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Formation of Amylose-emulsifier Complexes and
Their Anti-staling Effects in Cake

Ma Xiaojun,Jiang Peiyan, Yu Bin,Li Lisha

(State Key Laboratory of Food Science and Technology. School of Food Science and
Technology, Jiangnan University, Wuxi 214122, China)

ABSTRACT Amylose-emulsifier complexes were formed when emulsifiers added in starchy foods when cook-
ing or baking. This complex could improve the quality of products and prolong the shelf-life. In this paper,
the complexes capacity between amylose and emulsifier were measured by DSC and Blue Value, and the rela-
tion between the guality and retrogradation of cake and the capacity of amylose-emulsifier complexes were
studied, The results showed that the quality and anti-staling of cake using high complexes capacity emulsifier
was better than low complexes capacity emulsifier. The density, specific volume and texture of cake were al-
so studied. The tesult indicated that the cake density decreased while its specific volume increaseds the hard-
ness decreased, resistance, springiness and chewness were all improved.

Key words amylose-emulsifier complexes,anti-staling, blue value, texture, DSC
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Research on Expression Condition of Neutral Protease in the E. coli

Zhang Min"?, Zhao Cong', Lu Fuping', Zhao Hongkun'!, Du Lianxiang'

1{College of Biotechnology, Tianjin University of Science and Technology, Tianjin 300457 ,China)
2(College of Engineering,Shenyang Agricultaral University, Shenyang 110161, China)}

ABSTRACT The neutral protease gene from Baciilus subtilis was amplified by PCR and coloned into pET-
22b plasmid to create the recombinant plasmid pET22b-npr. Then we got the recombinant strain by transfor-
ming pET22b-npr inte E. coli BL21, When it was induced by IPTG, the neutral protease could be produced
with a high level. In this study, the optimal condition of expression was obtained. When the OD¢y, of culture
reached 0. 6~0. 8, [PTG was added to give a final concentretion of 0. 8 mmol/L. Incubating the culture at
28°C for 7h, the expression content of neutral protease reached the most. The specific protein band about 43
ku was shown in the SDS-PAGE gel.

Key words Bacillus subtilis ,E. coli.neutral protease,induced expression
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Study on Antioxidant Activities of Eleocharis Tuberosa Peel
Guo Yanhua, Hu Sigian

(School of Chemistry & Enviornmental Engineering, Jianghan University, Wuhan 430056 ,China)

ABSTRACT Antioxidant activity of extract of Eleocharis Tuberosa peel were studied by pyrogatlol autoxidation method
. Feton reaction and Na, S, (-1, titritnetric method , The results showed : Antioxidant activity was very strong; at the
concentration of 0. 10 g/L , The inhibition rate of superoxide anion free radical(Q; + ) was 48. 45% ,The seavenging rate
of hydroxyl free tadical ( + OH)was 67 . 52%7). Adding 0.1%% (molar percentage)of the extracts to lard, its antioxidant
activity was better than that of 0.02% BHT, The extracts from peel showed higher activities than from juice, Extract of
eleocharis tuberosa peel was a natural resource of strong antioxidant activity,

Key words extract of eleocharis tuberosa peel, antioxidant activity, pyrogallol autexidation method, feton
reaction
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Measurement of Volatile Compounds of Changyu XO Brandy by
Liquid-liquid Extraction Followed by GC-MS

Zhao Yuping” ?, Li Jiming', Xu Yan?,

Duan Hui!', Fan Wenlai’, Zhao Guangao®
1{Center of Science and Technology, Changyu Group Company Lid. , Yantai 264001, China)
2(Laboratory of Brewing Microbiology and Applied Enzymology, Key Laboratory of Industrial Biotechnology,
Ministry of Education, School of Biotechnology, Jiangnan University, Wuxi 214122, China)

ABSTRACT The Changyu XO brandy was extracted by liquid-liquid extraction and the volatile compounds
were analyzed by GC-MS, These compounds were identified by comparison with mass spectrometric data,
pure standard and retention indices from the literature. The results showed that a total of 108 volatile com-
pounds were identified. The compounds included 41 esters, 21 substituted benzene and derivates, 15 alco-
hols, 11 acetals and furans, 9 acids, 6 terpenes, 4 aldebydes and ketones.

