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Study on Nostoc sphaeroids kutz Cell-breakage by Freezing and Melting
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Abstract: The nutrition value of Nostoc sphaeroids kutz was high, but the traditional processing technology could not break

the cell sphere of Nostoc sphaeroids kutz, hence it was very difficult to metabolize. In order to use its nutrients effectively, the

cell-breaking technology by repeat freezing and melting was studied in this paper. The results were as the follows. The optimal

cell-grinding conditions with freezing and melting were 30min at 0°C, repeated grinding 3 times, and extracted at 30°C, pH7.
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Table 1 The nutritional composition in the cell of Nostoc
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Fig.1  The influence of different average size on protein leaching
rate
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Table 2  Factors and levels of orthogonal experiment
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Fig.5 The influence of all factors and levels on protein leaching
rate
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Technology Study on Extracting Proanthocynidins from Se_é thkthorn Seed

XU Xiao-yun, PAN Si-yi*, HU Jian-zhong
(College of Food Science and Technology,Huazhong Agricultural University, Wuhan 430070, China)

Abstract: Technology of extracting p;oanthocynjdihs from sea buckthorn seed were studied. The dried defatted sea buckthorn
seed was used as raw material. After investigaﬁng the single effect factor on proanthocyanidins extraction, the optimum factors
were obtained. The central composite design and corresponding response surface analysis were used to obtain the optimal
parameters of processing. The optimum conditions of extraction were as follows: the rate of solution phase to solid phase 10:
1, the temperature 21°C, extraction time 90min, pH value 5.1, and the concentration of ethanol 65%. The extraction yield was
5.84% on the dry weight basis of defatted sea buckthom seed powder with the product purity as 39.18%.
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