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Study on Technological Parameter of Black Currant Pigment

ZHANG Dong-xue

(Suiling Berries Institute of Heilongjiang Academy of Agricultural Sciences, Suiling, Heilongjiang 152204 )

Abstract; Through the extraction reagents, extraction temperature, time, acid concentration and other factors, studied
the black currant pigment extraction in order to determine the pigment extraction method to extract the optimal
extraction of black currant conditions. Gallon black currant pigment in food, medicine and other fields of development
and application provides a theoretical basis. The results showed that extracting solvent was 1% hydrochloric acid and
ethanol, extracting temperature was 50°C , extracting time was 15 min, pH 6, solid-liquid ratio was 1:10 were the
optimum extracting conditions,four factors on the degree of influence of black currant pigment descending order was
A(extracting temperature) >B(extracting time) >D(solid-liquid ratio) >C(pH).
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Variety Introduce and Screen of Mulberry in Arid Sandy Land of Middle Ningxia

FENG Xue-mei' , LIANG Yu-wen',L.I A-bo' , YUE Hatying' ,CHEN Jian®
(1. Ningxia Academy of Agriculture and Forestry Sciences, Yinchuan, Ningxia 750002;2. Helan Forestry Bureau, Helan, Ningxia 750200)

Abstract; Taking ‘Hongguo No. 27, ‘Dashi’, ‘8632’ * Zhenzhubai’, ‘ Baiyuwang’ 5 kinds of mulberry that
introduced in middle Ningxia as materials, compared growth potential, drought resistance, cold resistance,
phenological period,yield of per plant,leaves yield, fruit habbit, screening the varieties that suitable to plant
in arid sandy land of middle Ningxia. The results showed that‘Hongguo No. 2”and ‘Baiyuwang’showed good
behavior,had high yield, taste sweet, vigorous growth, drought resistance, cold resistance and especially had
high resistance to water loss.
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