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Effect on Physical Properties of Vitamin A Microcapsule
for Different Wall Materials

Xie Yanli'> Zhou Huiming"? Qian Haifeng'

1(School of Food Science and Technology, Southern Yangtze University, Wuxi, 214036, China)
2(Key Laboratory of Food Science & Safety, Ministry of Education Southern Yangtze University, Wuxi, 214036, China)

ABSTRACT In this research, microcapsules were spray-dried, gelatin+ sucrose, gelatin + peach gum + sucrose,
and peach gum + sucrose were used as wall material and vitamin A was used as the model core respectively. Outer
morphology, particle size distribution, Fourier Transform Infrared Spectroscopy(FTIR), glass transition tempera-
ture(T,), retention on the normal temperature were studied. By adding the Peach gum, the outer morphology
was improved, T, was increased, hydrogen bonding was strengthened, the core retention was increased from 82.
9% to92.6% on the condition of 25C ,RH20% ~30% , light protecting storage for 6 months, volume average di-
ameter(D, ;) showed significant difference( P<0.05).

Key words  gelatin, peach gum, vitamin A, microcapsule, physical properties
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Effect of Ultrasound on Membrane Permeability of
Saccharomyces cerevisiae
Lu Qun'?> Lu Xiaoyan'® Qiu Taigiu' Luo Denglin'
1 (South China University of Technology, Guangzhou, 510640, China)
2 (Guangdong College of Pharmacy, Guangzhou, 510224, China)
3 (Zhong-kai College of Agricultural Technology, Guangzhou, 510225, China)
ABSTRACT The release of nucleic acid, protein and FDP were determined on Saccharomyces cerevisiae cell by
different parameters of ultrasound. The cell configuration was assayed by transmission electron microscopy
(TEM). The aim of this paper was to study the optimal parameters and mechanism of Saccharomyces cerevisiae
cell membrane permeability induced by ultrasound. The optimal parameters were power 500 W, treating time 225s
pulse 3s and interval time 4s, respectively. The mechanism of ultrasound induced cell membrane permeability was
that the cavitation effect of ultrasoud led to the perforated effect resulted from cell membrane damage. Ultrasoud
could increase the permeability of Saccharomyces cerevisiae membrane.

Key words  Saccharomyces cerevisiae , ultrasound, membrane permeability
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Determination of Standard Level of Dissolved Oxygen
in Glutamic Acid Fermentation

Wang Ying!> Dong Liang' Zhang Yanling® Zhao Changxin
1(College of Bio. & Food Tech, Dalian Institute of Light Industry, Dalian, 116034, China)
2(Shenyang Hongmei Group, Shenyang, 110026, China)

ABSTRACT In the process of glutamic acid fermentation, dissolved oxygen level was one of the most important
factors. The effects of dissolved oxygen level at different phases of the experiments on fermentation were compared
based on the standard level of dissolved oxygen determined during the glutamic acid fermentation. In this paper,
the concentration of glutamic acid reaches 12.20 mg/mL, and the remains concentration of glucose was 0.62 mg/
mL after fermentation, the conversion rate of glucose reaches 60% . Therefore it was feasible to improve fermenta-
tion technique using the level of dissolved oxygen in glutamic acid production.

Key words glutamic acid, fermentation, oxygen dissolved
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Review on Methods to Reduce the Residue of Pesticides in Concentrated
Apple Juice

Chen Fang Zeng Lingqin  Ge Yigiang Hu Xiaosong
(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing, 100083, China)
ABSTRACT  Pesticides residues are a critical problem, which affect the quality of concentrated apple juice in our
country. This article mainly summarizes the pesticides application in China and the category of pesticides in apple
juice. The organophosphorus pesticide is the dominating pesticide in concentrated apple juice. The new methods
which using physical, chemical, microbiology principles can reduce the pesticides in concentrated apple juice.

Key words concentrated apple juice, pesticides residues, removal
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The Analysis of Benzoic Acid and Sorbic Acid in Food

Deng Xiaofeng

(Department of Material Engineering, Mianyang Vocational and Technical College, Mianyang, 621000, China)

ABSTRACT The benzoic acid and sorbic acid in food were analyzed with capillary gas-chromatography. The sam-
ples were extracted with aether, and vaporized to nearly dry. The residue was dissolved with chloroform and ana-
lyzed with gas-chromatography: FFAP quartz capillary column, 220C , and dimethyl phthalate (inner mark). A
good linear range of the two compounds was found between 0.25~4.00mg/mL.

