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Study on Wild Kiwi Fruit Milk Tablets Production Technology

ZHANG Yang, XIE Huibo "
( Department of Nutrition and Food Hygiene, School of Public Health ,
Southwest Medical University, Luzhou 646000, China)

Abstract: This study investigated that the wild kiwi milk tablets were produced by mixing, drying,
granulating, and tabletting using wild kiwi fruit juice as the main raw material. The Ly (3’) orthogonal
test was carried out with the quality ratio of wild kiwi fruit and milk powder, soluble starch and isomaltoo-
ligosaccharide as the factors. The optimal product index was selected with the sensory standard as the sco-
ring index. The best formula was as follows; the mass ratio of wild kiwi fruit and milk powder 4: 1, the
amount of soluble starch 15% , and the amount of isomaltooligosaccharide 15% . Meanwhile, 70% etha-
nol solution was used as the wetting agent, and 0. 5% magnesium stearate was used as the lubricant. The
wet granulation drying temperature was 50 C. The produced milk tablet has a smooth surface and flavor

of kiwi fruit and milk.

Keywords: wild kiwi fruit; milk tablet; technology; soluble starch; isomaltooligosaccharide
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Techniques for Detection of Second Messengers cAMP and cGMP

WANG Yousheng, WANG Shengjie, MA Guowei
( Begjing Advanced Innovation Center for Food Nutrition and Human Health/ Beijing Laboratory for Food Quality
and Safety/ Beijing Engineering and Technology Research Center of Food Additives, Beijing Technology and
Business University, Beijing 100048, China)

Abstract: cAMP( cyclic adenosine 3 ,5'-monophosphate) and ¢cGMP ( cyclic guanosine 3 ,5’-monophos-
phate) are ubiquitous second messengers which regulate myriads of functions in eukaryotic cells, and
their signaling pathways are regarded as the popular target in functional food bioactives screening. In this
review, we discuss the advantages and disadvantages of techniques such as radioisotope, homogeneous
non-radioactive isotope and heterogeneous non-isotopic methods, which are used to measure cAMP and
¢GMP and describe how these techniques can be applied. The homogeneous non-radioactive isotope meth-
ods, including fluorescence resonance energy transfer technology ( FRET) , homogeneous time-resolved
fluorescence resonance energy transfer technology ( TR-FRET) , polarization fluorescence detection tech-
nology (FP), are suitable for cAMP/cGMP high-throughput screening of bioactives for functional food

based on its advantages of easy operation, high specificity and sensitivity.

Keywords: cAMP; ¢GMP; detection techniques; sensitivity
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