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 E B FTRER LA SR TR BAH R KLk FTIRORE LM
RBAVN LG EABREFZWE, 5 A ALRKH K 1X1071,1X10 24 1X10° g/mL &%
B E25.35 Fe ASC THATWARE., ERAN . NETRORBEIZLAKN . HREBE
163°C #t#ti& B 20 mL/min %t F /& 5 70 mm Hg. i@ 43 % 10 & /min; 2 KK 8 KB REKE
A 1X1072g/mL A Lafst 2w BEARBIPFAEA, R EX 1X107" g/mL b, A MK REF
Fi g e AW R AE Rt EE, R ER 1X107" g/mL B, HEB PR, R E TR ES
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2 KK F TR Y 2 K (Luf fa cylindrica (1.)
Roem, B} # 22 K (Luf fa acutangula (L. ) Roxb. YZEH 22
T XFRERB K e BT . 22 JRK P& F B,
KB ARE B EH R AR B R CE, BA
T ML 465 T A 3 1R AR S T R . I i
B G I A K RIS IR AT
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) TS AR AT 260 R
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1 #EEFZE

L1 Eeste

1.1.1 X EHM BeE%E (Candida albicans) .
BB (Aspergillus niger) , H1 KRR B W TLAR 7 Hl 258
RS SR,

L1.2 35 20K B BT E =D ;
B HWRGIES :0904019) BERHE Hi# (HE 5 : 20100921) B
BRAT AP IE (L5 1 100821) s A A7 H L B IR = — #4354
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1L.1.3 REINEE  Biog-8000B HImEZE T4 58 QU Fa A
YITRRE R AERAFD ; YQX. SG4L. 280 RIH #F
RIENZERKER AL R PR LRSS A BRAFD;
DHP-9162 71 e #4451 35 32 48 RN T =3 i TSR A
PR TD s SHP-250 %A= {1 3248 (08 B T A FRZA
F]);UV-2102 PCS ¥4 a] WA YR BT R IR AT (U #8 A
FRAFD.

L2 REHek:

L3.1 2JIUKEERB RS S BLIUKA 0. 22 pm
TFLUB YR , B T 29WOM N, B3 T4 SR B UK
FERREIE BB H AR, EdTHRE. fiE TmE TR
R B A 20 mL/min W% EF7 70 mm Hg, 8@ £ 51K
7 10 YK/ min, BT 3 AR RIREE  LAZZ JTUK R AR AR
SRR BUR R bR, 0 S XURE

1.3.2 WERE % 2010 4 W4 AP E 24 $ ) — TR R 5%
TR L AT, I A IR0 AR 4 B W AR
257 PR 7 BRME B A 0 = AT

1.3.3 FHIEFHREE MREDTEEFREER LT E AR
5.0 g BERHIZ A 2. 0 g5 B2 HE 20. 0 g BAR A — 4% 1.0
g TRBREE 0.5 g;0. 9% AR BEER /K1 000 mL, BREEME SN,
B R EAMRA IR %, VAT pH 2028 6. 8,8, N
A BB RIS 5], A UE Y, WY pH KGN
6.440.2,121°C KB 20 min, HIRLANBRIEIEFRIEMIH .
FREUBBRLT G350 31. 5 g,/ 0. 9% A FRERK 1 000 mL, $i
PN W 2 58 2V A%, 121°C K 20 min,

L34 REVEELTOKMG AR BECH I HRIZK
JKEA 1.000 g FICEERE H, 4B JiniE 8 70 B A H
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K TR PR B2 Bl B MR B 43 5 R 110711 X 1072 Al
1X107* g/mL B 22 UKy R IR B .
1L.3.5 HESHKEMEIRE FEFMHBHERIFPE
HESBRE R e R E 1. 3. 3 T R D T 15
e ,23~28CiEfk 24~28 h; X HEBWEER 1 mL
B R, TN 9 ml (T AR BREL KR P, 7840
PP A SBRE 2 HY 5, 15 8] 1 X107 AR, B
PR 1 mL [FEEFR R, 15 2] 1 X107 ° A B MR K B
AL 1X1072.1X1074 1< 10 °F1 1 X107 ,1 X 10~ * lyF &
TRED R 25 MR 2 B 48 1 mL & B BN 50~100 cfu
BB . B ITECEE 1. 3.4 T0 41k BE i 22 K B
FRIBEWHS L 3.3 BB IR 7R 8
1 mL & HEEERCH 50~100 cfu i A STREEEBIMA
BEFRILA, & 3647 3 4 ATIRE, 405 F 25.35 1 45 °C
B35 72 h, 525 5 ORNIn 22 Tk 8 KD #E47 % IR, K 22
JIAH AT € 2R B 1 410 B 156 00 » P A B 7 T 40
SHEE. MEROO=[=HX BILEER— 55
MLEYEHO /25 H 3 HR LB %% < 100,
1.3.6 B EMERE AR 0. 9 A BRIk
BB T e, I 1. 3.5 R, 2 BlEs 1X
1071,1X1072,1X107* 1 X107 “H1 1 X 10 " B i, 1X
107° R 2 AL E ] mL & B ECH 50~100 cfu FHE
W 35 GTEUR 1. 3.4 TR 4 4k B Y 22 R K8 R TR
BRAHS L33 WP B MRS R S 1 mL &
BVEBCH 50~100 cfu f2 i B B B BN ARG TR L, %
BT 3 AT, 43 BT 25.35 M A5CHEFE 5 d, 55
H ORI 22 TR A 147 X6 R, IER 22 T K M3 oK %o 2 iy
BRIIDEEE O, AR B & T B0 ST s 8. R R
(Vo) =[(Z5 [ xF FE 0L A1 7% 40— B L IL A V5 850 /25 X
R LB 75 %] < 100,
2 HRESW
2.1 22 JTOK R F il

