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Study on Antioxidative Effects of Rice Bran Oil Extracts on Conjugated LinoleicAcid
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Abstract: Natural antioxidantenriched ricebranoil extractswere obtained by extracting rice branoil withethanol, isopropanol
and ethyl acetate. The yields of extractionwere 26.8%, 67.1%and 82.8% respectively. The extracts were added into conjugated

linoleicacid(CLA) for oxidationtestat 60°C. Results showthatal though differentextracts have differentantioxidativeactivity

for CLA, they all have higher activity than BHT has. And among them the isopropanol extract has the highest activity. Itisclear
that the isopropanol extract can be used as a good natural antioxidant to protect CLA from oxidation.
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Study on Anino Acid Analysis and Characteration of Protein Involved inPost-haze
of Apple Juice Concentrate

LI Na, LI Quan-hong*, CAl Tong-yi
(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract:The purpose of this study was to isolate and purify proteins from fresh apple and apple juice concentrate, identify
these proteins by peptide mass fingerprinting, determine the total polyphenol and polysaccharide content, and amino acid
analysis. The results shows that Thaumatin-like protein 1 is one of the major protein constituents of fresh apple fruit, itisa
glycoproteinand rich inhydrophobicaminoacid, it isreadily cause post-haze inapple juice. Proteins inapple juice concentrate

were more complex, it is combined with polyphenol and polysaccharide and made molecular accelerate, and cause post-haze

firelly.
Key words:apple juice concentrate; protein; peptide mass fingerprinting; anino acid analysis
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