18 1 Vol 18 Na 1

132 2002 1 T ransactionsof the CA E Jan 2002
( )
(
) ( ) ,
. 8377 CA : 100226819 (2002) 0120132203
20 90 1
[11, Tablel Factorsand their levels
, , , X1 X2 X3 Xa
' mm) (T ) W %) (N rt min %)
-2 8 35 100 100
[2 6] -1 10 55 14 5 140
' 0 12 75 19 0 180
14 95 235 220
) 2 16 115 28 0 260
’ 2
21
1 : T
w N
11
100 150 kg h, ) 1, 2
0 1200 r min, , 0
300 , , (30 g)
g9) (250 mL ) 37
( © 938, : ), min 50 50min
, d =0 5 mm, 68 , 60min
w =12 5% 76
12 :
GB 5497285 , (15 g) (110 mL)
[7] 37 10min 70
, [8] 20min 100 50min
, (35 g) (140mL )
37 10min 50 ,
- 2001211212 S0min ,
: (B0OO2D4), 68 60min
(9541003? 76
, 150030
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Table 2 Experimental arrangement and results

T w N

X1 X2 X3 X4 mL- st g L1
1 1 1 1 1 Q 098 99 62
2 1 1 1 -1 Q 093 98 30
3 1 1 -1 1 Q 048 101 64
4 1 1 - -1 Q 046 10Q 72
5 1 -1 1 Q 119 100 19
6 1 -1 -1 Q 119 100 83
7 1 -1 - 1 Q 119 99 79
8 1 -1 - -1 Q 079 102 11
9 -1 1 1 Q 139 100 82
10 -1 1 -1 Q 104 103 72
11 -1 1 - 1 Q 044 102 43
12 -1 1 - -1 Q 037 101 22
13 -1 -1 1 Q 185 103 20
14 -1 - -1 Q 128 101 59
15 -1 -1 -1 1 Q 046 102 13
16 -1 -1 -1 -1 Q 042 102 58
17 2 0 0 Q 069 100 74
18 -2 0 0 0 Q 042 104 83
19 0 0 0 Q 043 103 11
20 0 -2 0 0 Q 098 99 28
21 0 0 2 0 Q 076 102 51
22 0 0 -2 0 Q 031 107 91
23 0 0 0 2 Q 139 99 57
24 0 0 0 -2 Q 119 99 19
25 0 0 0 0 Q 111 106 97
26 0 0 0 0 Q 088 107 88
27 0 0 0 0 Q 064 103 32
28 0 0 0 0 Q 072 103 72
29 0 0 0 0 Q 076 103 17
30 0 0 0 0 Q 069 104 04
31 0 0 0 0 Q 072 103 49
32 0 0 0 0 Q 088 107 52
33 0 0 0 0 Q 079 107 24
34 0 0 0 0 Q 083 104 03
35 0 0 0 0 Q 067 102 71
36 0 0 0 0 Q 076 104 04
Q 139 98 06

22

REDA 2 Y1 Y2

X1 X2 X3 Xa _
(1)

(2)

Yi= 104 84- Q 945K+ Q 155X 2- Q 631X s-
Q 020X 4- Q 654Xi- Q 083X 1X2- Q 393X 1Xs-
Q 012X 1X4- 1 052X3- Q 172X X s+ Q 147X X 4
- Q048X35+ Q002X sX4- 1 506X3% (A= Q 05)

(1)

Y= Q079+ Q 002X1- Q 014X>+ Q 026X s +

Q 008X - Q 004X %- Q 005X 1X2- Q 016X X 3-
Q 004X 1X 4- Q 003X 2X4- Q 004X 35+ Q 003X 3X 4
+ Q 015x3 (A= Q 05) (2)

3, 4 el
3

Table 3 The factor contribution ratio of paraneters
of extrusion systeam of rice used as beer adjunct

X1 ° X2 T X3 W XaN
(Yo 1 597 Q 905 Q 648 Q 954
(Y3) Q 578 Q 924 1 755 1 706

4
Table4 The calculated optimum values

of main paranetersof rice extrusion systan

T w N v
mm % nminmt "
(yigiL Y 12 80 10 180 105 99
(YamLl s 1) 8 35 28 260 Q 28
5
Table5 The resultsobtained by statistical
frequency optimization
mm T W % N rmin !
(Yrgr L9 88 775 16 9 176 02
100< Y1 11 5 77. 6 18 5 184 0
(YamL1 s %) 98 52 0 24 1 249 0
Q 18< Y2 11 2 67 6 26 2 259 0

95%

1 @ 3 4 ,

=12mm ,
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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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