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The Research of Increase Juice Yield of Carrot
Shong Weichun
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ABSTRACT  The method for increasing juice yield in carrot juice production was researched with
pectase. The results from orthogonal experiment indicated that the amount of pectase hydroysis tem-
perature as well as hydrolysis time had effect on the juice yield of carrot. The best formula was de-
termined.
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Study on the Extraction of Resveratrol
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ABSTRACT Resveratrol in polygonum cuspidatum was extracted with organic solvent. By compare
five different extraction technology it was found that a combination of Supersonic wave and circumflu-
ence extraction gave better result. With further orthogonal design experiments we found the optimal
conditions are as follows 30 min for supersonic wave treatment at 40C  followed by 6 h of circumflu-
ence at 75°C . The other conditions include 80% by volume of both ethanol and acetone for extracting
reagent pH of 4 1:20 for the quality ratio between material and reagent divide into twice for the
whole extraction.
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