F S MHL

BEEAEBMEEMIEARRAE M
FARF.L OBR.K H,.F R.AKFE
(IHEXFERHZE5EREFESETRE JIH LS, 214122)

W E RATHEERT.AREIFRENAA AL RAHSPERARBAMEL AV AR T XY
HHEFBEE TEHEN L RREFECCOMPaARETHN MU EAAR AL T XaNBNEL
EIL 4%, BRAN AXET 00 MPa B HEAZ 10 min, THEFHERALTR XA ARNAY
WEL TEAANAORA . THUAR YRR EMURAREARE.,

XMA ARE XL ZRLER ETERMER

00 T X #F %% B M L (minimally processed),
BENTREHILASESRTIE.RE . HHR.0
o Gs AESHE FEFSRFEHERE, B
FmIHEEREARG . BEMTHRRTSE
ERwELEED,

WRTEMNEAGRRLE EELRANHRE
A AfAMARAMEBELER, DEER. &
WTERARE. B4 EXBEOGT . RETRES
BYSR AT EES TR MEEASRKEE,
HEBTHAKNBRESHEAAMASRY ., FUER
K BEN TR AR, TRES FERTE
HE,
BEEEAR-HARERER MERHERL
HEELE, fAERESANIRS B ER
T g i #in T3 4h 22 & & B 4 O 0 Mo , T 9 JE B8
HEE A ERFAEAHSHRRER AT RE
FEEAGABTHASHEY. REREFRA
I3 S B 8 I (freshness) WER B X EE . H 8
EREMTARTHEREFEAARSE, AN PR
T T & & (minimally processed foods. MPF) #%
SHEE BT xRN THEARGHETF LS.

AXREEEEMTAREERFEWTEAFH
mIF®, FEAOCENTAERA R RBERERK
#.

1 #HB5F%

L1 ¥ B
HHMTIBTE) BREERIER .. T

WH AL WL S E R,
» EREMBEEE K EHB (No, 20436020)
W A 89,2007 —08~—27, % B H 84,2007~ 09—~ 26

WG EFEE AR - HE-RNEL.2F
% HTE.HMENR ZREIAARTHERS. B
o B A LB AR B K A b

1.2 FTEMNELR&E

UHPF-800- MPa-3L B R R Ab HE B, AR &
AAPHEAFHERETRRE B AAA00/IGH
= 0H, B MULTIVAC 2 1) ;4K15 R B E 5
HE L4, EE Sigma 2 8 UV-2800 H K S AT R4
FEH . REMEBNEATRAT; WYA MR
WA, LR N BARAA,; WSCS i
S, LR ARAR.

L3 ZEBRAE
L3.1 $aikHats

WEABTRIWHAKFERTH . BRHT,
ERGEBR, FTHEON S on EXGHEA. Hat
BEEREFRARZABEB(EXE=10 cmX
20 em) A BFEf R,

1.3.2 BRHELSE

M ILREFREEARR BCESHHEOE
EAMFMEZREHNEAARZBEBEREHGTZ
REZGE, _KEXENEREEAEEATRES
BROFENEBD . HBLBRITRENELARE
EESS, T HELHE, HERRELSHERIE
KE4CHEZE MEHRMNEE 24h Wiltfr, BH
EREEFRERILAEEE 100 MPa/min, B E
A 15 s, E R R EREIREN 25T,

1.3.3  # & it f4b 4 8 (POD) 86 75 3 3,

100 g X B AEES 100 mL WARH
BIE M (0.1 mol/L B¥MEZE ¥, pH 7.0, &
0.4 mol/L NaCDiE4&, B FH A G H AL/ E RS
¥ ANBROHLBRIEK, BETRHBELOMPELL0
000 r/min MEEE L 20 nin BHEBEBRK.
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FHRMAESCHE 20 min B, EHANLFM
A2.6 mL 2.1 mol/L B M th 28 s, pH
7.03.0. 1 mL 1% 48 % —H-Z BB # 0. 2 mLO. 3%
UEEBE. REMA 0.1 mL Bk, B&H4,
A amEET A AREHRERNBEYH
WHENELS, UG EEEHEN— R

XAh—1EiEAN, B0 AAy nm/min » g(FW),-

o A b 2 IEURL R Y X S 1 R 100, HoAbAb
FHESE I SHALRHTE RIS, 2%,
1.3.4 HAEGLMELE(PAL S LR X

B2 g HEMA 10 mL 377 5080 5 B Uik
(45 0.1 mol/L BB Z M .5 mmol/LEFMEZ
.2 mmol/L EDTA,pHS. 8) , Bk p 7 43 BE i, 4
CTHELS . BBFNEE.

