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Tab.2 Determination of organic acids in greengage pulp mg/g
JifE il e TR/ d w( FR) wOBARR) w(CERR) w(FLAR) w( LK) w(FrERR)  w(IRIAM) w( i)
1 0. 880 0.412 12.588 0. 596 7.564 44. 356 2. 488 68. 884
2 1. 084 0.204 10. 908 0.576 6. 604 38. 828 2.280 60. 480
3 0. 904 0.392 9.616 0. 464 6. 356 36. 356 2.192 56.284
4 0.940 0.272 8. 484 0.432 4.752 28.964 1. 380 45.228
5 1. 020 0. 260 9. 580 0.472 4.092 32.208 1.332 48.968
6 0. 876 0. 148 7.984 0.412 3. 696 27. 696 1.320 42.132
7 0. 868 0.224 8.700 0. 344 3.356 28.448 0. 468 42.408
9 0. 900 0.18 8. 564 0. 388 2.564 28.424 0. 668 41. 688
11 0.932 0. 148 8. 436 0. 408 3. 460 27.748 0.528 41. 656
13 1. 084 0.132 8. 428 0. 404 2.632 28.336 0.576 41.596
15 0.992 0.116 8. 400 0. 388 2.496 27.776 0.732 40. 904
17 0. 888 0.272 7.908 0.384 3.528 27.672 0. 440 41. 096
19 0. 864 0.284 7.772 0.372 3.452 27. 16 0. 568 40. 476
21 0. 836 0. 296 7.956 0.372 3. 688 26.972 0. 348 40. 468

#3 MM A AR B A

Tab.3  Determination of organic acids in greengage bittern mg/g

1 0. 264 1. 164 3.26 0.36 - 7.992 0. 596 13. 636
2 0. 396 0. 956 6. 764 0.384 - 18. 656 1.328 28. 484
3 0. 464 1.132 7.988 0. 408 - 22.568 1. 560 34.120
4 0. 500 1. 500 9.128 0.432 - 26. 692 1.732 39. 988
5 0.556 1. 548 9. 6400 0.472 0. 024 28. 828 1.956 43.028
6 0. 664 1.032 10. 032 0. 488 0. 052 30. 684 2.148 45. 100
7 0.456 0.976 10. 136 0.532 0.036 39.812 1. 580 53.528
9 0. 560 1.296 12.22 0.416 0. 052 38. 944 2.464 55.956
11 0. 640 1.032 12. 668 0. 620 0. 048 38.396 2.168 55.576
13 0. 600 1. 060 12.776 0. 676 0. 060 38. 596 2.256 56. 024
15 0. 608 1. 188 12. 984 0. 668 0. 048 38.744 2. 400 56. 644
17 0. 608 1. 256 12. 644 0. 692 0. 052 38.972 2.420 56. 644
19 0. 508 1. 016 12. 600 0. 696 0. 052 39. 260 2.524 56. 656
21 0.516 1.012 12. 268 0.708 0. 056 39.420 2. 680 56. 660
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Present Situation and Development Trend of Process Control
in Food Equipment

HUANG Zhi-gang, LIU Ke, LIU Kai, JIANG Yue-peng
(School of Material and Mechanical Engineering, Beijing Technology and Business University, Beijing 100048, China)

Abstract: The process control technology, playing a very important role on product upgrading and energy
saving, has been widely used in food equipment. This study introduced the application of process control
in food equipment and the latest technology of process control by analyzing the present development situa-
tion of food equipment at home and abroad. The development trend of process control in food equipment

was presented based on the development aim of food equipment in our country.

Key words: food equipment; process control; development trend
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Changes of Dominant Composition and Organic Acid Profile of
Prunus mume During Pickling Process

LIN Yao-sheng', LIU Xue-ming'*, ZHONG Wei-xiong’, CHEN Zhi-yi', WANG Si-yuan',
YANG Rong-ling', YANG Chun-ying', ZHAO Xiao-li'
(1. Sericulture and Agri-Food Research Institute, Guangdong Academy of Agricultural Sciences,
Guangzhou 510610, China; 2. Luhe Wer Neng Foodstuff Co. ,Lid. , Shanwei 516722, China)

Abstract; The changes of main components and organic acid profiles of Prunus mume during the pickling
process were investigated through the analysis of salt, total acid, and reducing sugar and assay of organic
acids in plum pulp and pickling liquid by reverse high performance liquid chromatography (HPLC). The
results showed that the salt penetrated to the fruit tissue continuously, and water, sugar, and acid pene-
trated to the liquid, which became to a dynamic balance during the pickling process of Prunus mume.
When 300 kg salt was added in every tons of fresh plum for pickling, after about 20 days, the contents of
salt, total acid, and reducing sugar in the pulp and pickling liquid reached a balance. The contents of
salt, total acid, and reducing sugar in fruit pulp were 24.42% , 5.18% , and 5.31% , respectively,
while these parameters in pickling liquid were 27.06% , 4. 91% and 4.79% , respectively. The HPLC
analysis result showed that the main organic acid in Prunus mume was citric acid, followed by malic acid
and oxalic acid and a small amount of tartaric acid, lactic acid, acetic acid, and succinic acid was also
observed. There were some differences between total acids and organic acids in fruit pulp and pickling
fluid during the pickling process. The organic acid profiles of fruits and pickling fluids during the pickling
process were relatively stable and could be used as the fingerprints of the quality control for the subse-
quent processing products.

Key words: Prunus mume; pickling fluid; organic acids; total acids; high performance liquid chroma-

tography
(DTS .2 T)



	页面提取自－ 134GS-7.pdf
	页面提取自－ 134GS-8.pdf



