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Abstract: The objective of this study was the optimal condition for extracting anthocyanins from ¢ Violet” purple sweet

potato. Through orthogonal experiments,the effect of four factors on extraction of anthocyanins were studied,such as the

temperature , the ratio of 95% alcohol to 0. 1% HCl,the solid-to-liquid ratio and the extraction time. It was proved from the

results that the optimal parameters for hot extraction of anthocyanins were that the temperature,the ratio of 95% alcohol to
0.1% HCl,the solid-to-liquid ratio and the extraction time was 55°C,50 ¢ 50,1 ¢ 2 g/mL and 4.5 h,respectively.
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Study on the Production Techniques of Fritillary Bulb and Yali Pear Wine

YAN Xunyou, WU Zhiyan,SHI Zhenxia, YUE Chunxue,ZHONG Ailing
(School of Life Science,lLangfang Teachers” University, Langfang, Hebei 065000)

Abstract; Fritillary bulb is rich in alkaloids which can be medicine and food. Yali pears and fritillary bulb were usued as

materials with the yeast SY to produce the functional wine,the best production techniques were received by checking the

total alkaloids and sensory evaluation. The results showed that the best production techniques were received by checking

the total alkaloids and sensory evaluation,the treatment of the fritillary bulb was broken and cook,and the fritillary bulb

amount was 8 g,and the fritillary bulb adding time was aging,adding 10%5 sugar,the fermentation temperature was 20°C ,

the total alkaloids of the wine was 128. 10 pg/mL,the wine was pale yellow,clear, glossy,the aroma and the bouquet was

good and pleasant ; the full-bodied wine was mellow and comfortable and refreshing and the taste was better.
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