BEE M EN . 1 mL BP0 1 mL 0. 02 mol/
LL-¥HNEM,2 ml pH 8.8 WRS £ 28 nh 3, ik
Fiml, ¥RAMEY.£M 1 mL #EK, LK
EEBABTRE 30 min J5, BESS R HTTE
290 nm S #FTHE., Mg/ 290 om X EE T
46 0. 01 X —EETE AL, 48 b 2 FUR BF HE A 4RI XS B
EAER 10, KA BENEE N S HELEHE
HAM RS BN %,

L35 #xamsaz®

W 2.6- S RBEEET.
L3.6 THREHHGHMNE

FAFT L 3 S (AT 2
L3.7 &F#MAE

K WSC-S B4 g sl @ iE s & nE
. RAVHHAORAEZHE Lo b BRRER
MEG.EEI3K. HYLEBrRAE.LHZNTH
FERENHERER e HERBENL/ .00
ErMERERE . c BB/ SEEERE L ER
AEENE/E.>0,RANRECEBE. b HBX,
HeRFaR., CEHEAEEMTEOAFENER
T AE B K EREANBIAELERX,

AE=[(L=-Ls,*+(a—a))*+( &—5,)*]"

RH Lyao by REHXHEEMNE.L.a.b R
HEEER{E, ‘

2 EREH®

2.1 BREAENESHEFENOER
211 BAXEOBRERNYH
HELYEEOD) MEN R MR AN (PAL)Z
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SEREATEBRERAERMARREITELY
FEBY N TEREEA L AMEREFTHELR
# o EREMAEZR . FEEN 10 mn BESHT,
AT 6 Fb HE 1 (100,200,300, 400,500,600 MPa)
FELAE UEETHH POD M PAL B RIWR
(100%). KAxt#E POD # PAL #54 f8& w tnE

——POD
—a—PAL

0 100 200 300 400 500 600 700
KEH I MPa

’ ]-Efi:\.a

TR
v ez ez s E

1 EAN¥ES POD M PAL BISHM%NH
(%@ {Z % 10 min) :

g 1 AR, S E AT 200 MPa it BEEE D
MAR.EHTIE B OEES R B R R
MEHEHERARE AR —EHREEREDR
200 MPa ff , B8 B AR X IF BEA B B K, K 110. 2%
200 MPa LS, 2B BIEHEEIWARN T
B, EREMEEMEENELS S ELYBR.
FEHE #128 200 MPa B, B9 B4R 0 i A B B K L PR
BN EEEEE RN R ERE. XS
Hendrickx %5 AR E M & EX B ERERT 4
Re2HE: —~HEREHEDERE L8, 5—F
BEFRUENESEMARE " NEER-EN.

HEWEREPBEEENE TR, T LHARX
EETHEETHOBASERFARMEL BRAELE
EIHREDREBARBRETHE LR B
BTHOEREEEAEATHRBEERFRRET
FE B 58 32 o 6 40 B PR S A B ORE B o Ok, S B BUBE
FHEERLE. ERESRN - HFEHRE
FERAEATELRMNE MBELNBHRE. B4
THRMESET, YEAE 300 MPa b, THEM
fER  AFBNTEREANLR. SR . AKERE
B SEECRNZHEWER BREARN &
EHA_GEARZIHERANERE. B TEARE
M=SEHERERBEEROHERM BEEASR
EHREHHEN BEANHRAEEPLRAER
EOATIREREEEE, BEEANER, BEH
K.



