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Evaluation of Brewing Tannin Application in High Concentration
Brewing of Beer and Investigation of the Influence Factors

Wang Jialin!'? Xue Changhu! Fu Xueyan' Li Zhaojie! Xue Yong!

1(Department of Food Engineering, Ocean University of China, Qingdao, 266003, China)
2(Scientific Research Center, Qingdao Beer Groups, Qingdao, 266061 ,China)
ABSTRACT In this paper, we applied the brewing tannin in high concentration brewing of beer. Results showed
that the brewing tannin could improve the beer’s quality and flavor, enhanced its stability and anti-aging ability,
prolong the period of keeping fresh, shorten the producing course and improve the beer’s sensual character istics. -
The content of total poly-phenol and main flavorous substance had no changes with application of brewing tannin.
Ca®" at optimal concentration range had no effect on brewing tannin application. However, when it was out of the
optimal range, Ca’* affected the turbid degree of beer. The iso-a-acids exerted no obvious influence on the beer
with application of brewing tannin.

Key words  brewing tannin, high concentration brewing, Ca’* , iso-a-acid, flavor evaluation
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Culture of High Selenium-enriched Spirulina platensis
with a Stepwise Selenium Addition Method and Its Effects
on the Photosynthetic Pigment and Protein Contents of the Microalgae
Chen Tianfeng Cui Xiaofeng Yang Fang Zheng Wenjie Bai Yan

(Department of Chemistry, Jinan University, Guangzhou, 510632, China)

ABSTRACT Effects of different selenium (Se) adding methods on the growth, Se accumulation and transforma-
tion of Spirulina platensis were investigated. The results indicated that the high Se-enriched S. platensis with a
total Se content of 1301.17 pg/g and an organic ratio of 86.85 % could be obtained while the Se was added in the
7%, 8%, 9™ day with an accumulative concentration of 1 000 mg/L. A stimulative effect in biomass of Se-enriched
cultures was observed in the 7th experimental set, comparing with the control cultures. Furthermore, the contents
of phycobiliproteins and photosynthetic pigments ( Lutein and B-carotene) increased to some extend. About
67.12% of the organic Se existed in the soluble proteins.

Key words Selenium, Spirulina platensis, photosynthetic pigment, protein
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A Study of Using Food Electric Properties as a Non Destructive
and Continuous Measurement in a Drying Process

Qin Wen! Chen Zongdao®> Yoshio hugura® Kanichi Suzuki’®

1(Food Science Department, South-west Agriculture University, Chongging, 400716, China)
2 (Food Science Department, Sichuan Agriculture University, Yaan, 625014, China)
3 (Facult of Applied Biological Science, Hiroshima University, Higashi-hiroshima, 739 — 8528, Japan)

ABSTRACT A relationship between moisture and capacitance of foods drying process is proposed. Pure sucrose
solution, carrot, mushroom, lettuces and welsh onion were used as samples. The results showed significant corre-
lation between the capacitance of each sample and moisture content. The moisture content and capacitance decrease
with increase in drying time for every sample at 60°C during drying process. The capacitance won’t change until
the moisture content arrived at a certain content. This technique will enable us to control drying conditions auto-
matically without sampling the material during the drying process.

Key words dielectric property,dry process, non-destructive, control
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Determination of Gluconate Concentration in Broth of
D-ribose Fermentation Using the Hydroxamate Method

Zhang Zongyu Li Zhimin Ye Qin

(State Key Laboratory of Bioreactor Engineering, East China University of Science and Technology, Shanghai, 200237,China )

ABSTRACT Glucose interferes with gluconate measurement using the hydroxamate colorimetric method. This
study focused on the effect of glucose on the measurement of gluconate. Through measuring a series of solutions
containing different amount of glucose and gluconate, a formula for calculating gluconate concentration was ob-
tained, with which the interference caused by glucose could be eliminated. This method was applied to determina-
tion of gluconate concentration profile during D- ribose fermentation.

Key words gluconate, hydroxamate colorimetric method, glucose
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