-dry Preparation of Cationic Starch with Low Substitution Degree
Zhang Feng, Dong Haizhou, Hou Hanxue, Liu Chuanfu

(College of Food Science and Engineering, Shandong Agriculture University 4 Taian 271018, China)

ABSTRACT The cationic starch with low degree of substitution was half-dry prepared from corn starch,
CHPTMA and NaOH. The technology process and the eflect of four factors have been studied. Using quad-
ratic general rotary experiment design, the regression equation of the degree of substitution with factors was
established. The optimum technology conditions were confirmed as followings: the ratio of CHPTMA and
NaQH was 1. 85, the water content was 20. 49 %, the reaction temperature was at 55°C, the reaction time
was 4 hours, the reaction efficiency was up to 89. 48% ,the degree of substitution was 0. 033 5.

Key words cationic startch, CHPTMA , reaction efficiency, half—dry preparation
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Research on Esterase in Fermentation Grains of Hengshuilaobaigan Flavor Liquor

Huang Jianhua, Wang jihua,Zhang Yuhang,Zhang Xijun, Zhao Changxin

1(College of Biotechnology and Food Technology, Dalian Polytechnic University, Dalian 116034, China)
2{Hengshui Laobaigan Liquor -making Group, Hengshui 0563000, China) '

ABSTRACT The changes of chemical composition, ester, microbe, in ferment grains paste were detected on
a continuous basis and were analyzed dynamically during multiple feeding solid fermentation of Lao Bai Gan
liquor. The biological changes during the fermentation were obvious. The analysis showed significance in
terms of providing guidelines for mess production of this type of liquor.

Key words laobaigan-flavour, fermentation,microbe,ethyl lactate, ethyl acetate
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