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Study on molecular structure of resistant starch

LI Guang—leil ,LIU Xiu- fang2 ,ZENG Jie'

(1.School of Food Science, Henan Institute of Science and Technology, Xinxiang 453003, China
2.Grain College, Henan University of Technology, Zhengzhou 450052 , China)

Abstract. The characterize of molecular structure of resistant starch was studied by HPSEC, UV spectra and IR
spectra. The results showed that the mean molecular weights of RS scattered in a specified range, irrespective of
the botanical resource, and the formation of resistant starch was only a physical process.
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Study on mutagenic breeding of Natamycin producing strain

ZHENG Feng-e, MENG Xian-jun, LI Ying-chang, WEI Bao-dong

(The Food Science Department of Shenyang Agricultural College, Shenyang 110161, China)

Abstract. Using the DES as mutagenic agent to treatment SC21 ( Streptomyces natalensis) , using streptomycin
sulfate plat screening resist strains, a high - Natamycin mutant strain SC216 was obtained. At the same
fermentation conditions, the yield of Natamycin was 1.262g/L and increased about 1.31 times. The production of
Natamycin ranged around 1.2g/L which proved that the genetic quality of SC216 was stable after incubated for five

subsequent generations.
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