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B E FRTEARWEAAMHTHEGRRERAENE N, B H T RERRHEE A 30 min, AEUNIT X o
AWBEPHEMNALAER  RAEXXREZARTRRRELLAH N EE 11T .pH 9. # # I (g:mL)
H1:20, ERERB IR A THBREARRTZANEH, A ARTHREA XD — T RBEXEREN LY,
REUGRBRLE SO W ARHENERN, ERLERZA, X F MM S WRREN 98.276 mg g, L E X
8.12% . A HPD-700 AR MM EHHEH S EMALE, RGN EHEH SRR EN 14.85Img g, L E N

22.09%,
xX@iR 4%, #R, BE8, BFY, #W
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KT 7B UR TR R % W
WD B ALTE T B K ARAT o HOBHSE , BT AT R AR R AT
MEORAFEENALE L,
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1.1 #HE5REHA
1.1.1 #HEHH

o RBHRMNTRERERK, EAM, K5
WiE HPD-700: Wit M EBATHB AR ; B
LRERYE,
1.1.2 £ &&HM

K,S0, . CuSO, . H,SO, - NaOH ., HCI, Al1(NO; ).
H;BO;.CH;CH,OH ., CH;COCHj . NaNO, , ¥ B 24T |
WP EE pH ZWE 5T,
1.2 XREHF

A WA Y6 BE 3 7230G, ¥ 4% pH i pHS-3C !,
BT FF JA2003N,DJ-5 K3 KA BB O UL, B,
HH-3 $t B8 R% I B2 4  HH-4 B ERKBHR,
GZX-DH600-11 s A fE I T 4% 4, £ 2 B B BE L
(878A ®) , YL K& RAX o
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SENERT PR EANTE  HAERE
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2.2 BB EEEQRNEER 4 EK R0

WA EE , AT (g) 1 /K (mL) =1:20
BB, R 878A R Z THREM UL AT —IRITHK &
TWRITH BT B A [\ i (8] (10.20.30,45.60 min) Xt
HREABRBCEWR W, 5 E B R 7,
2.3 HEASERIBEIZSHNBRE

BREULARBENRERBRHBEAERTE
W, FLURE pH H BRI IEER , RAEXELR
HMEREBRIZSH,
2.4 BIFWEBEALSHHIRE

MEIF=Y PP RREFEUAYHERRTE
B TR ISERAFTEHNZRMN . Z8
(17 h)—= kB2 (1 h) >4 F>RE(F KR F)—>
ZABRBR-PBEFRBT) >R E-FBARY
2.5 EEELEDHESN

B 100 mL 2.4 W MHEBRUL - ERRERS
HPD-700 X¥LWHE , RE WUt , EE R KILW A8 E
MR REEEEAEE, REHEHESE 0%
MR EE N RRBE T RRR LSBT EEYE
H VIR O B (B AR R E R
2.6 HEARBRNBEIZ

FHGE- YR REESMaBaR . XH
% REERF TR, FRAAEAEDL ATES
EHRMRRE, LR TZNT:

Stot b At 23R kb Rt

4
{ﬁ@ﬁ'iﬁ—“ﬁ*ﬁ pH4.0>Bc—>HEE G
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2.7 ®WEHE
2.7.1 #erpZadalg

PR E R
2.7.2 HBWERLSHEEHRD

R,
2.7.2.1 5T hRoEREC

HEHFREL0.100 g = T Hrde i, AR 8 30%
MZBERITESE 100 mL, BAGEBAKRE R
0.100 mg/mL ¥R¥ER AW o
2.7.2.2 TAEMKSEEFROES

SrBIBER A T AR MW 1.0.2.0.4.0.6.0.8.0,
10 mL F7 R 50 mL &S, AERSH30% 8
ZEWFFZE 25 mL, 0 1.4 mL FREDH 5% L%
PEBES,HE Smin EMA 1.4 mL FEA K
10% A9 T AS BR 4B 75 ¥, 6 min J5 A 10 mL, 1mol/L
) NaOH %W, 1RSI B 30% ZHERZX
B ,10 min J§F 510 nm & A KM E, AH I E A
S HER LK 1,

