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Analysis on Public Opinion Risks of Edible Agro-products
Quality and Safety Incidents in China

LI Xiangzhou, DENG Yu, LIAN Yali, QI Yamei, GUO Linyu
(Institute of Quality Standards and Testing Technology for Agro-products ,Chinese Academy of Agricultural Sciences/
Key Laboratory for Agro-product Quality and Safety ,Ministry of Agriculture, Beijing 100081 ,China)

Abstract; Based on the analysis of edible agro-products quality and safety incidents exposed by the media
between 2012 and 2014, this paper describes the inner trends and regularity from six aspects, such as
times, regions, types of edible agro-products, the nature of reason, industry links, and communication
channels. At last, the general characteristics of the media exposure of edible agro-products quality and

safety incidents in China are put forward.

Key words: edible agro-product; quality and safety; public opinion monitoring; public opinion features
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Preparation of Small Molecular Hyaluronan by
Enzymatic Hydrolysis in Vitro

YUAN Panhong', KANG Zhen', JIN Peng', LIU Long" ", DU Guocheng'?, CHEN Jian'"’
(1. School of Biotechnology, Jiangnan University, Wuxi 214122, China;
2. State Key Laboratory of Food Science and Technology of Ministry of Education ,
Jiangnan University, Wuxi 214122, China)

Abstract; In order to get concentrated distribution of small molecular hyaluronan, 6 g/L of high molecu-
lar hyaluronic acid aqueous solution was prepared, added with a certain gradient of hyaluronidase, and
controlling the hydrolysis time. The results showed that controlling the amount of hyaluronidase and hy-
drolysis time, particular molecular weight hyaluronic acid could be prepared according to the law of the
hyaluronan molecular weight decreased, which included tetrasaccharide and hexasaccharide. Further-
more , through high performance size exclusion chromatography and agarose gel electrophoresis, we could

prove that the molecular weight distribution of hydrolysate was concentrated.

Key words: hyaluronan; recombinant leech hyaluronidase; small molecular hyaluronan; high perform-

ance size exclusion chromatography; agarose gel electrophoresis
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