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Optimization of Ultrasonic Extraction of Polyphenols from the Leaves of Picea wilsonii

ZHENG Tao ,SU Rui,ZHAO Yun-mei, GAO Zhi-hui, FAN Jin-shuan
(College of Forestry,Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100)

Abstract; Taking the leaves of Picea wilsonii as material, ethanol as extraction solvent, adopting ultrasonic extraction

method, the extraction of polyphenols was investigated by orthogonal test method. The results showed that the influence

factors on the extraction rate of polyphenols was the order of material liquid ratio >> ultrasonic power >> ultrasonic

temperature_>ultrasonic time,and the optimum condition was material liquid ratio 1 ¢ 60 g/mL,ultrasonic power 350 W,

ultrasonic temperature 45°C ,ultrasonic time 35 min,under the condition,the polyphenols extraction rate was 34. 72%.
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Study on Production Technology of the Compound Beverage of Sweet Corn and Cassia Seed

JIANG Xiao-kun, YU Jia-nan
(Jilin Agricultural Science and Technolngy College, Jilin, Jilin 132101)

Abstract: With sweet corn and cassia seed as main materials, the production technology of the compound beverage were

studied. The results showed that the best centrifugation was: mixing sweet corn juice with cassia seed juice at rate 8 ¢ 2

and adding compound stabilizer contained xanthan gum and CMC(1 : 1). The beverage formula was sweet corn and cassia
seed Compound juice 25% , sugar 8%, citric acid 0. 2%, compound stabilizer 0. 3%.
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