H LR RSN RUBR I S e B 5

WFHEE FTEWN XNE&E T
(kR4 E TR MRS BT, 23k 014060)

H E HH: A#—F AR R EFETRERIE, RNFFE T HE 4 E TR R AR 0 R
LR, ik ERHXIBER R Ef i h ol E<RELRARFENES LB T E=317, HEL
FH LML AN SRR, RATIRAN T HER 12, BAVA B & EROAFREBILXR,
YRR A4S RIGERBRMIEHRRER, RE, BN HEARMNER K> AW, 410 2, FAH#FTH
Bk, SASAMNTA, AN ETA (lgke) ; FPATA Quke) ; HAFTA (de/kg). BE—AEW
KoatRELL, ZBAFHMHRRAER FELEFTI0R, FR: (1) EEZRHPA, e —BIKILRIF, B
HRTFMEANAT AR EN T B RINFF T, 30 KRR RIEERA, —BUEHRLFFT RN, Shahpik
RIF, BAFWHYITF, §. MEZTSREI RS NBAZMARFEZF, (P>0.05), (2) SR
R, RSP eHER G S AW A E RRAREGRE M, B HELFE, SA AW TR TR
Y, Bt FREREAY, SN FTANHIES IS IR TR KA ZRENER,

KR HESE; RIeER

P& 2 B ERUCRHAG B 1

KiRE ERE & B OEX

(W IRV R K21 TR, SRIEVLIA/RIEE 150076)

W OE AHEARM, KRR ERMIKRE, RENE SBAITERSOHL SBRICR, ¥iFE
SHBRIGE, OAE, B WEEL. ERER SRS, AR HS SR, B REERESA LT
TS SmERMORER T . L SBRBERRAME 5%, OBRME 1.6%, RHEAME0.4%, +24E
BRRME0.24% , WEZTRME0.06%, HIFERGHFS SBIMZIFGORRE, By, AREHE
RAEA, BRFE,

KR HaH; BB S BREIERY



BRTESER

DIETARY FIBER AND HEALTH

BREEFPLETEEFEAFES

THE 17" SYMPOSIUM OF DANONE INSTITUTE CHINA

Developing Studies of Enteromorpha Polysaccharide Salt Beverage

ZHANG Gen-sheng YUE Xiao—xia

HOU Jing HU Jia—huan

(College of Food Engineering, Harbin University of Commerce, Harbin 150076, China)

Abstract: Enteromorpha as raw material, using ultrasonic assisted the maximum water extract polysaccharide

from enteromorpha. The enteromorpha polysaccharide extract, sugar, salt, sodium cyclamate, citric acid mixed in a

certain proportion, developed enteromorpha polysaccharide salt beverage. Through the sensory score to determine the

best recipe of enteromorpha polysaccharide salt beverage: Enteromorpha polysaccharide extract 5%, sugar 1. 8%, salt

0.4%, citric acid 0.24%, sodium cyclamate 0.06% . Enteromorpha polysaccharide salt beverage in pale yellow—

green, uniform texture, enteromorpha natural fragrance, the taste of cool and refreshing, sweet and savory moderate.

Keywords: Enteromorpha polysaccharides; sensory score; salt beverage
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Structure analysis and rheological properties of

Huangshan Flower mushroom

XU Jin-long WANG Jun—hui
(' School of Biotechnology and Food Engineering, Hefei University of Technology, Hefei 230009, China)

Abstract: Huangshan Flower mushroom is a precious edible mushroom widely distributed in mount Huangshan,
Anhui, China. In this paper, a polysaccharide fraction HSPs was isolated from the fruiting body of Huangshan Flower
mushroom. The chemical structures, rheological properties of HSPs were investigated. The results of structural analysis
showed that HSPs had - (1—3) —D-glucan backbone with B— (1—6) —glucan side chain attached the O—4 of
backbone. Rheological analysis indicated that HSPs was a pseudoplastic fluid. It could form a gel with proper tempera-
ture and concentration. HSPs gel system had good resilience under different strain conditions. It had no time depend-
ence in selected range of frequencies. Also, it exhibited a certain tolerance on temperature. These results suggested
that HSPs cuold be used in food industry as a polysaccharide gel.

Keywords: Huangshan Flower mushroom; Polysaccharides; Chemical structure; Rheological propertie

I

FLEAASUIHT T K BT 445 Bl 548 15 R 23 1) EE B PE B 58

WRE £#HE" B & # ¥ B K WFER FXE 1 K
(L BRI A RBE S HHRR, WA 210007; 2. OHEAIRIES: &= N TR, w5 210014)

W OE OHM. 2RGE AT A M TR, IR AN AR T B AATA R, A
LRR B RG TR AN A R GIRIE, ik i‘\ﬁﬁxuzwﬂﬂ%’a‘l* S RAL, SRR F A=A 4R
BEFFE, LERBH LR, MELBAENEEFTMEMP T ERN TR, ER: 2%NaOH 2325,
Ye B AR AL I R BT L 4w e BE 45 MR BB “M\%}ﬁz)ﬂ%ﬁ% ERGHNE, BIERT L d
25.3%3%8 42 31. 1%, ﬁ?&ﬁ%mﬁi%@m WY, S A NaOH T H L RS P ey &
Yk e Xt d, (2T RKREGHAE RIS, B, B RGA TR A 4Ab 707 09 2248 RoH

IR BSR4, 44, NaOH; Sa3eds; #HE k%

w . AR Wik, BRSO R, DHEE S, Tel: 18761656982, Email: quanxiaoqin2012@ 163. com
WIlEE . &% %‘(‘}%, @j:, E?%?:Tﬁﬂ, ﬁlﬁ'ﬁﬂ'%%%%%, Email; jinbangquan@ njnu. edu. cn 171



