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Technology of integrated evaluation of food aroma

RUI Han-ming, GUO Kai
(Collage of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)
Abstract: Methods on evaluation of aroma quality about food stuff including sensory evaluation, instrumental

analysis and combination of both methods. It’ s effect on control of aroma quality of food stuff, discriminate and
estimate aroma quality of essence and spice was indispensably. Introduction and analysis of technology about

integrated evaluation of food aroma were showed in this paper.
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The oxygen tolerance mechanism of bifidobacteria
GUI Shi-lin, MENG Xiang-chen” ,ZHANG Jiu-long

(Key Laboratory of Dairy Science, Ministry of Education, Food Science & Technology College,
Northeast Agricultural University, Harbin 150030, China)

Abstract. Bifidobacteria are oxygen-sensitive bacteria. In the presence of oxygen, bifidobacteria can’t convert
reactive oxygen into nontoxic molecules, these compounds will accumulate in the cell and cause cell death from
oxidative damage. However, bifidobacteria recently were found to be different in the sensitivity to oxygen and
even some highly oxygen - tolerant bifodobacteria were found. Through the research into the difference of the
oxygen-tolerant and oxygen-sensitive bifidobacteria strains, they found that the content of NADH oxidase and/or
NADH peroxidase significantly influence the oxygen tolerance of bifidobacteria and the type of NADH oxidase also
influences the oxygen tolerance of bifidobacteria. In addition, the content of cyclopropane fatty acid also
influences the oxygen tolerance of bifidobacteria. At present, the researches into oxygen tolerance mechanism of
bifidobacteria were mainly done at a cellular level, and the more researches should be done at a molecular level in
the future.

Key words : bifidobacteria; NADH oxidase ;NADH peroxidase ; cyclopropane fatty acid
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