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Discolorization of polysaccharides from
jujube by non-thermal plasma
WANG Run-di, WANG Zhong-lai~ ,YE Jian-jiang
(College of Biological Science and Technology , Fuzhou University , Fuzhou 350002, China)
Abstract: The decolorization of jujube — polysaccharides by packing media type of non - thermal plasma was
studied.Base on the single factor experiment, using the orthogonal design to determine the optimum process

conditions.The results showed that use the non-thermal plasma device fill with activated alumina( ¢3.01mm) ,while
the polysaccharide solution concentration was 50g/L, in the voltage 18kV detreated 30min, decoloration best,

decolorization rate 57.0% ,loss rate of sugar 9.82%.
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Study on the nutritional property and the cold pressing
of several characteristic edible oil

CHEN Zhao,GUAN Wei-ju

(Beijing Grain Science Research Institute, Beijing 100076, China)

Abstract ;: The nutritional property of the edible oil oils was introduced, and the process factors when the fine oil was
pressed at low temperature were studied, the optimum technology conditions were obtained.

Key words :fine oil; nutritional property;cold pressed technology
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