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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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