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A Study on Technology of Extracting and Purification of Helicid

HE Runr xi SHI Zhuo-gong
(Faculty of Resources Southwest Forestry College Kunming, Yunnan 650224 China)

Abstract: Tw o methods were adopted to extract the Helicid in Helicia nilagirica Bedd. . Water and alcohol (80%5) were
selected as their solvent respectively. The result indicated that the water—ex tracting craft was simpler than the alcohol—
extracting craft. while its extraction rate (0.43%) was lower than that of the latter (0.63%).
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The Yogurt of Lentinula edodes Produces the Research of the Craft

SUN Limei JIN Yan-mei
(A griculture Science and Technology College of Jilin, Jilin 132101, China)

Abstract; This text with fresh milk and the Lentinula edodes (Berk. )Pcgler juice that extraction is main raw materiab

jomned the sucrose, stabilize an etc. to assist to anticipate to carry on the dispensation, inoculated the lactobacillus to car-

ry on lactic acids ferment after disinfect, make into the yogurt of Lentinulaedodes. Determined the yogurt best fermenta-

tion condition through the orthogonal experiment.
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