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Study on the Preparation Technology of Sunflower Meal Peptides
Chelated Calcium Liposome

ZHAN Ping, TIAN Hong-lei,ZHU Xin-rong
(College of Food Science,Shihezi University,Shihezi, Xinjiang 832000)

Abstract ; The film-ultrasonic dispersion method was used to prepare the liposome with sunflower meal composite peptide
chelated calcium. The effect of the mass ratio between cholesterol and lecithin,the core material concentration,embedding
temperature and ultrasonic time on the encapsulation efficiency of peptide chelated calcium liposome were studied. The
results showed that the embedding rate of peptide chelated calcium could reach 53. 4% under the conditions of mass ratio
between cholesterol and lecithin 2 ¢ 5,the mass ratio (core/wall) 1 : 10,the mass ratio (Tween 80/soy lecithin) 1 : 3,
temperature 50°C , ultrasonic time 30 min, The results could open up new avenues for the comprehensive utilization and
development of sunflower meal.
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contents in Actinidia arguta fruit
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Fig. 6 Effect of -MCP treatment on pectin content in

Actinidia arguta fruit
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Effects of 1-MCP Treatment on Softening of Actinidia arguta Fruit

ZENG Zhao-xu,PIAO Yi-long,JIN Dong-chun,RAN Li-ping,LI Xu
(College of Agromony, Yanbian University, Yanji,Jilin 133000)

Abstract; Taking Actinidia arguta as material, the effect of 1-methylcyclopropene (1-MCP) treatment on the Actinidia

arguta fruit quality, respiration rate and ethylene evolution, cell wall composition contents, pectinase acitivity were

studied. The results showed that the rise of soluble solids content,the decrease of titratable acid content and the hardness

were obviously delayed by the treatment of 1-MCP. Meanwhile the respiratory peak and the appearance time of ethylene

were obviously delayed, the degradation of pectin, cellulose and hemicelluloses were also decreased. The active peak of

enzymes such as PG and B-polygalacturonase were obviously delayed. So the Actinidia arguta {ruit softening was delayed

under the treatment of 1-MCP.

Key words: 1-MCP; Actinidia arguta ;quality ; cell wall; pectinase
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