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Q75 Q 40 79 89 19 71

15 Q 61 83 63 15 77

30 a71 81 21 16 29

75 162 81 71 15 58
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Table 2 Effect of M altogenase dosageM ANU @D S)

on maltose formation

4 975 86 67 3 58

8 10 23 89 77 —

12 9 51 90 49 —

24 10 26 89 74 —

32 11 48 88 52 —
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Meng Q ingyanl, W ang Hongyanz, W ang Zhaoqian3 (1 Institute of RenoteSensing App lications, ChinaA cademy o
Sciences, 9718# N o 3D atun Road, Beijing 100101, China; 2 Resources and Envirooment College, N ortheast A gricultural
U niversity, H arbin 150030, China; 3 A groZEcology Research Institute, Zhegiang U niversity, H angzhou 310029, China)
Abstract: TheK cycleof rubber2teaZhicken ecoZagricultural model, a typical tropical agroZorestry system
in W enchang municipality of Hainan Province w as studied w ith quantitative experment and qualitative
analysis, compared w ith rubber and rubber2tea T he results show ed that the K cycling rate, K output and
K surplus in il of rubber2teazhicken agroZorestry system were all the highest, being 59%, 134 5
kg hm? and 168 2 kg hm?, regectively. The ratio of K output to K input of chicken sub2system w as 91%
and the ratio of K output to K input in chicken productswas only 23%. Amount of cycling K inside
chicken garden is the highest, being 414 9 kg hm?, the K cycling structure of rubber2eaZXhicken agro2
forestry systan ismore reaonable structure, and its K cycling w as themost active

Key words agroZorestry system; ecoZagricultural model; K cycle rubberZeaZhicken

Agro-product Treatment Technology and Processing Engineer ing-

Canpound Preservative Technology and Vacuun Package for Beef (118)
Jia Yingmin, W angLing, MaAijin, Zhang Zide, Chen Zhizhou (Institute d Food Science and T echnology, H ebei
A gricultural U niversity, B aoding 071001, China)

Abstract: The preservative and color protective agents used for beef preservation were studied and
screened out The compound preservative formula was studied by the experiments for combining the
preservative and color protective agents Itwas combinedw ith vacuun package and the vacuum compound
preservative bagsw ere prepared for beef preservation The bagswere used in beef vacuumn package for
preservation Thepreserved period reached 35 daysw ith good quality indexes

Key words beef; vacuum package;, compound preservation

Interaction M echan isn of Two Strains in Production of M icrobiological Protein (M BP) 4320
for Feed Use (122)
Guo W eilie, Guo Qinghua, Xie Xiaobao, Xu Hong (Guangdong Institute of M icrobiology, Guangzhou 510070,
China)

Abstract: This paper reports for the first timne that the M BP fermentation is based on the relationship
betw een the two selected good strainsof G Candidum A s 2 361 and A sergillus niger Na 303, which is
commensalisn. The floras, like the appearance of hybridization formed by As 2 361 when it is 02
cultivated w ith Na 303 in 4320 M BP fementation, are proved to be a gecific feature of commensalisn
through Fusant Test, Heterocaryon Test, Substrate M ycelia Observation, D iffusionZlock Test and
M icrosoopic Examination The quantity of floras directly reflects the extent of commensalian and the
quality of MBP 4320 aswell, which isof great gpplication value Effective factors in commensalisn are
citric acid, protease, glucanZanylase, and aZamylase produced by No 303, and they function directly,
indirectly and cooperatively. Among the factors, anino acids, egecially Glu, catalyzed by protease from
No. 303 and citric acid produced by No. 303 can stinulate grow thof Na 2 361 strikingly. They are the two
nev lyZound top commensal factors in producingM BP from starch materials, w hich is discovered through
orthogonal test and is completely different from other reports that themain factors in producing SCP w ith
starch materials are such enzymes as glucanZanylase

Key words microbiological protein; interaction mechanisn; commensalisn

Application of M altogenase and B-Enzyme to the Production of M altose Syrup (126)

Zhou Jiangin®, Luo Faxing2 (1 Deparment o Biology and Food, H e ei University o Technology, H & ei 230069,
China; 2 College o Food Engineering and B iology, South China U niversity o Technology, Guangzhou 510640, China)