®1 REIHHEBBONTLER

Var/mL 0 1 2.0 4 6 8 10
Crr/pgr mL™t 0 2 4 8 12 16 20
WEEEME (A) 0 0.008 0.021 0.04D 0.058 0.080 0.101

2.7.2.3 THEMEZHFBRIMEE

BN _FeEERMERA, B THRE C(mg/
mL)5HEE A WRRMREAFERXA=4.000C
+9.333x 1073 XA R=0.998 5,
2.7.2.4 EEEAEYEEOGNERITE

B2 mL BEEELEYRBBET 50 mL FEME
PO 30% ZEBBAZE2S mL, A 1~4 mL
NaNO, #£45], (& 5 min FMA 1.4 mL HFE S
10% Al (NO;);, 6 min 5B M A 10 mL 1 mol/
LNaOH B4, H 30 % ZERm B Z 2% ,10 min G
7E 510 nm FRIBEEE, REHERALKITE.
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3.1 HEARBIZSHMERE
3.1.1 ZREEGHZ
BE2I1ITZHE HRBENEXN THES
B g KRR, SR RE 2,
£2 AEABEHAMBEFARR AERERNENEM
(EL 10.000 g 171 5 R EX 234 )

B #8186 /min 10 20 30 45 60
FEEER/e  0.471 0.482  0.549  0.475 0.454

i /% 16.96 19.69 33.11 36.93  34.97
BEWE/ % 12.3 14.8 28.3 27.3 24.7

ME2 A UFEH, BB R 30 min FFHEER
B E & (0.549 g),45 min WA EHE S
(36.93%), ZEEE MUBEOREREITER
i E LB AERENE 30 min,

3.1.2 EXRBAXRERRILEHK

EXRBREAMHERKTFESERIE 3 MR 4,

£3 FHEERAER

K F EE(A)/T pHfE(B) M IK(C)(g:mL)
11 8 1:15
30 9 1:20
50 10 1:25

MNEARAUES, FIEEEORRER M BREL
AR ABC SANMBREHSES, PEERN 11T,
pHOKWKEL 1:20 B MU S EFEEELAEH
ABC,, TS BtEN A B Cs, XE KR Ry\>Rg>Re,
U CHEMN FRABRMERAKX, KREHENE
BE 11T .pH 8 BB HL 1:15 W Bk, L4518, 2%
EPAHEBRENE G, KA BREA4 R ABC 5
REREFHCES BAHEHRETZSHRE
11T .pH 9 B L 1:20,

Fa4 EXXRER

F 5 A B C D HREEARRE /g TR/% REBE/%
1 1 1 1 1 0.363 39.182 22.2
2 1 2 2 2 0.540 34.505 29.0
3 1 3 3 3 0.371 35.154 20.3
4 2 1 2 3 0.439 35.174 24.1
5 2 2 3 1 0.428 34.887 23.3
6 2 3 1 2 0.374 34.644 20.2
7 3 1 3 2 0.316 26.854 13.2
8 3 2 1 3 0.332 15.300 7.9
9 3 3 2 1 0.325 9.453 4.8
K, 71.5 59.5 50.3
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%k 4
F g A B C D HBEEARR/g TR/% . REE/%
K, 67.6 60.2 57.9
K, 25.9 45.3 56.8
R 45.6 14.9 7.6
K; 1.274 1.118 1.069
K, 1.241 1.3 1.304
K; 0.973 1.07 1.115
R 0.301 0.23 0.236
K} 108.84 101.21 89.13
K, 104.70 3789 79.13
K5 51.61 71.46 96.89
R 57.23 29.75 17.76
3.2 BIFUERAASHHRA BERETZ,
3.2.1 # R 4 2 B

it B =t 3.434 g, DURTAT$L 75% W TR R
ERBEN, BN 15 FEMFEER, B 17 h, K
HE 1 h,KBBREN 8T, B#HE, G K-} #l
3E, 38 25 mL 75% R PI ,80°C /K ¥ K $2 X 20
min, 38, 60 mL 75% KITNE4r 3 W ok B AT
Bk, AIFEBURMUGERE, EEE 200 mL A&
Wo M1 mL REHMBREEMEN 0.013,HHH
&AL & YR EUE N 7.88 mg/g(M ), i B #
FreE BB KA YH S MR E N 337.479 mg,
Haig R 8.02%,

