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Study on vitro antioxidant activity of barley bran fermentation liquid
LI Xiu-li, HAN Jian-chun” ,GUO Rong-jia,LI Jing—xue, LIU Run-qing,SUN Ying-jie
(Food Institute of Northeast Agricultural University , Harbin 150030 China)
Abstract: Barley bran fermentation liquid was obtained by high - active dry yeast, and the reducing power,
scavenging ability of DPPH free radical and scavenging ability of hydroxyl free radical had been measured,
researching the influence of different fermentation time on the antioxidant activity of barley bran fermented liquid in

vitro.Studies had found that with the increase of fermentation time, polyphenol content in fermented liquid had an
obvious rising trend, and stabilized at about 6d, content reached 420.4ug GAE/mL. Compared with 300ug/mL

ascorbic acid and BHT,Barley bran fermented liquid showed good antioxidant properties.
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Fig.2  Polyphenol content of different fermentation time
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Study on chemical pattern recognition of camellia oil adulteration

ZHENG Yan-yan, WU Xue-hui "

(Food College,South China Agricultural University , Guangzhou 510642, China)

Abstract.31 samples of camellia oil adulterated with rapeseed oil, soybean oil, rice bran oil,corn oil and palm oil were
prepared to measure their physicochemical properties, such as refractive index, iodine value, saponification value,
color and acid value.Principal component analysis and discriminant analysis were used to processing the test data.

According to the results, the cumulative contribution efficiency of the first three principal components accounts for
95.55% ,including almost all information of the samples. From the three — dimensional score ( PC1 - PC2 - PC3)
composed of the first three principal components, it was obvious that the 31 samples could be divided into five
groups based on adulteration category.By discriminant analysis,the probability of a sample belonged to the different
population was calculated,in order to predict the adulteration species of camellia oil adulteration, the accuracy rate

was 97%.

Key words ; camellia oil;adulteration; principal component analysis ; discriminant analysis
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