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Preparation of reducing sugars with synergistic hydrolysis
of microwave irradiation and cellulase from poplar
YU Xian—chun'’ , GONG Zheng-wu'"*

(1.College of Material and Engineering, Central South University of Forestry and Technology , Changsha 410001 , China;
2.Basis Department, Yueyang Vocational & Technical College, Yueyang 414000, China)

Abstract:Reducing sugars was made from poplar powder with synergistic hydrolysis of microwave irradiation and
cellulase.The effects of sample size, amount of cellulase, reaction time and reaction temperature on the yield of
reducing sugars were investigated. The condition of temperatures, times and amounts of cellulase were analyzed
by response surface methodology (RSM) ,and the best processes were obtained. The result showed the yield of
the reducing sugars was 32.40% as the reaction temperature was 50.5°C, the time was 20.7h and the amount of
cellulase was 27U/g. The yield had been increased 11.87% compared with the sample which did not have
microwave irradiation at the same condition.
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Effect of transglutaminase on the interaction among
the non-glutenin protein compounds in wheat

ZHANG Ruo-yu,HOU Dong-1li,SHI Jun-ling” , YANG Bao-wei

(College of Food Science and Engineering, Northwest A&F University, Yangling 712100, China)

Abstract: The effects of transglutaminase on the reaction within wheat albumin, globulin and gliadin when one,two,
and three of them appeared were studied, respectively.All the above proteins were isolated from wheat flour and
reconstructed again for different experimental designs. Decrease of soluble protein content in the system was
tested to express the reaction speed.Compositions before and after the reaction were analyzed by using SDS-
PAGE.The results showed that MTG could catalyze the interactions within a same, or between different proteins,
including albumin, globulin,and gliadin. The catalyzing speed was faster on globulin than albumin and fastest on
gliadin at single protein level. Aloumin could reduce the catalyzing effect of MTG on the interaction of globulin and
gliadin,while globulin increased the effect on gliadin.

Key words ; transglutaminase ; wheat ; albumin ; globulin; giadin
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