Key words brandy, volatile compound, liquid-liquid extraction, GC-MS, analysis

Q\: ‘
;» PEHELHLORRRERETRBEEEREGRUTE
’:; .; A2007 #1281 Ak, P EEARASRBREFEHE P HHEE WD AR Y Perfilm™ Mk b &, 0
!_ A AEERE-FEEARER RFHURD HELHE,

wps P Perifilm™HARA AN RULLEAMATA L. BHN RS A TR ANLHRNTREN, BEK
ﬂ&&;mﬂws SRAMAHE AAGERIEENHE AFARLFHARGALE, A4 IRNAFEFEER
FlERf S ARG G AEL REMERR  BEAAAERAETEREY KAARDAHBAFAG TR UARRE
HIE.RPTIHE.

B Perrfilm™ MR A R FA DG LN NERR  CERBAFEEEFDA XE AOAC, B 2 Nordic £ R A # B FRAL M
MG AEARMERELE BN AAAT AX BESERARA ZHUT. hATEH AR ERBREfTLE
BENW Perifilm™ M AR R T ERFRAAEVHLFEH AR ARA ABFEAWRLENNE,

REYRALAF  FEMAWIORARRETHERRMA LN ERAELE. A 5EARKREAREATE.FA
FEGEEFEAEME S ALY BB HARAT I EE, WK BN M A& Petrifilm™ MR 4 3% 1 4 B
AEBRERETIFREL - EAFRPY EARES ZATHERATE. HR ARG EARXGE. AARETRIOHENE
R,

2007 255 3 15 10 N( SR8 238 m! 147



R4 Rl il FO0D AND FERMENTATION INDUSTR@

£1 % pTESKH IH I 13C NMR #E8AHF

fEGS 8c/ppm 3u/Ppm fIRES 3c/ppm 3u/ppm
a 48. 44 5.29 i 53. 56 1. 99
b 154. 66 - i 111.61 4,94,4.82
‘e 34.76 2.331.99 k 22,60 1. 65
d 30. 03 2,31:2.01 1 40. 34 2.17;1.69
e 124. 24 2.3 m 32.96 -
£ 135, 44 - n 29,71 1.00
g 31.32 2.31;1.99 p 29.71 1.00
h 28. 32 1.50:1. 26

C—TRTEAR L ppo RSB AL, RRET A2~ 8 107
LAY KRS A T REE S WEM L EEXLT]. &R RHE.2006(10) . 260~263

L EAR AT B E DN p-TER. : WEREDIEPEFF METH RS COZ AR
ERTEHEI] 2 ,2005,28(12) 1 100~1 102
3 # # 3 WREWBFE.EAN HAUHE AFEERAER

ErraE D] RS HESF&,2006,27(1).88~93
ERMARAR G SRR T RE. BEK 4 HER. RAWEARAIM]. LR LET B %,

RCREHEH M, BE L 2% RE AR
RESE . BRAERECHR . SRRAVBRES | o nhr o, s ERABREEREEHS
Wt—- BN EBDREYR T ESE (ME BAEEBSET = M5 ]. FERMENE. 2004,19(3)
98.2%), FHHAMETII Hit MR AE#E 85~88
BT HIA. § BEN HEIRE A FHRERERZIM). .
5 1 3, 2003
$ % xR

1 WERHER.BHBY. & BHEAER/S-HRNG 5

Extraction and Separation of B-caryophyliene from Leaf Oil of Vitex
negundo L. var. heterophyl (Franch. ) Rehd

Liu Jingxin, Xie Jianchun, Sun Baoguo, Wang Shuaibin
(School of Chemical and Environmental Engineering: Beijing Technology and Business University, Beijing 100037 ,China)

ABSTRACT Volatile oil was extracted from leaves of Vitex negundo L. var, heterophyl (Franch. ) Rehd by
steam distillation (SD) , The extraction yield of volatile oil by SD was 1.2 %. First, the volatile oil was rec-
tified, Then the target fraction was further purified by silica gel column chromatography and silica gel im-
pregnated with silver nitrate column chromatography. Finally, f-caryophyllene was analyzed with infrared
spectroscopy, gas chromatography-mass spectroscopy (relative peak areas was 98, 2% ), and nuclear mag-
netic resonance spectroscopy.

Key words Vitex mnegundo L. var. heterophyl (Franch. ) Rehd, volatile oil, separation, B-caryophyllene,
structure analysis
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