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Application of Cellulases for Alcohol Production from Biomass

Duan Gang Sun Changping

(Genencor (Wuxi) Bio-Products Co. , Ltd., Wuxi, 214035, China)

ABSTRACT Biomass is a renewable energy source existing in the nature. The fuel alcohol production by fermen-
tation through enzymatic hydrolysis could partly replace crude oil. Biomass can also be used to produce other chem-
icals and biochemicals. The key factors to prodcuing bio-alcohol and other bio-chemicals include reducing the cost
both for pre-treatment of biomass and making cellulases, and increasing the efficiency of cellulases. This paper re-
views the development of enzymes for the conversion and lastest progress on bioethanol.

Key words lignocellulosic biomass, cellulases, alcohol, pre-treatment, fermentation
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cess for incorporation of L-methionine into soy protein by (27): 52~56
treatment with papain[J]. J Agric Food Chem, 1979, 1

Study on Plastein Reaction for Food Protein Improvement

Zhou Xuesong Zhao Mouming

(College of Light Industry and Food, South China University of Technology, Guangzhou, 510640, China)

ABSTRACT Plastein reaction offers considerable control potential on nutritional and functional properties of food
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 applications of the plastein reaction for protein process-
ing are summarized.

Key words plastein reaction, food protein, debittering, nutritional value, functional property
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An in vitro Procedure to Determine Carbohydrate Digestion
Rate and Its Primary Application
Zeng Yue Liu Fang Liu Bo Fan Zhihong
(China Agricultural University, College of Food Science and Nutrition al Engineering, Beijing, 100083, China)

ABSTRACT In light of the importance of glycemic response of food in prevention of chronic diseases, a simplified
in vitro hydrolysis procedure for determining the carbohydrate digestion rate was introduced. Significant correla-
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 terms of its significance in practical application. Carbohydrate
digestion rates of food 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 food, digestion rate, glycemic response, in vitro digestion
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The Effect of Tea Materials on Extraction Rate of Green Pigment

Li Fengjuan® Wang Yu* Ding Zhaotang® Du Jinhua

1 (College of Food Science and Engineering of Shandong Agricultural University, Taian, 271018, China)
2 (College of Horticulture of Shangdong Agricultural University, Taian, 271018 ,China)

ABSTRACT Optimum extraction conditions of green pigment were selected by orthogonal test of four factors and
three levels with the fresh tea, enzym-denatured leaf and dry tea. The results showed that enzym-denatured leaf
was the best material for the extraction of the pigment, and that optimum extraction conditions were 100%
ethanol, the ratio of ethanol to tea 4.5mL:1g, the temperature 75C and the extraction duration 25 min. The ex-
traction rate of tea pigment was 31.50% . The green pigment is an excellent natural pigment contained abundant
effective components: tea polyphenols, caffeine, amino acids etc.

tea green pigment, fresh tea, enzym-denatured leaf, dry tea, extraction rate
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