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Study on Extraction, Purification and Monosaccharide Composition from Polysaccharide
Fleshy Fruit of Camellia Oleifera Abel

PENG Ling, ZHU Bifeng GAO Jianlin, LIU Zhu
(Yingdong College of Biotechnology, Shaoguan University, Shaoguan, Guandong 512005 China)

Abstract: The polysaccharides were extracted from fleshy fruit of CamelliaOleifera Abel, the composition of monosaccha-
rides hydrolyzed from the polysaccharides was assayed by the technique of TLC (thin-layer chromatography) . The re-
sults showed the monosaccharide constitution of the polysaccharides was D - glucose, D - galactose, D - xylose.
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Studies on SO: Residuals and Recommendations
and Its Maximum Residue Limit Standard in Fruits

II Wernrsheng!, FENG Xiao-yuan"?, GUO Zhen-zhong', WANG Bao-gang', YAN Guo-hua', SHI Iei!
(1. Institute of Forestry and Pomology, Beijing Academy of Agriculture and Foresiry Sciences Beijing 100093, China; 2. Beijing Research Cen-

ter for A grifood Testing and Farmland M onitoring, Beijing 100097, China)

Abstract; SO2 contents in fruits from different districts were investigated in this paper. Results showed that SO2 contents
in 97.58% fruit were lower than 10 mg/kg. A cording to the standard of FA O/ WHO, it was suitable that SO2 contents
in fruits should be limited to 10 mg/ kg.
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