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Abstract:This article introduces a method, which uses dregs
of bean as the raw material and makes use of the
microorganism fermentation to produce high activity
dietary fiber. Comparing its performance with
similar product of non —fermentation origin, the
former has higher SDF content, water maintenance
ability and better aroma.
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Abstract:Fuji apple juice could be clarified by "Two-step
flocculation”, in which chitosan was used for the
first step and FH —flocculation agent for the
second. In this way, the juice treated could be
directly filtered without precipitation. The residue
was less than 1% of the original juice, the
transmittance of juice was over 95%, the juice
was not cloudy during its shelf life, the clarifying
time was less than 30min, and the clarifying
treatment has no significant effect on main
ingredients of juice.
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