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Dual Characters of Beer——Yielding and Scavenging Free Radicals

LI Qit YAN Min®' DONG Jian-jun? SHAN Lian-ju? GU Guo-xian!
(1.Key Laboratory of Industrial Biotechnology, Ministry of Education, Southern Yangtze University, Wuxi 214036, China
2.Research and Development Center, Tsingtao Brewery Co. Ltd., Qingdao 266061, China)

Abstract The processes of yielding free radicals (FR) by incubated beer and scavenging 2,2-diphenyl-1-picrylhydrazyl (DPPH)
radical by fresh beer are studied by electron spin resonance spectroscopy with spin-trapping technology, which implies that
beer has the dual character of yielding and scavenging FR. The techniical phases adapting to forming FR or arising chain reactions
during brewing and storage and the substances and sources of scavenging FR as well are discussed.
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Fig.1  Electron spin resonance spectra of PBN adducts
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Fig.3  Electron spin resonance spectra of DPPH radical in beer
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Research on Chemical Compositions of Shaneng Goat Colostrum
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Abstract The chemical compositions of Shaneng goat colostrumwere analysed. The results showed that: the contents of total
solids, ash, protein and fat decrease with the prolong of lactation in Shaneng goat colostrum. The average contents of gross
compositions are: 21.32% total solids, 1.57% ash,10.24% protein, 6.61% fat(12h)and 1.93% lactose in colostrum at 3h post
parturition. The contents of total solids, ash, proteinand fat are the highest but the content of lactose is the lowest at 3h post
parturition. The content of lactose increaseswith the prolong of lactation.
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