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Abstract The wild Nostoc commune Vauch from Changbai Mountain in China is a kind of valuable re-

sources of blue green alga. This paper introduces its nutritions, health importances and the technique of a

new beverage made from it.
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Abstract Compared three kinds of catalyst (trimethylamine, triethylamine, triethlenediamine) which were

employed to tatalyze diketene to dimerize DHA by using orthogonal test, meanwhile the effcet on yields by

adding anti-polymerization agent had been studied. The results shows the yields and purity is best when tri-

ethlenediamine was employed and anti-polymerization agent was added.
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