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Research progress in the nutrition value and
processing products of Chili

LIU Yi-wei, HU Wen-zhong * , JIANG Ai-li,LIU Cheng-hui, BAI Lu-lu

(College of Life Science ,Dalian Nationalities University , Dalian 116600, China)
Abstract . Chili as a vegetable is not only good for nutrition,but good for an excellent value in use, so the chili has
great potential of development and value in use.There are many kinds of chili products in our country,in recent
year more and more people pay much attention to new health chili food.Although the development of chili’ s deep
processing is in short time and the technology is in a relatively undevelopment situation,in recent years the new
health chili food get much attention and gradually developing.In this paper,the research progress in component of
nutrition and healthy in chili,the characters and production flow of chili products, as the same time we prospect the

research and development of chili products.
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Research advance in the strain breeding and
gene modification of a—Amylase
FENG Di' ,MENG Qing-qing' , WANG Yu-hai' ,YANG Hui-min' ,YANG Jian-guo’ , WANG Feng-huan'

(1.School of Food and Chemical Engineering,Beijing Technology and Business University, Beijing 100048 , China;
2.College of Life Science and Technology, Beijing University of Chemical Technology, Beijing 100029 , China)

Abstract. oc—amylase is a kind of the most important enzymes utilized in industry.Moreover ,the o—amylases which
can keep stable and active under acid and hyperthermal conditions are used more widely. In terms of gene
modification and strain screening,the research and development progress of thermostable a—amylase, acid stable
a-amylase and thermostable, acidophilic «—amylase were reviewed.
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