3.2.2 4 #

¥ HPD-700 KfLWIERE RS 25 cm, HBEH S
cm BOWABAE, B 3.2.1 MW 100 mL, L H R
ARFLRER, e R E R M, EE RS R RO
HARFERE, R IT FIRB S5 90 % ) 73 R g % , 1
KA EYB LRGSR . BHEEEELEY
REREN3.28 mg/g(H i), EETHREEBE
ah I R R 51.000 mg, FAEEE Dy 3.28 X3.434/51 =
22.09%

3.3 HEARMNEBRIE

XFAKBRITET, EARMBEBCRMMRK,
B B R - LA R E B RRE A
Y T Y 2R 5 5L ) 40 I TR O R O, (3R R
REA. HPHEEH,0.608 g; & ,51.96% ;15 %K,
49.21%,

EWANEY FREHEAGENNEREAE
EREEMERKREERAE, FULREE EHRE
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AREPEATH FTEYHEASBRRK
BEYRAARR  HEA S BRRIIRERN, &
HERBRTE 44N BE 11T \pH 9 B (g:mL)
1:20 32 HKA (] 30 min. '

FRALRTZHE, Kb KRB RE &H%
BH TR LZME, RUEE A RRBEMNFk
i 29% EF-3] 49.21%

X 8l 7= Yyt b B SRR AL & R AT IR, 13 3
HERAA RS S RIE N 98.276 mg/g, 4
H8.12%. ZRAWIRKH ARG, B =W HHE
R a YR IRIEN 14.851 mg/g, HAE 73
22.09% , BD¥G il 5 2l BE M ORI 2.72 1%
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Factor Affect on the Extraction Rate of Aloe Polysaccharide

Luo Cangxue Zhang Guangdong Wang Xu  Liang Yan ",

(The Life Science and Engineering College, Shaanxi University of Science & Engineering, Xianyang 712081, China)

ABSTRACT The varieties of the Aloe, the drying process and refrigerated — storage are the main factors that af-
fect the extraction rate of polysaccharide. The results showed that the extraction rate increased by using Curacac
aloe, Freeze — dry technology and decreased by the storage time.

Key words aloe, polysaccharide, variety, drying, refrigerated-storage
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Protein Extraction from the Bamboo Leaf and Utilization of the Byproducts

Li Yong Song Hui

(Food Engineering Department of Xuzhou Institute of Technology, Xuzhou,221008,China)

ABSTRACT Technical processing parameters of the protein extraction from the bamboo leaf were first proposed

domestically and the utilization of the byproducts was discussed in this paper. The extraction time and its effect to
the content and purity of the rough protein were studied. The results showed that the best extraction time is 30 .
minutes and use the orthogonal method, considering the beating temperature, pH value and ratio of the material

and extraction solution, the optimal parameters were: extraction tempreture 11'C, pH 9 and ratio of the material

and extraction liquid is 1:20. on the basis of these parameters, the effect of enzyme digestion on the protein ex-

traction were studied. The byproducts — flavenoids extracted from the debris was also investigated. Flavonoid com-

pounds could obtained at the rate of 98.276 mg/g with the purity at 8.12% by using 75% acetone as extraction,

fine products could reach to 14.851 mg/g with the purity at 22.09% by using HPD ~ 700 macroporous resin.

Key words extract, rough protein, by products flavonoid

2005 55 31 %8 3 M(E% 207 ) | 141




