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Analysis of Chemical Residues in Jujube and Chestnut Fruit

LI Mengchai' , WU Yajing' , TANG Fubin®
(1. Hebei Academy of the Forestry Science, Shijiazhuang, Hebei 050061 ; 2. Research Institute of Subtropical Forestry, Chinese Academy of

Forestry, Fuyang, Zhejiang 311400)

Abstract: Using the jujube and chestnut of Hebei Province as the test materials, the fruits of pesticide residue and heavy

metal content were studied by gas chromatography method,to provide reference for pullution-free cultuvation to jujube

and chestnut. The results showed there was excessive pesticide in jujube fruit, chestnut fruit of pesticides and heavy

metals were not exceeded,the products complied with national standards.

Keywords : jujube; chestnut ; pesticide residue;heavy metal ; detection
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Table 1 Factors and levels of orthogonal test
K% Facter
K AVORHEE B {2 i A E CPiTh =R 0F73:18/¢ ¢
Level Ratio of liquid-solid ~Microwave time Microwave power Times of extraction
/(mL + g=1) /min /W 12/8
1 10:1 3 320 2
2 15:1 4 480 3
3 201 5 640 4
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Fig. 1 Effect of ratio of liquid-solid on polysaccharide yield
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Fig. 3 Effect of microwave time on polysaccharide yield
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Fig. 4 Effect of times of extraction on polysaccharide yield
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Table 2 Result of orthogonal test
A WORHEE BigHATE  CHMEZIE D RBORE i3 E S
K& Ratio of Microwave Microwave Times of  Polysaccharide
Facter  liquid-solid time power extraction yield
/(mL e+ g~1) /min /W 1278 /%
SE 1 10:1 3 320 2 5.48
SLE 2 10:1 4 480 3 6. 10
SLE 3 10:1 5 640 4 5. 50
SLE 4 15:1 3 480 4 6. 40
SLE 5 15:1 4 640 2 5.62
SLE 6 15:1 5 320 3 6. 04
SLE 7 201 3 640 3 5.74
SLE 8 201 4 320 4 6. 20
SLE 9 201 5 480 2 6.15
B 1 5. 693 5. 873 5.907 5. 750
B 2 6. 020 5. 973 6. 217 5. 960
B 3 6. 030 5. 897 5. 620 6. 033
2 0. 337 0. 100 0. 597 0. 283
%3 HESWH
Table 3 Variance analysis of orthogonal test
Sk s 22 -7 Al H i E Flit F il FH08 BN
Facter Bias squares df F ratio Critical value F Significant
A 0. 220 2 13.75 19
B 0.016 2 1. 00 19
C 0. 534 2 33.375 19
D 0. 130 2 8.125 19
R 0.02 2
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Table 4 Comparison of two methods
o P i
R i BOOIR gy SR RRCE
X tio of Microwave power - Times of Polysaccharide
Different e i Microwave X A
liquid-solid /R BUR i extraction yield
method time
/(mL e+ g™1) Temperature /K /%
W 2001 480 W 4 min 3 6. 41
PokBRY: 2001 50 °C 3.5h 3 5.24
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Fig. 5 DPPH radical-scavenging activities of

polysaccharides from Lactarius volemus Fr.
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Microwave-assisted Extraction and Antioxidant Activity of

Polysaccharides From Lactarius volemus Fr.

ZHANG Shuihua,JIANG Yonggang,ZHAO Hongyan
(Faculty of Chemistry and Chemical Engineering,Qujing Normal College,Qujing, Yunnan 655011)

Abstract: Taking Lactarius volemus Fr. as the raw material, the effects of extraction conditions such as ratio of liquid-solid,

microwave time,microwave power and time of extraction were investigated by one-factor tests and orthogonal test,and

the extraction polysaccharides analyzed with DPPH ¢ test. The results showed that the microwave power affected the

yield markably,the second was ratio of liquid-solid,and microwave time had the least influence; the optimum coditions

were determined as follows:ratio of liquid-solid of 20 : 1 mL « g~ ' ,microwave power of 480 W, microwave time of 4 min

and times of extraction of 3 times. Under the condition,the yield was up to 6. 41%. Polysaccharides exhibited antioxidant

effects in 2,2'-diphenyl-1-picrylhydrazyl (DPPH « ) radical scavenging assay. And it showed that the extraction polysaccharides

which had some oxidation resistance.

Keywords: Lactarius volemus Fr. ;polysaccharides;microwave-assisted; DPPH free radical scavenging
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