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Abstract; Taking Hami melon ‘Xizhoumi 25’ as material, Hami melon crisps under vacuum freeze-dried was set three

packing method of air inflation, vacuum and vacuum filling nitrogen stored at room temperature,the sensory index, color,

hardness, weight loss,time changes of total sugar,vitamin C content, moisture content and other indicators of melon were

measured. The results showed that different chips packaging had a protective effect on freeze-dried melon chips,the rate

of change indicators in different packaging in descending order were:air inflation>>vacuum>>vacuum filling nitrogen. Since

the protective effect of packaging and nitrogen, using a vacuum with nitrogen could better maintain the sensory index,

color, weight loss, total sugar, vitamin C content such as crisps,and could contribute to keep the color, smell, taste and

nutrition ingredients; vacuum packaging could better maintain crisps hardness, moisture content, etc. ; quality of air

inflation packaging declined the fast. Vacuum freeze-dried with nitrogen was more appropriate packaging stored at room

temperature for melon chips suitable for use in the processing and storage melon taken to carry out the process.

Keywords : Hami melon;freeze-dried chips;packaging;storage; quality
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1.2.3  KRILWRE# S MR B0 KL IR X - L
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25 mL,&F 100 r/min f1E IR KRB 25 1 7E 25,35,
45 55°C TMEIRM M 5 h 5 U8, T 480 nm &b I & UK
IR ERE , TR B 23, L A8 A [ 305 B8 X AR Mg 5 B 4P 1
SR, Fe VM A 2 - R R AR R I R B4 R R B 5
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147

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

s PESREEIT -

wF @ ¥ 2014318):146~150

50 mLBERRHT, FHZRIRB/K IR, e 2 100 mL &I E
BREZFER S, A1 om WAL, IZEEK 2 H,7E
480 nm FSE W GAE, T F K, ENG (480 nm) =
AXn/(m>X100),HHr, EV (480 nm) RBEEM 1% K
FERVREE, 1 cm LA LA iR W A OB s n R
W RS EGm AR &, SR g.
L43 @BERPRMITE WERRBCEES 5.0 F=
FA R TR 2RI, B E B E 6
PTG I 3R OB B R AL B #8474l Ak, W s ok
4 EERH TR ERREAREE ITEAR TR,
BRI R=0KTE (/TR R (g X100%.,
2 BR54WH
2.1 BAERFMAEREINTE

ARV S AU 4 K FLAR BiE X+ A8 Je £ €8 22 1 AL ffS
RS & A AETR, BB 1 A] A, S-8,LX-60, AB-8,
DM301 F1 D101 1495 B 2 AE % 458 v » % €8, 38 9 0% B 8 )
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Fig. 1 The comparison of different macro porous on

resin absorption and desorption rate
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Table 1 The compare of effect of different eluent on

pigment elution

Ve MK S0%FIEE  50%TAEW 50/ ZEE 0.2 mol/L NaOH ¥k

YE 0. 365 116 1. 245 1. 225 1. 125
2.2.3  VEBURIMRBEXTUEBUCR RO hIE 5 R Bk
JBt 3 X e 5 R )R A — 1 B Y R B 2 £ B
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Fig. 5 Effect of ethanol concentration on elution efficiency
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R 5 DA i T 4 G R 5 ' It 7 O W m K, 13 B
PEREXS (2R AW N B D/ . TESH AWM R, 2 B
FEUHE AR, 40 2K 5 W ik i [B) JL, BB B R 0
TABETE 0 P BRI NG P9 R T, 1571 2 i A 10 B F
i, REE A W — R MR 25, AU B FE 2 A
BRI RE /1, B 5 R B R R BIR 28, M AR
1.0 mL/min {43 2 38 3 44 B A I €0 3 WA T R Y I
IF] S5 B Ak, 32 0 T RSB OB RE L SEIR T AR
FROR A 2R SRR R B 2 S BOR R A TR . K
B, BRI HILE 1. 0 mL/min,
2.3.2  LREMRBEXT AR B 7 WA, AR
TR BE (O BE DD /0N, AR R A A L 8 K, OB Y
U R ARG 38 R €00 3R YRR B A S S 0K B ot
T RO BRAT , 3 2 AR R MR BB TR B, 2 B R
JEAE S 1. 208 M, A6 I BT BOCR B8 BRAR s TSR (2 R MRV
JEE DR T o R SR T Ak 2 R A R A Y U A S B e (L
FALRRAE = BRI, DRI A € 38 A OB (8 52 1 78
1. 208 7245 » BIVRS (2 3 RELAR WO R 25 1.

