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Tab.1 Preliminary formula of salad sauce samples
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Tab.2 Factors and levels of orthogonal test
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Fig.2  Micrographs by optical microcope of salad sauce with different xanthan gum concentrations
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Tab.3 Design and results of orthogonal test

FFe A B C R
BRI

1 1(30) 1(7) 1(80) 1(3) 7.5
2 1 2(10) 2(85) 2(2) 8.0
3 1 3(13) 3(90) 3(4) 6.8
4 2(38) 1 2 3 6.5
5 2 2 3 1 8.5
6 2 3 1 2 8.0
7 3(46) 1 3 2 8.2
8 3 2 1 3 6
9 3 3 2 1 7.5

K, 7.433 7.400 7.167 7.833
K, 7. 667 7.500 7.333 8. 067
E 7.233 7.433 7.833 6.433

R 0.434 0. 100 0. 666 1.63
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Fig. 1 Sensory evaluation of salad sauce samples

with different xanthan gum concentrations
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Tab.4 Effect of xanthan gum concentrations

on color characteristics

w/(g-kg™") 15 20 25
a- -32.19 1.63 2.57
b - 383.3 5.59 5.94
L- 53. 64 89.53 90. 57
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Tab.5 Effect of xanthan gum concentrations

on texture properties

w/ R/ o JEeklite/ - et
(g-kg™) g (g°s) g

15 85 0.951 52.8969  0.954  8.12

20 18. 1 0.92 109. 794 0.937 16. 95

25 247 0.92  186.29 0.93  22.97
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Tab.6 Characteristics of salad sauce samples
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Development of Salad Sauce from by-products of
Pleurotus Nebrodensis Processing

XUE Shu-jing, LI Lu, GUANG Jian, SHI De-fang, YANG De,
GUO Peng, GAO Hong, ZHOU Ming
(Institute of Processing of Agricultural Products and Nuclear Agricultural Technology, Hubei Academy of
Agricultural Sciences/Agricultural Product Processing Research Subcenter, Hubei Innovation Center of

Agricultural Science and Technology, Wuhan 430064, China)

Abstract: The objective of this study was to develop a salad sauce containing by-products from Pleurotus
Nebrodensis processing. The orthogonality experiment was used to optimize the main four factors that influ-
enced the the flavor and taste of the product. And then salad sauces that contain different concentration of
xanthan gum were analyzed using sensory evaluation, optic microscope, chromameter, and texture analy-
zer. The optimum conditions were as follows: 355 g bean salad oil, 25 g/kg xanthan gum solution dis-
solved in the solution containing 3% by-products from Pleurotus Nebrodensis processing, 140 g egg yolk,
38 g sugar ,10 g salt, 90 g edible white vinegar, 9 g mustard, 1.0 g sodium glutamate, 1.2 g white,
0. 05 g butyl hydroquinone, and 0. 75 g potassium sorbate. The salad sauce obtained had better accept-

ance.
Key words: Pleurotus Nebrodensis; blanching water; comprehensive utilization; salad sauce
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Quantitative Determination of Disodium 5’-Inosinate and
Disodium 5’'-Guanylate in Chicken Extract by HPLC

XTANG Li-xin, YANG Dao-xing, WEI Yan-mei, YAN Bing-xia
(Jining Nature Foods Co. Ltd. ,Jining 272075 ,China)

Abstract; A high performance liquid chromatography method was established for quantitative determina-
tion of disodium 5'-inosinate and disodium 5'-guanylate (IMP and GMP). Using tetrabutylammonium
phosphate monobasic and potassim dihydrogen phosphate mixed with a certain proportion of acetonitrile as
the mobile phase, the standard samples were analyzed on Waters RP 18 column under the optimal condi-
tions. The qualitative and quantitative reproducibility of RSD were below 2% . On the IMP standard
curve, the linear range was 60 ~ 600 pwg/ml., the correlation coefficient R being 1. 000. On the GMP
standard curve, the linear range was 50 ~ 480 wg/mL,the correlation coefficient R being 0. 999 9. The
method was used to determine IMP and GMP content in a certain brand of chicken extract, which was

0.54% and 0. 60% , respectively, the precision being 0. 73% for GMP, 1. 17% for IMP.

Key words: high performance liquid chromatography; disodium 5’-inosinate and diosidm 5’-guanylate ;

qualitative and quantitative reproducibility; RSD; chicken extract
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