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14 45 0.6 150 5.162 5
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Optimization of Extraction of Sterols in Plant Pitch by
Response Surface Methodology

Lu Dinggiang', Wu Yashuang', Chen Jianhui?,
Duan Liu!, Ling Xiuquan®
1(State Key Laboratory of Materials-Oriented Chemical Engineering, College of Life Science and Pharmaceutical

Engineering, Nanjing University of Technology, Nanjing 210009, China)
2(Zhejiang Medicine Co. Ltd. , Shaoxing 312500, China)

ABSTRACT Study was made on extracting sterol from plant oil pitch. Response surface methodology was
applied to investigate the effects of the ratios of solution to solid, extraction temperature and time on the ex-
traction yield of sterols. And a mathematical regression model for extraction of sterols was presented. Re-
sults showed that the optimal extraction parameters were :the ratio of solution to solid 10.4 : 1, 2. 5h, at
50°C. Under those conditions, the predicted extraction yield of sterols was 77. 53% , which was very close to
real value. This extraction process was simple and feasible with high extraction yield which met the industrial
requirements,

Key words plant oil pitch, sterols, response surface methodology, extraction
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The Application of Ohmic Heating Technology on the Processing
of Ping Skin Gelatin

Yang Mingduo, Zhang Chunmei, Li Gang

(Chinese Style Fast Food and Development Center of Har Bin Commerce Univercity of
Postdoctoral Programme, Harbin 150076, China)

ABSTRACT The ohmic heating technology can make the heating equally, faster, easy controlling and high
efficiency. The processing of pig skin gelatin by this method was simple and easy to operate. The different
dosage of salt and voltage’s influence on heating speed and conductivity of the pigskin peptone gelatin juice
was studied. The physical property as well as microscopic structure of the skin peptone gelatin made by cir-
cular telegram heating and traditional process was compared. The result indicated that, as the salt density or
the voltage increase, the heating speed increased. Meanwhile, the conductivity of pigskin peptone gelatin
juice increased along with the salt content, and decreases along with the voltage increase; Compared with the
traditional process, its elasticity, toughness, smooth degree and water retention property and the intensity
were improved; Based on the experimental data, a model which served as the foundation of the ohmic heating
of the pigskin gelatin was established.

Key words ohmic heating, the pigskin gelatin, data process
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