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Abstract Flavour nucleotides (5'-IMP, AMP, GMP, UMP) content in food szs determined by high performance liquid
chromatography using an ion —exchange column, Shimadzu ISA-07/$2504 (4. 6 mm X 25 em) and a UV detector at 260
nm and 0. 2 mol/L KH,PO, solution (PH4. 50) as eluent. The method is simple, rapid, sensitive and reproducible. The
calibration graph was liner in the range of 0~0. 5 ug. The recovery of nucleotides was over 95%; by the standard addi-

tion method. The mean composition and standard deviation for the flavour nucleotides composition of certain foods are

given.
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Abstract On the basis of production practice and theoretical analysis, this paper elaborates in detail the advantage and

processing technology of individual quick freezing method applied to fresh red bayberry, as well as the various factors

whick affect the sensational quality and the nutritive quality of this frozen food.
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