Key words apillary gas-chromatography, benzoic acid, sorbicacid

o Ho itk o &K H

& EHREREPARARN I LAV ESHEANARA GANFMERLRARERE, 2L 4 HFRAKAXFH
ARERB A THOAMRANNEEFRENEREHEw, CR G TEAA A RAHAN LA TIRSINH G AR
2 AYHATHRUARE BREHEETUABRIREAR , FES NIV EFPRAIRKEF R,

FEAGABIVHARATEFARS TAL HEALAF U RARRERLER, ARV FPLEFHEALST, A
S5ERELANAMKAAAL K ZITERAMRANGES S FBL FHAAMF LUFP L TFENFHERHEAR
AREBAR, AL HEL LA RE 2o WFEH 0 EARFANER,

# & Sigma.f2 & Fluka.Merck. W f| B Acros . H XX E AR UK REEFARHNLAANF S AN S REE, ERAN
RA2~4 B, BB RHEARE T X,

BKEA: %
B 3% :010 - 64666552; % K :010-64616613;
#, F B # : yangmei@ china — cicc. org, # 4t : www. china — cicc. org

it FERSABIVARR, X THEKE 2% 32 5,100027

90 | 2005 Vol.31 No.9 (Total 213)




WELRHABRMANBERGTZ AN ZHKKE 4 B 328K KELZRFIREFR-AR-FAE-EN]

200 g /L 31 PR 15 % B2 BB 80°C 1 B e 7] (3] i B K5 448, 1999(4) :89~93
5~10 min, 5  Adler-Nissen. ] Enzymic hydrolysis of food proteins [ M].
NewYork: Elsevier Appllied Science Publishers 1986. 13 ~
$ £ X W 14

6 B F.AEPBEHERMBEERLD] NIRRSRE,
2001(3):27~30

7 Pederson B. Removing bitternes from protein hydrolysate[J].
Food Technology,1994(10) :96~98

Lzawa N. Debittering of protein htdrolysates using

1 BE% . B KBS ERI] R aRRE,
1999(3):5~6

2 BB, EEX . KEEAMKED K B R B
HR]). hEMAE,200006):167~172

3 BRY. KEEKARMAE LB TR PR

A a ia i tides[J]. ic Chem, 1997,45:
S R BT AL 2004(6) 112~ 117 eromonas caviae aminopeptides Agric Chem

543545

Application Research of Debittering and Discoloring Technology of
Soybean Peptide for Developing Sports Drink

Wu Yimin Gong Shuli Wen Jian Qian Yingyan

(Beverage Research and Development Center,China National Institute of Food and Fermentation Industries, Beijing, 100027, China)

ABSTRACT Combination sorbent was chosen to debitter and discolor soybean peptide. Experimental design in-
cluded single factor,orthogonal design, correlation analysis. The result showed that the optimum conditions of debit-
tering and discoloring for soybean peptide colud be as follows:soybean peptide concentration 200 g/L, combination
sorbent concentration 15% ,80C for 5~ 10min. The result of debittering and discoloring has a high positive statis-
tical correlation.

Key words soybean peptide, sorbent, debittering, discolor
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Characterization and Purification of LPX-600 by Lactobacillus
paraplantarum LPX-600

Xu Hongtao! Quan Chunshan? Liu Changjian®

Wang Junhua! Fan Shengdi’

1(Dalian University of Technology, Dalian, 116024, China) 2(Dalian Nationalities University, Dalian, 116600, China)
ABSTRACT Inhibitory substance LPX-600 produced by Lactobacillus paraplantarum LPX-600 was purified by
ammonium sulfate precipitation, cation-exchange chromatography, gel filtration and reverse-phase HPLC. The
study showed that LPX-600 was heat-stable, active at pH<6.0, not sensitive to proteolytic enzymes (protease K,
pepsin, papain). It strongly inhibits many food borne bacteria such as Salmonella sp., Staphylococcus aureus,
Serratia marcescens , and Proteus vulgaris .

Key words Lactobacillus paraplantarum , purification, inhibitory activity
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