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Fig.1 Effect of bagging methods on

pomegranate growth regularity
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Tab.2 Effect of bagging methods on pomegranate

fruit appearance quality
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Tab.3 Effect of bagging methods on pomegranate

fruit internal quality influence
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Tab.4 Effect of bagging methods on heavy metal

content in pomegranate fruit
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Tab.5 Effect of bagging methods on pesticide

residues in pomegranate fruit
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Microwave-assisted Technology for Extracting Polysaccharides
from Root of Agaricus Bisporus Stipe

XIE Jian-hua', PANG Jie’, LI Zhi-ming', XIE Bing-qing', YU Qi-fei', CHEN Yi-xian’
(1. Department of Food and Biology Engineering , Zhangzhou Institute of Technology, Zhangzhou 363000, China;
2. Food Science College , Fujian Agriculture and Forestry University, Fuzhou 350002, China;
3. School of Resource and Environmental Science , Wuhan University , Wuhan 430072 , China)

Abstract; The microwave-assisted extraction technology was used to increase the extraction ratio of poly-
saccharides from the root of Agaricus bisporus stipe. The influence of factors on the extraction of the poly-
saccharides was studied by single factor test and orthogonal experiment design methods, including micro-
wave power, lid-liquid ratio, radiation time and extraction times. Results showed that the optimum condi-
tions were obtained as follows: the microwave power 60% , the ratio of material to solvent 1: 12, the time
for microwave extraction 6 minute and extraction times 4. Under the technological conditions, the content

of polysaccharides was 1. 64% .

Key words: root of agaricus bisporus stipe; polysaccharides; microwave-assisted extraction; orthogonal
experiment
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Effect of Type of Bagging on Quality and
Safety of Pomegranate

LI Xiang', MA Jian-zhong', SHI Yun-dong’, ZHANG Qing', ZHOU Xin-ming’
(1. College of Chemisiry and Chemical Engineering, Shaanxi Universty of Science and Technology, Xian 710021 ,
China ; 2. School of Resource and Environment, Yuxi Normal University, Yuxi 653000, China;
3. Xian Science and Technology Bureau, Xian 710061, China)

Abstract: The aim was to study the effect of bagging methods ( paper bag and plastic bag) on the growth
rhythm, fruit quality and safety of pomegranate from Lintong Shaanxi. The results showed that, bagging
cultivation technique could improve color and luster of pomegranate greatly and reduce fruit cracking rate.
Reducing sugar in bagging fruits was less than the controls (no bagging) , but the contents of titratable
acid were higher than the controls. The contents of heavy metals (Pb, As and Hg) and pesticide residue
( cypermethrin) in bagging fruits were obviously lower than the controls (no bagging). Bagging cultiva-
tion technique was an important measure for producing high quality pomegranate and increasing productiv-

ity of pomegranate.
Key words: bagging; pomegranate; quality; safety
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