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Fig 1 Effect of tenperature onw ater extracting method
Table1l Effect of aloohol content on
extracting result of Flavonoid 24 2 pH
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Table 4 The result and analysisof L s3° orthogonal experiment of aloohol extracting m ethod
() % Y g L-?t ) %
1 1(1) 20(1) 2(2) 2 507 Q 255 3 12 77
2 1(1) 40(2) 1(1) 2 301 Q2341 11 71
3 1(1) 60(3) 3(3) 2 456 Q 2500 12 50
4 2(2) 20(1) 1(1) 1 485 Q 150 4 7 52
5 2(2) 40(2) 3(3) 2 560 Q 260 7 13 04
6 2(2) 60(3) 2(2) 2 320 Q2360 11 80
7 3(3) 20(1) 3(3) 1 875 Q192 4 q 62
8 3(3) 40(2) 2(2) 2 260 Q 2300 11 50
9 3(3) 60(3) 1(1) 2 248 Q2287 11 44
(A) ®) (€)
18 47 14 91 15 32
° 16 16 18 08 18 01
s 16 21 17 85 17 51
Q 288 35 289 27 288 55
S 116 2 08 1 36
p 287 19
(s) (f) S f F
116 2 Q 58 1 Foos(2 2) = 19
2 08 2 104 179 Foor(2 2) = 99
136 2 Q 68 117 Fo1(22) =9
4 60 6 Fo2(22) = 4
1
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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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Ding Lijun, Wu Zhenhui, Cai Chuanghai (Deartment o Biology and Cheanistry, H anshan N omal Institute,
Chaozhou, Guangdong 521041, China)

Abstract: The extraction of the flavonoid from Pagodatree flow er with water systen and alcohol2v ater
backw atering systam was studied W ith water extracting method, the effect of tanperature, pH value,
and different technology was studied W ith aloohol extracting method, through the orthogonal
experiment, theoptimum technical condition isobtained The results show ed that the optmum technology
of extracting flavonoid from the Pagodatree flowers isB2C3A 2, namely, 2 times volume 40% alcohol2
w ater, 3 extracting times (2 h each time), and the content of flavonoid is 13 04%.

Key words pagodatree flowers optimum technical conditions for extraction; backw atering; orthogonal
experment; flavonoid

Agricultural Electronicsand Information Technology-

Information Processing Systen for Precision Agriculture Based on GPSand GIS (145)
He Yong, Fang Hui, Feng Lei (College o Agricultural Engineering and Food Science, Zhejiang U niversity,
H angzhou 310029, China)

Abstract: To acquire gatial information quickly and analyze it properly, an information processing system
w hich usesM apObjects to integrate GPSw ith GIS is researched T his information processing system has
the function of visualizing and analyzing gatial data, show ing and tracking moving point and calculating
area of closed polygon It can integrate GPS and GIS into Expert Systan and D ecision Support Systan
perfectly. A new way of information processing and a nev model of information processing systan for the
research of precision agriculture are put forw ard

Key words precision agriculture GIS, GPS, information processing systten

Fuzzy Pattern Recogn ition M ethod Based on Image Contour L ine (150)
Yu Qingcangl, Yan Hongbin2 (1 college o Agricultural Engineering and Food Science, Zheiang U niversity
H angzhou 310033, China; 2 Zhejiang Paw er Systan T raining and Education Center, H angzhou 310029, China)
Abstract: A smplified method was put forward on a binary image contour line extraction D istance
betw een centroid and dots on contour line was calculated, and based on the maximum centroidot
distance, a feature victor including tw elve direction segnents and lengths of contour linew as studied in
thispaper, and two distance algorithm s based on euclid distancew ere promoted T he experimental results
show that the correct recognition ratioson three kinds of paddy seed reach repectively 79 89%, 89 63%
and 93 27%. Thismethod can alo be gpplied to fuzzy pattern recognition on fruits, machine parts etc .
A s random of object’s lay direction and side were taken into account in this paper, and objects are
recognized at the same direction and on the sane side, 0 thismethod can alo be promoted to the optic
measuranentson object rotation angle and any preindicated geometrical parameters

Key words paddy seed; mage oontour ling fuzzy pattern recognition

M easuring Area of L eaves Based on Camputer Vision Technology by Reference Object

(154)
Xu Guili, Mao Hanping, Hu Yongguang (College o M achinery Engineering, Jiangsu U niversity, Zhenjiang, Jiangsu
212013, China)
Abstract: A method of measuring area of leaves by reference object based on computer vision technology
was studied The sanpling box of live leaves was developed, and its data were optimized The
measuranent processw as studied The reference object was segnented from the original mage by the
method of threshold T he data of threshold w as gained by meansof derivation Theway of ranoving the
noises in the magew as studied Generally, the results show that thismethod has better feasibility, higher
precision and higher efficiency.
Key words leaf area; computer vision, method of reference object; measurenent

Reversible AirflowDrying Systan Based on Single-Chip Canputer Control (158)
© 1995-2005 Tsinghua Tongfang Optical Disc Co., Ltd. All rights reserved.



