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Computation on Surface Fractal Dimension of Freeze-dried Product by Mercury Porosimetry

CHEN San-giang®, LIU Yong-zhong!- “; CHENG Guang-xu!, HUANG Chang-bin?
(1.School of Environmental and Chemical Engineering, Xi"an Jiaotong University, Xi*an 710049, China
2.School of Science, Xi"an Jiaotong University, Xian 710049, China)

Abstract: Inordertocharacterizequantitativelythemicrostructureoffreeze-driedmaterial , thecomputationalmethodofsurface
fractal dimentsionthroughmercury intrusionisintroduced. Thesurfacefractalsoffreeze-driedmaterials, takingbeefand turkey
forexamples, arecalculatedrespectively. Theresultsshowthat it iseasyand reasonable toobtainthesurface fractalsof freeze-
driedmaterialsbymercury porosimetry, and surface fractals can be employed to characterize roughness and complexity of the
poredistribution infreeze-driedmaterials. Thesurface fractal depends intimatelyupontheporedistributionoffreeze-dried
material . Themore thevolume fractionofmicro-pores infreeze-driedmaterial is, the larger thesurface fractal dimensionwil I be
obtained.
Key words: mercury intrusion surface fractal dimension freeze-drying porous media
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Study on Extensiin Purification fromthe Cel 1 Wal I of SoybeanDregs

LIU Jing-jing, DENG Ze-yuan, YU Hua-hong
(The Key Laboratory of Food Science of MOE, Nanchang University, Nanchang 330047, China)

Abstract: The extensins extracted from the cell wall of soybean dregs were purified by CM-cel lulose and Sephadex G-75
chromatography . Three componentswere attained fromthe cell wal I proteins of soybean dregs by CM-cel lulose chromatography .
The amount of amino acid and molecular mass of these components were determined through Amino Acid Analysis Instrument
and SDS-PAGE, respectively. The compound belonging to extensinwas identified according to the anount of amino acid and

molecular mass of these components obtained.
Key words: soybean dregs extensin purification
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