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Exploration on Combined Planning Strategy of Green Infrastructure and Subway

TIAN Yuwling', ZHANG Zhao-xue’, LIBin®, LUO Yanyun'
(1. College of Life Science in Sichuan University, Chengdw Sichuan 610064 Ching 2. Chengdu Ruihua Constmuction Investment Co., Ltd
Chengdu, Sichuan 610081, China)

Abstract; With the acceleration of the process of urbanization, the pressure of city traffic is increasing, the new traffic ap-
pears such as urban subway which can apart from ease ground traffic stress but also improve the urban environment. But
it has not been taken seriously that the subway can free up more ground space for green infrastructure construction. In
this papers a combined planning strategy of subway and green infrastructure is put forw ard by analyzing the actuality of
urban traffic and green infrastructure and the relationship between subway and green infrastructure which is finally to
promote the sustainable development of the city and build an ecological city.
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Development of Health Drink of Rose

LI Fengying, ZHENG Li-hong, LIANG Jianlan
(Department of Food Engineering, Hebei Normal University of Science and Technology, Changli Hebei 066600 China)

Abstract; Took the contents of polyphenols and flavonoids as the index, investigations were made into the optimum condi-
tions for rose juice extraction. The results show ed as follows: The polyphenols and flavonoids wntents was the highest
while the dry rose which has been lightly broken extracted with 100 Cwater for 60 min, the ratio of rose and water was
1 #50(g/ mL). The best prescription of the rose drink was obtained through the blending experiment, the adding dose of
sugar was 7% sugar, citric add was 0.12%, B-CD was 0.5% and the ethyl maltol was 0.003%;.
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