2.1.2 #AwESEAKEHGES

BT HEL KB %G POD #1 PAL 5 # M
B, 3% A T 500 #1600 MPa WEBE.EEER
T BB E K BT 5 F 4R B (10, 15,20,25 1
30 min) MR FEAL TR . 43RBT ] % % 1§ POD #1 PAL
EHHERIE 2 R,

HXIFREINE /%

e W = % ®
A / min

W2 EEMEIYELE POD# PAL BEEHMER

gy & 2 W%, 500 MPa 1 600 MPa B & EfEH
10 min, FH A ELYBREF IR QB NE D
BERRE P 5 K R FE BT [B], B§ 15 6 FE (5 2 8
ZAEAYRAXREAMBEBNELIBTRE,
EAXEAPHEMAYBEMNENERBEAROIREE
$EBA 7 F R (6] A B e 2k Bl — AN B KR —
KB EREENRENEEEEY.
2.2 HEEAEEEARENEN
221 RERBLFNEGREN BT ENHH

Z/RTF,600 MPa EREMRRATFEOEH,
ERrhnmEBrEmn® 3 fix. B 3 WH,
600 MPa &% 43 51438 10,20 ) 30 min, ¥ EH
HAmBEBNERAXTESFER MLEHELAE
FRHEAMKY Ve SBSHEREFAKR. &5
Sancho ZAMEMBERSES Ve SXBHEER
BRI R RO R —R.

105
100

Ve fRER /%

95
90
85
80
5
70

fRAB 1) / min

B3 A LT (800 MPa, T )M ¥ H
HRnEYBNER
222 REAREAETOTELEHH L FHYW
ERELGHENEATREEEES T BAE WL

EESHBER

4, ANE 4+ TR, E38REARE EABH
BOBRAEEES RN, REMEEDL 10 min
B TEEEREYNEERTRE. #—FPERKRE
HEMEAAIGEHEE S ROESNER. BREL
10 min 520,30 min ZRHFEREER.

¥

e

5

131

| EREEH SR~ Bz
£

0 10 20 30
{R7EAHE] / min

B4 BRELEG00 MPa, FH)N
¥EVRGEEEYSENEW
2.2.3 BEHALEAEGLFGYH
AEECEMNEACENERREES, HES
H,EZERT, 25 600 MPa #IF A4 NEH,
HLE.EHETEREHNAS b EE EAMBSE. X
B 600 MPa B ELAB)G . XHANEERE, S48
B.EAME, AEHESTRE&S . REEANESE,
LM, REMEY 20 min # 30 min 8. FAHKH
LabMAEHSEEK 10 mn Mk, THEER,
- FEREEN RN EONEEEEEN.
wor aL
Ba
[~ ¥
8 AE

Wb

0 0 20 30
FREESE] / min

B5 AREALRG MP, ZEINEAERFHER

2.3 BREEABFATIZRANRE

EZRT.6000 MPaBREERATEA.ZL L
B AT R AR TR A R AR b L
it 10 min 5, A EAYBAERERFERNEHE
TRER,BTRE ANZEAP Ve S & . ATEEE
EYEBERGEARAEREBETH. REBNE
ABEAFBLUREFREMNBERERXRERE
BEN HEZERT . EANBEELETZ %648,
600 MPa,10 min,
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3 & #

E=ZRT,600 MPa % 4B 10 min, 5] B 3
BEXAPIRAEPE(PODMERERESTE
(PALYH T, HAR BREIE 2 514 53. 9% %0 56. 2%
H—FEREENRE, M ESTRE LB SR . TH
HEEYSEULRAEERLHESEBEWN. B
ERNRABERBURERSAMBERERL
REREHREN RETZRET FAKEEELR
T#%&M&%.600 MPa,10 min, XFFEBFETE
FAHRERAMEORENGEOER, S FHEREE
LHERBENBEREORRNERETRFETHE—
EHR.
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Effect of Ultra High Pressure on the Properties of Minimally
Processed Water Bamboo Shoot

Wang Qingxin,Jiang Bo,Zhang Tao,Fang Liang, Mu Wanmeng
(State Key Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

ABSTRACT A study was carried out about the effect of ultra high pressure treatment (100~600MPa)and
treatment time{10~ 30min)at room temperature on the peroxidase (POD)and phenylalanine ammonia lyase
(PAL)activity of water bamboo shoot. The variation of the ascorbic acid and total soluble solids content and
the color of water bamboo shoot with treatment time were also investigated, Results showed that the residual
activity of POD and PAL were decreased obviously under 600MPa for 10min and the nutrition end quality
were preserved well &t room temperature. The optimai conditions for ultra high pressure treatment was

600MPa pressure for 10min,
Key words

ultra high pressure, water bamboo shoot, peroxidase, phenylalanine ammonia lyase
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