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Study on refining of sugarcane wax
GUO Hai-rong' , CHEN Gan-lin> ", SONG Ning-ning', WU Xiao-yun'

(1.College of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China;
2.Guangxi Sugarcane Research Institute, Nanning 530007 , China)

Abstract: The crude sugarcane wax, extracted from the filter mud of sugar mill, was refined through a series of
processes that involved the hydrated deashing by concentrated hydrochloric acid, the degreasing by acetone and
isopropy! alcohol and the decolouring by 30% hydrogen peroxide originally. At the same time, the treating
processes were researched and obtained respectively. As a result, the refined sugarcane wax was obtained with
light yellow color and a nice luster and was found to be up to 90% in purity. The whole treating processes could

provide a new way to the refining and further processing of sugarcane wax.
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Optimized of supercritical carbon dioxide extraction of
egg yolk oil via response surface method

WANG Yan, CHI Yu-jie"

(Food College, Northeast Agricultural University, Harbin 150030, China)

Abstract: For the extensive application of dried egg yolk, supercritical carbon dioxide extraction was investigated
for yolk oil removed from the dried egg yolk. Response surface methods were applied to study the extraction
conditions. The relationships between the extraction rate and the extraction pressure, time and temperature were
established. The original model was also formed. The results suggested that the extraction rate would obtain at
97.52% when the extraction pressure was at 32MPa, it was mainly effected the extraction rate; inferior factor was
extraction time at 5h and extraction temperature at 49°C, which was not influenced significantly. Practical
conditions were greatly reflected and predicted by the original model. Yolk oil could be obviously removed by
supercritical carbon dioxide extraction technology.

Key words ; supercritical carbon dioxide; yolk oil; response surface methodology ( RSM)

i E 43S TS253.1 X EkFRIRES B X E % 5:1002-0306(2008)07-0173-03

by AR BT R O b DR WIS AN R 5 R D) RE PR
JEE T R AT AR AE T, B RE S AE /N X
P FH T B — O B, — Rk 2 I UBE B SR UL 45 P 3R ‘?Q*

SR B L LA | I =S RGO B R B IR SR
W . Hor, IE I A H I SR A S B A LA
B B MV PR I BN R Ak S E

YRR BENG , BAA 2 J7 e D se e s, anFL Ak
SRS S R (O AEAE B R TR OB 1 N Y
B, PRI DA 580 H3 o M5t 53 B i i oy ik 5 i A ) 1)

SEGTITIEA L, B AR CO, HHGEHEA RS
PR JCFEME JGH I 5% B A5 55 0, B CO, Al LA [ml i fiff
JH, BEAR T OB IAS 5 I 57 A% B AR 59 55 — S 3
TET, B A 1 £ P M A HCEE B, AR R, AR

WrFs HEA:2008-01-02 = i@ iAFE 2 A
TEEEN: 25 (1982-), B, £ Mt, AR S @: REZFm LR
e o

SRIA) ) 4 JR BRI BOOG AR, DT A9 2 oA AT R 00 2251
SN A 1N 7 T B T S ,Kﬁﬁﬁﬂvﬁﬁﬂﬂﬁﬁ
SIRT TR 0 L A S S T S0, R T
Eag L IES IR P SR S S S
IR BN B, Dt A T2 0, Tl
PR R AL T 228
1 #RETE
11 HESEE

NS L I N e
4.87% BT 45519 5 CO, A Frah L,
alifiF =99.9% , Wy /K BRI ) AR ST

R IR S SRS S SIS IR S S SR S S e Syl e S e e S e S Spe e S Sy e S e S S e Sy Sy e S Syl S e e S e S Sy e S S e i

(4] 38420 . MER A = ER[]].
46~62.

Hé A AR AL, 1994 (2)

[5] Z&5H. HESHANBRLENF LR,

2004,33(6) :337~339.

R[]

200827y 173





