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Abstract  Sodium alginate, gelatin and calcium chloride were chosen as the suitable materials of making shark fins
analoguel There was the synergisfic action between sodium alginate and gelatin in the liquid mixture. When the content
of sodium alginate and gelatin was 4. 0% and 2. 5% respectively and the content of calcium chloride was 0. 3%, the
quality of shark fins analogue was very similar to the natural shark fins by comparing the appearance, mouth — feel and
reconstitution.
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Abstract  Fermentation conditions of the fruit wine of Alpinia oxyphylla were researched. The yeasts screening, ex-
tracting proportion and improve ment of yeasts’ fermenation capbility were investigated. The optical fermenting condi-
tions were determined and a special wine characterized by unique flavors was produced.
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