M 1 AT, S KGR EE A 163°CH, BT 22 K b
RO A BT RBCR YRR, B I R i A3 KR
ik 163°C.,

*1 BMETHRER

sk RIRLRE/ °C 160 163 165

22 JIK B/ mL 590 590 5900
BRI R B/ g 6.737 7.820 4.367
WERER/ % 1. 14 1.33 0.74
WREBETR/% 6. 82 6.86 6.25
MEBEFRRR/ % 7.79 9.09 4.63

2.2 WA

2.2.1 22 JRACK AR H BN 0 & BRI A I B SR

M7 2 AT, 78 25.35 F1 45°C T, BEE 22 N K B R s B
R BE M &, X A B TRE W I E YR, &
1X107° g/mL ¥R BERT , X 66 22K B8 F 3 i /B A 55 .
WREEIK 1 X107 g/mL DL BB, AR LR B &,

W 1X107" g/mL B}, 25°C M B Fik 33.2%0;35°C I
B AR 30. 420545 CHIMEARIA 25. 1%,
®2 £IUKMRBRRY A EIHRENMNELR

BIRRE/C MARBRE /g mL1 PHHEEH/ clu =) WER/%

25 0 19.0 -
1X10-3 19.0 0
1X10-2 14.0 26.3
1X1071 12.7 33.2

35 0 23.0 -
1X1073 21.0 8.7
1X10-2 17.7 23.0
1X10-1 16.0 30.4

45 0 18.7 -
1X10-3 18.0 3.7
1X10-2 17.3 7.9
1X1071 14.0 25.1

2.2.2 LJIUKMARMRER R BRMEBR hx
3 AL 7E 25,35 Fl A5°CF , 29 BT 22 JI KM A BB 0o
R ph B A —E BRI, T EL R 22 TR AR Ve B
BRI EAE 58 . 2 11077 g/mL ¥R, X
R RN HRIE RS . MWL 1X107° g/ml Bk
W BRI R B . WE 1X10°" g/mL i, 25°CH)
B FIA 72. 8965 35°C MM AR IK 57. 706 45°C M
HIK 1006, B MBS AW H
®3 LIUKMREBERRN B BHMELR

BFRRE/C  REWREE/g e mLT! I IER clun=3) MR/ %
25 0 81.0 -
1X10-3 7.7 1.5
1X1072 55.7 3.2
1X10-1 22.0 72.8
35 0 125.3 -
1X10-3 119.7 4.5
1X10-2 91.3 27.1
1X1071 53.0 57.7
45 0 102.3 -
1X10-3 100. 7 L6
1X1072 97.0 17.9
1X10-1 0 100

3 #Hig

A T A 22 T il 28 P A R, 4R R T AR e 1
TAEAF SR A G, B LUK 5 ORI X
T, ST RAPR B 2 4 22 T K FR) D805 ) 68 0 FL i
— IR A A5 . BT 0 T 22 JTK o B A 40
YRR IE , 2B ks 22 JTUKB R X B 2R i H 6
SERE MR M AT EIK BT SREW, 210K
AR 1X107 1 X102 H1 1X107° g/mL R BT E
BRAH GEBRETE 25,35 il 45°C A —E R E
P 410 TR P i e B T T 84 1 A1 e B A R
BAERIA R, 1 X107 g/ml & BE I, BRI 1 LR B
M THERKARME,1<10% g/mL DL EEEA
ABERIIMHRIIER , R BEIR 110" g/mL I, ML
HRAEH B, X T8 ah R R GRS R A
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Study on Preparing Juice of Towel Gourd into Solid Powder by
Spray Drying and it’s Bactriostasis

YANG Qun' ,ZHANG Kai* , WU Cong®
(1. College of Yuanpei, Shaoxing University of Letters and Science, Shaoxing, Zhejiang 312000; 2. Taiji Group Zhejiang East Pharmaceutical
Company Limited, Shaoxing, Zhejiang 312000;3. Cixi City Health Service Center,Cixi,Zhejiang 315300)

Abstract ; Slected spray-drying process for prepareing juice of Towel Gourd into dry powder solid powder,and otimized the
best technological parameter for spray drying; Juice of Towel Gourd solid powder dilution of 1 X 107%,1 X 107%,
1X107* g/ml concentrations were slected to carry on antifungal activity test against Candida albicans and Aspergillus
niger of fungal over 25,35 and 45°C. The results showed that the optimum parameter for spray drying were established
as follows:the inlet air temperature was 163°C , the feeding rate was 20 mlL/min, the spraying pressure was 70 mm Hg
and the Nozzle Cleaning was 10 times/min; Juice of Towel Gourd solid powder dilution concentration above
1X107%g/mL had relatively strong inhibitory action against Aspergillus niger , when the concentration was above
1X107"! g/mL,the bacteriostatic effect was highly significant, and Juice of Towel Gourd solid powder dilution” s
inhibitory actions was relatively weak against Candida albicans , when the concentration was above 1X 107! g/mlL, the
inhibiting effect was relatively strong. The process of spray-drying for prepare juice of Towel Gourd’s solid powder was
simple and efficient.

Key words: juice of Towel Gourd;spray drying;inhibition
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