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Technology of Flavonoids Extraction from Stems of Huperzia Serrata (Thunb.) Trev

YU Hong-ying!; SUN Yuan-ming?, LUO Zong-ming!, FU Yu-fei'
(1.Faculty of Chemical Engineering and Light Industry, Guangdong University of Technology,
Guangzhou  510090,China; 2.College of Food Science, South China Agricultural University,
Guangzhou 510642, China)

Abstract: The technology of Extraction flavonoids from stems of Huperzia serrata (Thunb.) Trev by microwave was studied
in this paper. The results showed that factors influencing extraction flavoids were in the order as follows: concentration of ethanol

> microwave power > irradiation time > rate of material to solvent. The extraction rate was 16.651mg/g under the optimal

extraction conditions: ethanol 90%, material: ethanol (W:V) as 1:50, irradiation time 30s and microwave power 650W.
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Study on Smoked Chinese Bacon Aroma Components by Solid Phase Extraction Carried Out by GC-MS

) YU Ai-nong, SONG Xin-jian, LIU Ying-xuan
(Department of Chemical Industry, Hubei Nationality Institute, Enshi =~ 445000, China)

Abstract: Aroma components of smoked bacon, a traditional food in southwest China, were abstracted by solid phase
extraction(SPE)-assisted extraction. Quantitative analysis of the components was carried out by gas chromatography(GC) with
1,2-dichlorobenzene, which was used as the factory standards. Qualitative analysis of the components obtained was carried out
by gas chromatography-mass spectrometry (GC-MS). 29 compounds were identified. The important aroma compounds in
smoked bacon were 2,5-diphenyl-3-(2-furoyl)pyrrole, diphenylamine, benzothiazole, phenol acetate, p-cresol, 3-ethylphenol,
p-ethylguaiacol, 2,6- di(t-butyl)-4-methylphenol, stearaldehyde, a -isophorone, 2-methylhexadecan-1-ol, 2,6-di(t-butyl)-4-
hydroxy-4-methyl-2,5-cyclohexadien-1-one, etc.

Key words: solid phase extraction(SPE)-assisted extraction; smoked bacon; flavour, chemical composition;

gas chromatography; gas chromatography-mass spectrometry(GC-MS)
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