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Research on Stable Pigment—=Glycosylated Nitroso—Hemoglobin

YANG Xi-hong!, XIE Wan-cui', WANG Wei-min', XIA Wen-shui?
(1. School of Food Science and Technology, Guangdong Ocean University, Zhanjiang 524025, China;

2. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: Nitroso—hemoglobin acted as pigment in multi—component curing system instead of nitrite was developing color in
meat—curing. But its stability and dispersivity was not ideal. Nitroso—hemoglobinwas treated with polysaccharide to prepare
glycosylated nitroso—hemoglobin, stabilities of new pigment were enhanced obviously under 1ight and heat. The new pigment
was prepared by selection of polysaccharide and optimization of experiment condition. Then characteristic of the pigment was
discussed by UV, IR and DSC.
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Table 2 Project and result of orthogonal test
R _ IS S : _ b _
pH B S AR HUbFERE (1C) AEFI H] (min) 75°CHN# 10min J5 PEMBHFE 30 £51¥) 540nm AWKOLE

1 5 1.5:1 60 10 0. 423
2 6 1.5:1 40 5 0.202
3 7 1.5:1 50 15 0.199
4 5 1:1 50 5 0. 462
5 6 1:1 60 15 0. 268
6 7 1:1 40 10 0.233
7 5 1:1.5 40 15 0.410
8 6 1:1.5 50 10 0.271
9 7 1:1.5 60 5 0.186
R 0.677 0.139 0. 087 0.077
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Study on Microwave—assisted Extraction of Inulin from Burdock Root

XU Xin, CHEN Xiao—hui, LIU Guo-yan, YU Hai

(College of Food Science and Technology, Yangzhou University, Yangzhou 225001, China)

Abstract: In the experiment, inulinwas prepared fromburdock root by microwave-assisted hot water extraction. The extraction
rateof inulinbymicrowave—assisted extractionand traditional water extractionwere58. 18%and50. 1%respectively. Single factor
analysis of anumber of major factors to choose ratio of solid to liquid, microwave extraction, water extraction temperature, water
extraction time four factors as the rate of extraction to determine their conditions. The results showed that the orthogonal factors
affecting ranking : water extraction time>microwave extraction time>water extraction temperature>>ratioof solidto liquid.

Inhot water extraction, microwave extractionandwater extraction, temperature isamajor factor. Thebest combinationof factors
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