2006, Vol. 27, No. 02 169

¥ ookl TERL MO
(1. B T OR228 ) TREABE &b S5 ARG, Ll 200093
2. YL Fd KA B A B, VL9 o 214036)

s ARSCWETT T 2R BRI 10T, AR R ATE RR IR A5 T VA ek S SR R R A VN e R B
B R A T, WA A E AT TR RIS . ST AR W L AN GG AT T T, IR T EREE A
Tho fH2 ZUEMBEIR — 6 7E 1300~1250cm ™ RO N BT RIRAT B 2 AN [m) T B Ue b i i g 0, @ W T e AN AE AR AR
DB TR ERE . R s E R, e RERB S 2 HAATE, REGE  HEE I B LBk
Z5%, HIDSC MELH], WA KIEAEAE 105, 8°C, 76 100°CZRT, WHARM P, LBRAHIL. X fsE
FH T e R R T IR 5N 2 Tl I IR AR TE RS I, WU MR R A, (e kX LURIAG . S i R iR s 3¢
AT A R T R E A 7 SRR T (1 1 £ 4 R AT T IR R A, #— D4R & Thitkiet =2, B9 T e Isiie i
AL . 5 ESMOTERAHEL, AR O mA TR KRS PR, Sl 93% 4.

Ve ZWE; HR4k; PUETER

StudiesonPreparationof EsterifiedStarch

YANG Guang', DING Xiao-1in?, YANG Bo!
(1. Institute of Food Science and Biological Technology, College of Power Engineering, Shanghai University of
Science and Technology, Shanghai 200093, Ching
2. School of Food Science, Southern Yangtze University, Wuxi 214036, China)

Abstract: By using citricacidandmalic acid, starch citrate and starchmalate were prepared successfully. After determination
of resistant starch(RS), it was found that the highest yields of resistant starch were above 90%. FT-IR revealed that there was
an absorption valley at 1730. 9~1733. 6cm™ that was characteristic of ester group. By FT-IR, it was found that there was an absorption
valley at 1730. 9~1733. 6¢cni’. Incomparisonof citricacidwithmalic acid, it was obvious that citric acid wasmuch easier toreact
with starch than withmalic acid. The reason is that 170°C was higher than 140°C while RS yields reached 93%.

Phosphorylated distarch phosphodiester was as white as native cornstarch and starch granules still kept original shape. But
they gathered together. Afterboiling inwater, theykept original state and didnot gelatinise.

Using DSC, it was noticed that the endothermal peak of distarch phosphodiester centred at 105°C, indicating that boiling in
water could not make distarch phosphodiester gelatinise. The reasonmay be that cross—1inking tied starch granules tightly so that
it avoided to be expanded and destroyed.

By FT-IR, no absorption valley was found at 1300~1250cm that was the characteristic of “P=0"group, therefore only
a small a mount of starch molecules joined esterification reaction. The similar phenomenon had been found by some other
researchers. These results were in agreement with their results. RS content of the sample was more than 70%. Without any
special additive, the same bread comparable to the control was made successfully. It was noteworthy that the amount of water
added was a 1ittlemore than that of the control. It is important that tonote after adding cross—1linked starch we do hardly find any
obvious change in color, odor, flavor, mouth feel and texture of breads.

Starch malate has not been reported so far. Furthermore, RS contents of our modified starches are up to 93%.
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Study on Extraction of FigPolysaccharides fromFig Pomace

WANG Zhen—bin, MA Hai-le, WANG Chao
(College of Biology and Environment, Jiangsu University, Zhenjiang 212013, China)

Abstract: In this paper fig polysaccharides extracting method from fig pomace after being processed was studied. The single
factor tests results showsed that more fig polysaccharides were obtained when the extraction temperature went up and extraction
rate increased at the fist stage and then dropped according to the extraction frequency concerned. The extraction times should be
less than 3. The extraction hot water would be 15 times weight more than that of fig pomace. Orthogonal tests showed the optimum
extraction parameters were as follows: 100°C, 120min, add 15 times weight of hot water and 2 times extraction. Under this extract
method the fig pomace polysaccharides extraction rate is 8. 52%.

Key words: fig polysaccharide extraction
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