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Development the Cake of Yam and Jujube

WANG Ming-shuang, WANG Li-jiang
(Jilin Agricultural Science and Technology College,Jilin,Jilin 132101)

Abstract; Taking yam serum, jujube powder, white sugar and egg white as research objects,a sort of cake of yam and

jujube was developed by single-factor tests and orthogonal experiments with sensory evaluation. The results showed that

the optimum formula was confined as follows: using the low bar wheat flour as the standard,adding 14 % yam serum,4%

jujube powder,100% white sugar,150% egg white.
Key words; yam;jujube ; cake
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k1 16. 684 16. 941 16. 774 16. 558
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1 1 1 1 1 14. 69
2 1 2 2 2 15. 54
3 1 3 3 3 14. 84
4 2 1 2 3 14.17
5 2 2 3 1 16.57
6 2 3 1 2 15.52
7 3 1 3 2 14.01
8 3 2 1 3 13. 87
9 3 3 2 1 14. 80
k1 15. 023 14. 290 14. 693 15. 353

k2 15. 420 15. 327 14. 837 15. 023

k3 14. 227 15. 053 15. 140 14. 293

R 1.193 1. 037 0. 447 1. 060
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Study on the Optimum of Extraction Techniques for Pectin from Banana Peel

ZHAQO Guang-he,SHEN Yu-lin, CHEN Zhen-lin
(Department of Chemical and Biological Engineer, Hezhou University, Hezhou, Guangxi 542800)

Abstract: Taking banana as material ,the pectin was extracted from banana peel by acid hydrolysis,enzyme hydrolysis and

acid-enzyme hydrolysis respectively and the effect was compared. The results showed that pectin yields of acid hydrolysis,

enzyme hydrolysis and acid-enzyme hydrolysis were 16. 57%,17. 47%,20. 92% in turn. Therefore,enzyme hydrolysis was

superior to acid hydrolysis, and acid-enzyme hydrolysis was much better than enzyme hydrolysis and acid hydrolysis

according to pectin yields. The optimal conditions of acid-enzyme hydrolysis were as follows: during the acid hydrolysis,

ratio of solid to liquid 1 ¢ 20, pH 1. 0, extraction temperature 70°C, extraction time 90 min; during the enzyme

hydrolysis, cellulase concentration 0. 25%, pH 5.0, enzyme hydrolysis temperature 50°C and enzyme hydrolysis time 25

min.
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