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Study on Plastein Reaction for Food Protein ImproVement
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ABSTRACT Plastein reaction offers considerable control potential on nutritional and functional properties of f00d

proteins，which has been of great interest in the food industry． In this paper，up to date various reaction mecha—

nisms，factorS affecting the reaction are presented，and the印plications of the plastein reaction for protein proceSs—

ing are summarized．

Key words plastein reaction，food protein，debittering，nutritional vaIue，functional property

我国“食糖”产销即将纳入法制化轨道

日前，国家发改委经贸司表示，2005年国内的食糖消费总量预计为l 100万～1 150万t，食糖的进口配额为194．5

万t，国内总供求缺口尚有100万t。对此，业内人士认为，中国糖业长期以来“自给自足，受国际糖市影响不大”的历史

即将结束。根据wT0进程协议，中国今年的食糖进口配额将达到194．5万t，进口配额关税维持去年15％的水平，配

额外的食糖关税降到了目前的50％。随着配额的增加以及关税税率的降低，将有越来越多的外国食糖进入我国市场。

2005年，在全球糖料种植面积下降的背景下，国内糖业复苏势头得以确立，我国制糖业进入了行业景气上升通道。但是，我国

糖业发展不稳定因素依旧存在，迄今为止，这份甜蜜的事业还没有一部完善的法律规范。业内人士认为，与其他行业相比，制糖

行业有其自身的特点：

1．糖料不宜储存流通，只有加工为成品糖才能成为商品进入市场。糖农与糖厂关系密切程度和依存度高。

2．增产或减产恢复周期长。

3．食糖生产具有季产年销
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An加订打口Procedure to Dete啪ine Carbohydrate Digesti伽
Rate and Its Primary Application

Zeng Yue Liu Fang Liu Bo Fan Zhihong
(China Agricultural UniverSity，College of Fbod science and Nutrition al Engineering，Be巧ing，100083，China)

ABSTRACT In light of the importance of glycemic response of food in prevention of chronic diseases，a simplified

跏说￡ro hydrolysis procedure for determining the carbohydrate digestion rate was introduced．Significant∞rrela—

tion observed between the data obtained from glycemic index(GI)，the starch digestion index(SDI)，and the as—

say described in the study has indicated that the assay can help to predict the carbohydrate digestion rate and

glycemic response of cereals and legumes prducts．“Reducing sugar release index"(RRI)，a new index of carbohy—

drate digestion rate，was preSented and discussed in te瑚s of its significance in practical application．Carbohydrate

digestion rates of f00d samples were determined and the results showed the impact of material selection and process—

ing procedures on the carbohydrate digestion rate of staple foods．

Key words staple f00d，digestion rate，glycemic response，i咒口以ro digestion
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食品包装新规定禁止使用部分塑料原料

《绿色食品包装通用准则》将正式出台并将在2005年下半年实施，其中明确规定塑料制品不允许使用发泡聚苯乙

烯、聚氯酯等产品。

按照《准则》，以后食品包装毖须无毒可降解，包装废弃后，经过一定处理可重新回收利用；包装表面不得涂蜡、上

油；不允许涂塑料等防潮材料；纸箱上的标记必须用水溶性油墨；金属类包装、玻璃制品不应使用对人体和环境造成危

害的密封材料和内涂料；塑料制品不允许使用发泡聚苯乙烯、聚氨酯等产品；外包装应有明示材料使用说明及重复使用、回收利

用说明及绿色食品标志，印刷外包装的油墨或贴标签的黏合剂应无毒，且不应直接接触食品。
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