1.0 7 —— 1 mL/min
< 09} -—= 2mL/min
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Fig. 6 Effect of the adsorption speed on

absorption efficiency
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Fig. 7 Effect of the adsorption concentration on

absorption efficiency

2.3.3 VR VE XM BCRIORNT & 8 AT Bl
& RS AIHEAT UL HE R AP AR AL 5 R VR B R T v
i UG SURPRFEAR , e i 2 R BRI 6 R, 100
BT T 0 I R B 58 . R MR A T DN, AR
F0)-E A M o I ) AT 2 » B e IO BT AR AR 9 SR T
O R TR M T 2R 5 24 0 MOt A0 00 DR A, 5 590 -5 4
O fk i Ak IV 6L, 7 R R €20 38 5 208 R T EL 7 o AR
VR A B, S T AR AR . TRt i
U 4% I 7E 1. 0 mL/min,

08 r
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Fig. 8 Effect of eluent flow rate on the elution efficiency
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Table 2 The measurement result of pigment color value
BRLEH R il b
X 2. 54 23. 61

2.3.6 @ARAYTR  WEIHEREE AR 4L
FHTERELOERNHN 5. 73%, Wik KFLW IR 4L
IR AR R BA R, 755N A LX-60 2R AL
WA EG R B A AT X AL v 4 22 /N 7 R
1.38%,
3 &g

S HIT 8 FhRILM IR R R K BT RO AR
FRI I B BE 3 » AR S I BRI A IR B B T LX-60 Y
KA AR 0 R G Al i) SRR AR AR o 8 A e 25 1 3l
SR HE LX-60 B AL IR AL B AT (0 K i et
A - FAZE AR KR (5 2O 4R VRO B 25 A% (B
L.208 Z24) 5 » R T BL 1. 0 mL/min #99 3 _EHE %
B s SR LA 50 20 CHRBR AT B0 ZBEAE g BRG] » 3R T LA
1.0 mL/min FFBEHITEEM . AR B 5 B R

SRR, FERE S P Th % 80 W,NaOH ¥ JF 0. 42 mol/L, 32
BAYE] 30 min, BFEEL 12 10 g/mL, R BUREE 75°C, 12
BB 3 I ARAETT o f PR 75 e B AR B AT 4L 8
R, 2 KA IRSiAL G R R AR R RN 5. 73%,
B4R 23. 61, BRI AN TIE 10 £,
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Purification of Macroporous Resin on Date-red Pigment

GUO Xiao-dan,SHAOQO Pei-lan,ZHANG Hai-hong,MA Qi-hu
(School of Agriculture, Ningxia University, Yinchuan, Ningxia 750021)

Abstract: Taking date-red pigment from Lingwu long jujube as material, using 8 kinds of macroporous resin, and the

adsorption rate and desorption rate as testing targets,the best type of resin and best technology were studied. The results

showed that the type of LX-60 was the best adsorption resin for purification of pigment,after adding some distilled water

to dilute the rough extract of pigment to 25 times (absorbance value of 1. 208 or so),the best experimental conditions

were adsorbed on column under the flow rate of the 1. 0 mL/min at room temperature;then eluted by with 50% (volume

fraction) ethanol under the flow rate of the 1. 0 mL/min at room temperature. After purification,the date-red pigment

yield was 5. 73% ; the color value of purified pigment was 10 times higher than that of the beginning to 23.61. This

method is suitable for purification of date-red pigment.

Keywords : macroporous resin; purification; date-red pigment
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