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A approach to fermented products of milk and
the hydrolytes of whole egg
YAN Jin-jiao LI Bin" YANG Ling-xiao ZHOU Bin FAN Jin-song MA Mei-hu

( College of Food Science Huazhong Agricultural University Wuhan 430070 China)

Abstract: Eggs and milk are rich in nutritional value. The yogurt of milk and egg used of eggs milk and other
materials throught fermentation has both eggs and yogurt nutritional value and unique health benefits. This paper
summarized the progress of research on overseas and domestic the yogurt of milk and egg and analyzed the
factors of egg addition and sterilization conditions the proportion of fermentation bacteria inoculation and
fermentation temperature and time affected on the yogurt of milk and egg.
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Study on the situation analysis of extraction technologies of
effective components from burdock

QIN Jun-wei' LI Cheng-hua’ GONG Yuan-juan'

(1.College of Engineering Shenyang Agricultural University Shenyang 110866 China;
2.School of Mechanical Engineering Shenyang Ligong University Shenyang 110159 China)

Abstract: Burdock is a kind of medical-food plant its effective components are the important materials used in
food medicine cosmetic and health products etc.Study on the extraction technologies for effective components
including inulin dietary fibre carotenoid were introduced and the extraction effect of extraction technologies were
compared with others. The analysis showed that it played an important role for effect research on effective
components extraction by drying and grinding treatments and exploration on combined extracting technologies for
effective components in improving the extraction effect of current extracting technologies.
Key words: burdock; inulin; dietary fibre; carotenoid; oligosaccharide
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