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Abstract:Some important nutrition elements of Ficus pumila
Lpumila seeds extract were analysed in this 1.2
paper. An experiment that using it in making
carrageenan jelly was carried out. The results 3000mL
showed that this technique not only saved the 10 1:1HCI1 pH 3.0
use of other thickening agent in producing
carrageenan jelly, but also found a good way to 70°C 1.5h
make use of wild plant resources.
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2 10
2-3 4~5 6~7 8~9 10
3 0.3%
1.3.4 1:10 36%
C 9% 5.0%~6.0% 0.3%
A CERER mg/g 0.18% 0.2% 0.13% 0.1%~
1 1(1.0) 1(3.0) 1(20) 3 0.3% 0.08%
2 1 2(3.3) 2(40) 5
3 1 3(3.5) 3(60) 4
4 2(1.5) 1 2 6 1.3.5
5 2 2 3 9
6 2 3 1 7 |
7 3(3.0) 1 3 8
9 3 3 2 9 1
K, 12 18 18 N
K, 22 22 20
K, 25 20 21 - -
k, 4.0 6.0 6.0 1
k, 7.3 7.3 6.7 o o
ks 8.3 6.7 7.0
R 4.3 1.3 1.0 1.3.6
A, B, Cs 1.3.6.1 80% 1h
2 3 1.3.6.2
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3.0% pH3.3 60mg 1363 40% D 3.5
1.3.6.4
1.3.3 3min 23MPa 60~70°C
+ 1.3.6.5 90~98°C
4 15min
4 80°C
A B € D % )
% % %+ %
1 115 125 15 102403 7.0 2.1
2 1 26 29 204402 75
3 1 310 314 305405 73
4 2 (25) 1 2 3 7.8
5 2 2 3 1 8.5
6 2 3 1 2 72
7 336 1 3 2 8.4 55
8 3 2 1 3 8.0 :
9 3 3 2 1 93 TSS =65% <1%
K, 21.8 232 222 248 pH pH3.4~3.6
K, 23.5 240 246 23.1 53
K, 25.7 238 242 23.1 :
ky 7.27 773 74 8.27 <100 /g <3 /100g
k, 7.83 8.0 8.2 7.7
ks 8.57 793  8.07 7.7
R 1.3 027 08 0.57 3
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