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Clarificationof Natural Zeol ite Attached by Chitosan to Aged Vinegar

LI Zeng-xin DUAN Chun-sheng XUE Shu-yun
(Department of Chemistry, Teachers’ College, Qingdao University, Qingdao 266071, China)

Abstract According the properties of natural zeolite and chitosan, asolid adsorbentwas made fromnatural zeol ite and chitosan.
120mm natural zeolite was added in chitosan slurry of 90% the degree of deacetylation to prepare adsorbent which mass ratio
is1:1.2. The absorbent can be used to treat aged vinegar . The optimal operation conditions are: the absorbent amount of addition
1.5%, mixing time 5min, at room temperature. After treated by the adsorbent, the vinegar was easily filtered and had a high-
qual ity with amber color and transparence. The vinegar product could be stored for 6 months without any sediment problem.
The fi ltrate slurry can be used for ferti lizer and feed additive without environmental pol lution
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Table 1  The effect of addition amount of clarifying absorbent
on aged vinegar color
0 0.5 1 1.5 2 2.5
T(%) 0 12.5 14.3 19.5 25.8 23.6
1.5%
23
100ml 5min
6 2
2
Table 2 The effect of addition amount of clarifying absorbent
on aged vinegar clarification
0 0.5 1 1.5 2 2.5
T(%) 0 12.5 143 195 258 23.6
6
pH 3.8 3.7 3.8 3.8 3.8 3.8
3 3 3
1
1.5% ( 100ml 1.5g )
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100ml 1.5¢
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Fig.1 Impact of stiring time to clarifying effect
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Study on the Granule Structure and Properties of Corn Porous Starch

XU Zhong? MIAO Ming? LIU Ming-lit ZHANG Hai-hual
(1.College of Food Engineering, Harbin Commercial University, Harbin 150076, China
2.School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract Porous starch, a new type of modified starch with hollow, can be produced by hydrolyzing various raw starches

2006-08-22
(10541076)
(1965-)
31
25
2.2 25 45 120 90%
26.3% 26.8% 0.5% 1:1.2
1.5% 5min
3%
2.6 3.2
2%(6/
V)
@ ’ ) NI
, 2005, 37(5): 47-49.
A . .-
, 2000. 184-192.
’ £ [

, 2004, (1): 15-16.



