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Abstract: Inthisarticle, wheat glutenwas modified by the succinic anhydride.The influence of the extent of succinylationon
solubility, enulsifyingactivity, enulsifying stability, foaming capacity and foaming stabi l ity was discussed. Finally, the
modified wheat gluten in the optimum condition was used in the noodle. The result shows that the optimum extent of
succinylation of wheat gluten is66.1%; solubility, enulsifyingactivity, emulsifying stability, foaming capacity and foaming
stability is5.09mg/ml, 56.8%, 56.4%, 44.8%, 25%, respectively. Compared with the usual wheat gluten, the quality of the noodle
made wi th the succinylated wheat gluten is better.

Key words: wheat gluten; succinylation; modify; noodle
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Table 4

The appraising chart of the noodle quality
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Table 2 The comparison of functionality between succinylated
wheat gluten and wheat gluten
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Table 3 The detecting result of the noodle quality
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Purification, PreliminaryComponentAnalysisandStructure Identificationof Fungi Polysaccharides

ZHAO Yu-ping,JI Li-lian, ZHU Xiao-qing
(Department of Bioengineering and Chemical Engineering, Huaiyin Institute of Technology,
Huaiyin 223001, China)

Abstract: The polysaccharides of fungi were studies in this paper. The two kinds of EPS were obtained by Sephadex
G75. Then the components of these EPS were considered by thin-layer chromatography, and they were xylose, mannose, glucose
and rhamnose. Final ly, the structures of polysaccharides were analyzed preliminarily by infra-red spectrum.
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