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Optimization of Htdroxypropyl—-f—cyclodextrin Preparation Process by Response Surface Method
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(Key Laboratory of Food Science and Safety, Ministry of Education, Southern Yangtze University, Wuxi

214036, China)

Abstract: The parameters of preparing hydroxypropyl-B-cyclodextrin were optimized. The ranges of reaction temperature,

reaction time and dialysis time were confirmed through single factor experiment, then a response surface method was conducted

to get the following optimal parameters: reaction time 16. 05h, reaction temperature 31. 06°C and dialysis time 7. 41h. The degree

of substitution (DS) and recovery prepared under optimal parameters respectively are 4. 10 and 61. 80%.
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of 90. 56% for triterpene glucoside fromSiraitia grosvenorii.
The extraction rate of triterpene glucoside from Siraitia
grosvenorii can be increased with the increase of grinding
degree.

Compared with extraction at room temperature, heat
reflux extraction and Soxhlet, MAE of triterpene glucoside
from Siraitia grosvenorii is a better method. The extractive
time used in MAE is much shorter than that of other methods,
while higher extraction rate can be got with MAE than that
of the other methods.
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Fig.1  Sketch of cyclodextrin configuration

YIRS EY), T = 2 A o 1 KB R AT
BUEAAL . e iae ), SR BRI AR S BEAAR . B
Mo, EFERCD FERM B, i R R 8y
A ZE AR N P IR N R 2 e S B A
HIREREEM B-CD o (HJZ B-CD 7£ Cov Co FRIEZ B
o1 WA, FEAEK iR BER K (1. 85g/100m1, 20°C),
PR T I T, WERCE A B 0 T v, TERR
ZAT N AT B-CD SN LN, #FAEEGIA B-CD 4
TMC2y Co8iCo i, HIMRNE- B- MK
(hydroxypropyl—-B-cyclodextrin, HP-B—CD), I T B-CD
15> T N AL, TR R K P (> 50%) , JF H HP-B-
CD AA w2 aE, Bk b IR %25 Y%k
FAEr S nsRtesd,

KT HP-B-CD Byhl#, EPNIMT — L CHRkiE,
R 8 A2 FH o 7 110) 5 9 B i S 6 15 00 3B AT T 38 49 i
o RSB H & TR RIAR, KBRS, 5 Tk
B, AN SO I B R 2 e R Wi Y T VAR HP - B—CD Ry
% T 2T, HBRET 228, RmdlSE0E.

1 MR57EE

L1 Mk

F[FEMicrodialysis Chambers /A aliEHT & (B E 0T
H500): B- MWK, MAALE. AN, WRERRR.
95% LBEANHTAl; WEEMHEIR GF254 hfkazal,
L2 X3

RE-52AA BTt 28 KA LA VR4l S |H
Labconco A d]; UV-2100 BI50600 5+ % [E UNICO
A HH-2 BUEIE KB, FA1604 B 1K,
L3 ik
L31  HP-B-CD B4

1 75m1 WBE 18% ¥ NaOH S m#k 3] 60°C, ¥
PO A 50g B-CD, 484+ 2 B-CD SE4v i,
AHIENEW, RISV T ARt 3h )3T IR
ANBE25m], TAHER]— e ARk R, SN — B
G FHHCL & 2 pHT Lk O, s Wi s 25 18
1FENIHARYIN 95% LFEEAR, PPl NaCl Pive, 1LyE,
PEIRIR ZE MR IE, KSR 5 DA OE M 50N 5 1

WO EZEME, 13 2R TR 7= .
132 BN E AR
IACEER D. P. Johnson W7 0 e 6 EETHAE
595nm NHEATIE .
W r=hER

3% (%) = X 100
Bkt

133 HRREERRK

IS N B B N B TRD 33 BT B TR AN Tk
HP— B —CD j= /5 (1) R 3 A IR 32 3R 00, DA e A5 TR 35
(1) A5 38 [
134 m A

R A 1 DR 2R 0 B S VIR . ROV [R] L B AT
ISP IE) = AN R 26 = KPR 15 A (4 ASrits o5 R 1o T 38
5, DA B FAG Z h m Niql, KA Design Expert
6. 0 HEATIRIG B vh F 45 K2 HT
L35 Rk et

KHIC. Trinadha Rao% N7y 7= i@ AT e bt
2 ZER59H

21 PRRERRR

211 SRVl B BOACRE A2 1) 5 R
4.5
sl

351

RIS

3+

25 . . . . .
0 10 20 30 40 50
SRS (C)
& 2 R RER 3 B B R A
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Fig.6 Effects of interaction on DS

o=

e S
P

et Ay

(%)

FH3(%)

62. 4078
58. 3933
54. 3789
50. 3645

F35(%)

¥,
?(/é)
4,

7 REEAMEERMZE

Fig.7 Effects of interaction on recovery
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Lactic Fetmentation Study on Actinidia planch Juice
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Abstract: The Lactobacillus-bulgaricus and Lactobacilus-thermophilus (theratiois 1:1) has beenused to ferment the Actinidia
planch juice. The fermentation factors have been studied: the ratio of sucrose to additives and the amount of the bacteriumand
skimmilk. After the experiments the optimal fermentation conditions have been obtained by way of orthogonal test: inoculate

4%, sugar 10%, Actinidiaplanch juice:skimmilk=1:12, geltin0. 25%and color fixative 0. 20%ascorbicacid. Sterilizatedat 83°C,
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30min and fermentated at 42°C 6h.

Key words Lactic acid fermentation Actinidia planch juice orthogonal test
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