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Study on the Suspension of Granular Peach Juice Drinks

DING Pei-feng,SHI Zhong-lin
(Hebei North University ,Zhangjiakou, Hebei 075000)

Abstract: With peach as the main material for beverages, by single factor experiments, the best processing program of

grams,grams of xanthan gum,and sodium carboxymethyl were studied, through orthogonal test,the quantity and formula

ratio of grams,grams of xanthan gum,and sodium carboxymethyl were studied too. The results showed that the optimal

ratio of complex pectin *

xanthan gum : sodium carboxymethyl cellulose were 2 : 4 : 7,the optimal amount of added

pectin per 100 grams of beverage 0. 075 grams, 0. 150 grams of xanthan gum, sodium carboxymethyl cellulose 0. 2625

grams.

Key words: granular peach juice drinks;suspension;xanthan gum pectin;sodium carboxymethyl;cellulose
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Study on the Ultrasonic Wave Assisted Extraction of Total Flavonoids from Ardisia pusilla

LIANG Zi, WANG Shu-fang,FAN Jing,LIU Zhong, LIU Fang,ZHANG Wei-min, WANG Rong
(College of Chemistry and Life Science,Leshan Teachers College, Leshan, Sichuan 614004)

Abstract;: The experiment was used ultrasonic wave assisted method for the extraction of the total flavonoids from Ardisia

pusilla. The extraction of the total flavonoids from Ardisia pusilla were carried on by single factor experiment and

orthogonal experiment. The results showed that optimum condition for the extraction was as follows: solid-to-liquid ratio

was 1 : 40, ultrasonic power was 300 W,ultrasonic time was 10 min and extraction temperature was 80°C , and extraction

rate was 5. 68%.

Key words: Ardisia pusilla ;total flavonoids;ultrasonic wave assisted; best technology; extraction
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