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Separation Lycopene of Tomatoes by Supercritical Carbon Dioxide

JIANG Hong, ZHANG Kun-sheng#*, REN Yun-xia
(Tianjin Key Laboratory of Food and Biology Technology, Department of Food Engineering,

Tianjin University of Commerce, Tianjin 300134, China)

Abstract: This work described the influence of some operative parameters of supercritical carbon dioxide extraction
employed for the separation of lycopene and B-carotene, lutein from the pulp and skins of ripe tomatoes. The extractions were
conducted at pressures and temperatures ranging from 10 to 45 MPa and 40 “C to 80 ‘C, respectively. Lycopene and B-carotene,

lutein showed a different solubility in the supercritical fluid depending on processing parameters. With a proper choice of

operative parameters, ithasbeenpossible toobtainaproduct that contained80. 25% lycopene. Therefore, purificationprocessing

can be avoided.
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Fig.1  Molecular structures of lycopene, B-carotene and lutein
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Table 1 Extracted ratio in different temperatures
E(C) T AL F (%) B-#1E AT R (%)
50 55. 70 44.30
60 63. 84 36.16
70 80. 25 19.75
80 70.11 29. 89
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Fig.5  Effects of temperatures on lycopene extraction
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Study on Flavour Components Extraction in Pig Bone (I)

—— Optimum Processing Conditions of Pig Bone Enzymolysis

YANG Ming—duo', SHEN Chun-yan'?, ZHANG Gen-sheng?
(1. Postdoctoral Programme Chinese Fast-Food Research and Development Center, Harbin University of Commerce,

Harbin 150076, China; 2. College of Food Engineering, Harbin University of Commerce, Harbin 150076, China)

Abstract: In this paper, heat pretreatment method and ul trasonic pretreatment method of pig bone before enzymatic hydrolysis,
and the process of papain and trypsin bienzymatic hydrolyzing pig bone were studied. The result indicated that the optimum
conditions of pigbone heat pretreatment are 90 “C and 10 min. The optimum conditions of pig bone ultrasonic pretreatment are
as follows: total sonication time 10min, ultrasonic power 400 W. After the heat pretreatment of the pigbone before enzymolysis,
the hydrolysisrate and recycle rate of nitrogen respectively increased by 30. 84%and 10. 99%. After the ultrasonic pretreatment,
the hydrolysis rate and recycle rate of nitrogen respectively raised 84. 57%, 66. 45%. Therefore, theultrasonic pretreatment was

obviously better than heat pretreatment. The optimumbienzymatic hydrolysis conditions were determined as follows: substrate
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