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Study on Cholesterol Removal from Egg Yolk by p-cyclodextrin
Chen Rucai'! ', Wang Mingli’,Shen Dan!-?

1(College of Chemistry Engineering, Guizhou University, Guiyang 550003, China)
2 (Guizhou Province Key Laboratory of Fermentation Engineering and Biopharmacy, Guiyang 550003, China)

ABSTRACT Cholesterol removal from egg yolk by g-cyclodextrin (3-CD) inclusion method was studied. The
DX7Trial was used in data analysis and mathematic model creation, the optimized conditions were elicited :
the heating temperature 50. 18°C ,the stirring time 11min, the mol radio of cholesterol in egg yolk and p-CD
was 4.11 ¢ 1. In these conditions, the maximal cholesterol removal rate was up to 92. 23% and the content of
cholesterol in the product was 0. 7536 mg/g.

Key words egg yolkpowder, B-cyclodextrin, low cholesterol
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Research on the Conditions of the Maillard Reaction of Glycinin and Xylose

Chen Zhong, Zhou Yuan, Lin Weifeng, Cai Lei

(South China University of Technology, Guangzhou 510640, China)

ABSTRACT The maillard reaction can be used to promote the stability of the yogurt based on soy protein.
The aim of this work was to investigate relations between the conditions and the degree on the glycation of
glycinin and xylose. The results revealed that it is essential to control the parameters of the reaction consid-
ering the method we used and the application of the product.

Key words  glycinin, soybean, fermentation
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