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The 1, 8 — menthadiene — 7 — oxime (or perillartine} a sweetener was synthesized from a - pinene in tur-

pentine by the new technology of mircrowave irradiation and phase transfer catalysis (PTC) Under the optimum reaction

conditions, the experimental resulis showed that the total yield was 62. 3% . and the waste material was only a small

amount lefi by this method
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Abstract  The effects of twin — serew extrusion processing at different scerw conditions on the water solubility of
pentosans in batley flours of two hull = less barley cultivars, CDC Candle (a waxy starch barley } and Phoenix (a regular
starch barley), were investigated . Also, the contents of WSP  (water — soluble Pentosans) at different temperature
(30C, 457, 657, and 85°C ) water were discussed. The contents of WSPa{at 30°C temperature water} in extrusion
barley flours are more than those in native (notextruded) barley flours. they increased with extrusion — moisture and
temperature increasing in extruded CDC Candle flour, but decreased with extrusion — temperature incresing in
Phoenix. Analysis of the ratio of arabinose to xylose (A / X ) in pentosan showed a decreasing trend with decresse of water
solubility in pentosan. Analysis of the chemical compositions of two cultivar flours showed the contents of total dietary
fiber, @ — glucan and Lotal pentosans in native CDC Candle barley flour were more than those in Phoenix.
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