Abstract: The effect of liquefaction degree on saccharification of M altogenase and Benzyme and the effect
of raising dosage of saccharifying enzymes on the maltose content are studied in this paper The
combination of M altogenase , Benzyme is alo studied Based on the above experiments, the liguefaction
degree has a profound effect on saccharification; the combination of M altogenase, Benzyme isfound to be
able to increase maltose content effectively.
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Key words maltogenase Benzyme extremely high maltose syrup

Starch Paste Clar ity and Its Influcence Factor s (129)
Du Xianfengl, Xu Shiyingz, W ang Zhang2 (1 Deparment o Food Engineering, A nhui Agricultural U niversity,
H e ei 230036, China; 2 School o Food Science, W uxi U niversity o L ight Industry, W uxi 214036, China)

Abstract: Starch paste clarity and the effects of molecular structure, retrogradation and some food
ingredients such asN aCl, sucrose and citric acid w ere investigated The expermental results indicate that
the starch molecular structure is the principal factor to influence the starch paste clarity. N aClw asproved
to be able to reduce starch paste clarity, and sucrose, citric acid are proved to be able to increase the
clarity. During the initial storage period(4 ,0 4 d), the clarity decreased abruptly, then it gradually
decreased to itsminimum as the leacheddut anylose completely formed a threedimensional network w ith
amylopectin enbedded in and reinforced to the interpenetrating anylose gel matrix

Key words starch paste clarity; molecular structure food ingredient; retrogradation

Exper mental Study on Extruded Rice Used as Beer Adjunct (132)
Shen Dechao, Meng Yang (Engineering Technology College, N ortheast A gricultural U niversity, H arbin 150030,
China)

Abstract: In thispaper the influence of the parametersof the extrusion system of rice used as beer adjunct
on indexes observed w as studied by experments in the laboratory. These paraneters are the dian eter of
nozzle, barrel temperature, moisture content of rice and screv peed T he indexes include total reduced
sugar concentration and filtration rate T he research results indicate that the extruded rice can be used as
beer adjunct

Key words rice extrusion; beer adjunct

Rheological L aw of the Crop Stan FibrousM ater ial D ur ing Cam pression Process (135)
Yang M ingshao, Zhang Yong, LiXuying (InnerM ongoliaA gricultural and H usbandry U niversity, H uhhot 010018,
China)

Abstract: Theexploition of the loose crop material needs compression process To detem ine the structural
parameters and optimize the design of compression equipment, the lav of compression process, the
relationship anong main parameters in the whole compression process and the characteristerics of the
material to be compressed are investigated Based on the achievament acquired by our research group, a
basic lav of the stress and strain variation pattern was obtained by use of advanced measuring means,
w hich provided a theoretical basis for the further study and optimum design of compression equipment
Key words crop material; rheology; compression

Extraction Technology of Soluble Polysacchar ides Fran W ild Patr inia Villosa (138)
Zhu Jiajin  (College o A gricultural Engineering and Food Science, Zhegjiang U niversity, H angzhou 310029, China)
Abstract: PatriniaV illosa(P. V. ) can cure diarrhea, but it can also do good to constipation Notonly the
leaves and the stem s can relax the constipation, but also thew ater2olution extracted from P. V. has the
smilar function In order to know the effective ingredients to prevent and cure constipation extracted in
thew ater2olution, the extraction technology of soluble polysaccharides from wild P. V. was studied, and
single factor test and orthogonal experiment design methods (L s (3%)) were applied to analyze the influence
of each factor in s0lid2iquid ratio, temperature and time on the extraction percent of the polysaccharides
from thewater lution of P V.. Experimental results indicated that tenperature and lidZiquid ratio
significantly affect the extraction percent of the luble polysaccharides Theoptimum solidZliquid ratio is
1 20, temperatureis100 and the extraction timeis6 hours In thiscondition, the extraction percent of
luble polysaccharides is 2 58%.

Key words patrinia villosa; <luble polysaccharides extraction technology;, content measurement;
phenol2sulfate method; constipation

Extraction of Flavonoid Fran Pagodatree Flower (142)
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