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Tab.1 Glass transition temperature of bayberry powder at different water activities

IR T psa” C T,../C C,/(J-(gC)™")
0.198 17.482 +0. 12 19.023 £0. 15 20.323 +0. 11 0. 466 +0. 02
0.223 -0.29 +0. 006 1.071 0. 008 1.477 £0.013 0.121 £0.01
0.273 -1.721 0. 04 -1.678 +0.08 -0.356 +0.06 0.13 0. 09
0. 365 -14.011 £0. 1 -14.561 +0. 09 ~14.987 +0.2 2.947¢%%2 +0.01
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Fig.1 Thermgrams of bayberry powder at different water activities
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Tab.2  Effect of temperature and relative humidity on cake strength of bayberry powder after 6 h

LEPRE/ (kgocm 2)

R/ C
2% 43% 65% 76%
15 - - - -
25 - 28.06 1.8 128.55 +16. 4 486. 15 +40. 4
40 - 732.11 £26.8 3397.8+134.8 9.000. 54 £85.2
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Fig.2  Light micrograph of bayberry powder caking process
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Studies on Ultrasonic Treatment on VC Fermentation
Wastewater and Sludge

DONG Zhen-jun, MA Qian-ran, LIU Yang, WANG Ping”
(School of Food and Chemical Engineering, Beijing Technology and Business University, Beijing 100048, China)

Abstract ; The impact of ultrasonic on the aerobic biochemical degradation efficiency of refractory organic
wastewater and sludge reduction was studied through dealing with the sewage and sludge which were from
a vitamin C manufacturing factory using the special high -power ultrasonic generator. The results showed
that ; high power and long ultrasonic treatment time to the contact oxidation tank inlet sewage could remove
56% of the COD, and increase B / C ratio from 0. 13 to 0. 22. The ultrasonic treatment to the Plug flow
aeration tank inlet sewage could remove 33% of COD and B/C ratio was more than doubled (from 0. 11
to 0. 23) . Furthermore, ultrasound treatment could reduce settling volume of the second settling ponds
after contacting the oxidation tank, and promote some material, which is easily degradated in the residual

sludge of sludge well, to transfer from solid to liquid to achieve the purpose of sludge reduction.

Key words: ultrasonic; biodegradability ; sludge reduction; sludge disintegration
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Studies on Glass Transition Temperature and Caking
Properties of Spray-Dried Bayberry Powder

GONG Zhi-qing, CHEN Xiang-yan, CHENG An-wei, SHI Xian-quan, WANG Wen-liang "
(Institute of Agricultural Product, Shandong Academy of Agricultural Sciences, Jinan 250100, China)

Abstract; Bayberry powder is easy to cake leading to the bad quality during the processing and storage.
In order to avoid and lighten caking, the followed experiments were carried out, such as the correlation
between water activity and glass transition temperature by differential scanning calorimetry ( DSC) and the
effects of temperature and relative humidity on caking of bayberry powder. Glass transition temperature of
bayberry powder had linear correlation with the water activity, T, = 45.758 —168. 8 a (R*=0.8631).

The appropriate processing temperature and relative humidity of bayberry powder should be lower than 25
°C and 22% , respectively. Collapse, stikiness, and caking were the three steps of bayberry powder ca-

king.

Key words: bayberry powder; glass transition temperature; caking
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