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g-Poly- L -lysine: Antimicrobial Characteristics and Its Potential Application
Shi Qingshan Chen Yiben Ouyang Yousheng

(Guangdong Institute of Microbiology , Guangdong Provincial Key Laboratory of Microbial
Culture Collection and Application ,Guangzhou, 510070, China )

ABSTRACT &-Poly-L-lysine(e-PL), which is now industrially produced by Streptomyces albulus, is a homo-
poly amino acid polymerized by the amide bond between a-carboxyl and e-amino groups. As one kind of food
preservative,e-PL shows a wide range of antimicrobial activity, water solubility, high safety and stability at high
temperatures and wide pH range. It has been increasingly adopted as food preservatives nowdays. This paper re-
viewed the general information on microbial synthesis of e-PL. The antimicrobial characteristics and the potential
application of e-PL as a food preservative were also introduced.

Key words ¢-Poly- L -lysine, microbial production,food preservative,application
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The Effect of Pesticide Residues on Food Safety
and Resolve Strategies
Wu Xiachong' Li Jianke! Hui Wei?

1(Food Science Department of Shaanxi Normal University, Xi’ an, 710062, China)
2(College of Life Science Shaanxi Normal University Xi’ an, 710062, China)
ABSTRACT This article introduced the use of pesticide in China and the harm of pesticide residues in food safety
and the ways to resolve it.
Key words pesticide residues, food safety, countermeasure
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Study on the Decoloration of Dietary Fiber from Apple Pomace

Chen Xuefeng Wu Liping

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

ABSTRACT

Decoloration of apple pomace dietary fiber (DF) by H,0, solution was studied. The optimum condi-

tion were: pH 12, 8% of H,0,, 100, reaction time 2 h. The results provided useful parameters for producing

apple pomace DF in industry.

Key words apple pomace, dietary fiber, decoloration
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Study on Preparation of Stabilized Peanut Butter

Yan Jie

(Department of Chemistry and Chemical Engineering, Zhongkai University of Agriculture and Technology , Guangzhou, 510225, China)

ABSTRACT Essential operations for production of stabilized peanut butter, especially the effects of technical pro-
cessing, the category and quantity of stabilizers on posture, taste and stability of the final products were discussed.
It is indicated that the optimal process was to crash the pretreated peanut and mix with additives, and then grind
the mixture. The results showed that using 14 % of protein powder mixed with 1.5% of monoglyceride as a stabi-
lizer can produce good sensory quality peanut butter (odor, color, texture and taste).

Key words peanut butter, stabilizer, technical processing
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