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Effect of Temperature on Stored Quality of Punus salicina ‘Bingcui’

LI De-yan'*?
(1. Department of Agriculture, Anshun College, Anshun,Guizhou 56100032, Forest College,Guizhou University,Guiyang,Guizhou 550025)

Abstract; Taking Punus salicina ‘Bingcui’ as material, the effect of temperature on stored quality of Punus salicina

‘Bingcui” was studied. The results showed that the cooling storage could put off the decline of the firmness, titratable acid

content and vitamin C content in the fruit of Punus salicina ,and the rise of soluble sugar content and prolong the time of

storage. There was better effective in the fruit preservation 1°C compared to 5°C.
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Fig. 2 Effect of different concentration ethanol on

extraction rate of flavonoid
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Fig. 4 Effect of different ultrasonic temperature on
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Fig. 5 Effect of different ultrasonic time on

extraction rate of flavonoid
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Extraction Technology on Flavonoids From Corn Silk by Ultrasonic-assisted

WANG Li-xia' , LIU Kun?
(1. College of Agrculture and Forestry, Hebei North University, Zhangjiakou, Hebei 075000; 2. Supervision Inspection Center of Zhangjiakou

Food Quantity Safety,Zhangjiakou, Hebei 075000)

Abstract; With corn silk as material,the flavonoid extracted from corn silk was stuided by ultrasonic extraction,with the

alcohol as extracting agent, the alcohol content, material liquid ratio, ultrasonic temperature and ultrasonic time were

optimized by single factors and L, (3*) orthogonal experiment. The flavone was defined as the amount of extraction. The

results showed that the optimal extraction process of flavonoid was material liquid ratio 1 : 40 g/ml, alcohol solvent

40% ,ultrasonic temperature 60°C for 5 min,the rate of extraction was 0. 301% under this condition,
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