I{iétﬂ@f&

Science and Technology of Food Industry

TEHM

— e o r Bl =l A, L ol — e T n

I LY/ I A AZBYIH 2N = YA Y 6 HE B HY WL JL

e =iy W= FVF TTT LB

% W1,;—$%1’*,% __1,2
(LARBREKRFE T, LA RIE 1500305
2B B RESLSFZAESBEAARAE, FE FAE 050062)

@ E:RM PEG/ NaH,PO, stKkAatk £ 5 B 350 & P ey ML BE B , 3T MR SR ARIR & 89 PEG 5T & R A .pH.
AMEE R B RKFE ST ERAR G Y aEATT M. B2 T WARAMA AR & H:23% PEGI000 ( i &tk ) = 16%
NaH,PO, (R Z) ,pH =4, 3tk 2 b 2 dg MBS B £ B A 2 L A8, 5 Be R 3 K =433, sh 045 4055 3] 2.85, @ik
£ 959

SRIA R AR, IR A 4 B B

Extraction of esterase with PEG/ NaH,PO, two-phase aqueous system

JIANG Bin' ,FENG Zhi-biao" " ,CHEN Yi'*

(1.College of Science,Northeast Agricultural University , Harbin150030, China;
2.Shijiazhuang Brother 1long Food Ingredients & Additive Co.,Ltd.,Shijiazhuang 050062 , China)

Abstract. The extraction of esterase in two-phase aqueous system was investigated. The effects of the molecular
weight and concentration of polyethyleneglycol, pH, the concentrations of NaCl and extract temperature on the
extraction coefficient K were studied. The results showed that the optimum conditions were as follows: the mass
composition in two - phase aqueous system 23% PEG1000 ( w/w ), 16% NaH,PO, (w/w), pH = 4, the highest
extraction coefficient K could reach 4.33,the purification fold was 2.85 and the yield of plant esterase could reach
95%.
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Study on processing technology of gravy beef granule

CAI Jian' ,NIU Fang-bing’

(1.Suzhou Polytechnical Institute of Agriculture,Suzhou 215008, China;
2.Suzhou Weifeng Food Co.Ltd.,Suzhou 215001 , China)

Abstract. The processing flow, technology operating essential, quality controlling ways in producing process and

product quality standard were studied,and gravy beef granule was made successfully.

Key words: gravy beef granule;processing technology ; study
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