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Influence of Thickener on the Quality of
Fermentation Sour Soybean Milk

Cui Ruijing Li Runfeng Liu Suwen

(College of Food Science and Technology, Hebei Normal University of Science and Technology, Qinhuangdao  066004)

Abstract sour soybean milk as a plant — based protein food more and more get the welcome of consumer. In or-
der to improve the fermented soymilk defects such as bleeding or rarefaction, ensure the stability of sour soybean
milk, with its excellent quality to cater to the needs of the people. In this papers the effect of seveval commonly used
thickerner on quality of fermented sour soybean milk is sysmeticlly researched. This experiment adopts the single fac—
tor of xanthan gum, gelatin, sodium carboxymethyl cellulose (CMC) and carrageenan to study the influence of sour
soybean milk quality. On this basis, adopts {3,2} simplicity form grid method is used for gelatin , sodium carboxym-
ethyl cellulose (CMC) , xanthan gum three thickener blends with experiment. By testing the hardness, stickness,
water holding ratio and sensory evaluation, get a better ratio of thickener. Results showed that the three kinds of
thickener adding amount was 0.4% , the quality of the gelatin , CMC, and xanthan gum ratio of 1:0.89:1.06, sour
soybean milk quality is best. The research results showed that the thickener compound palys an important part in im-
proving the stability of fermented sour soybean milk.
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Effect and Pathway Analysis of Aflatoxins B, in
Degradation of Acetonitrile — Dissolved by

Low Temperature Radio Frequency Plasma

Zhang Yan Wang Anni  Xiao Junxia Wang Shiqing Jiang Wenli Li Yupeng
(Qingdao Key Lab of Modern Agricultural Quality and Safety Engineering,
Food Science and Engineering College Qingdao Agricultural University, Qingdao 266109)

Abstract The effects of radiation duration, plasma transmit power, aflatoxins B, initial concentration on the
degradation rate of aflatoxins B, dissolved in acetonitrile by low temperature radio frequency plasma were studied in
this paper. Meanwhile, the possible degradation pathway and degradation products were analyzed by HPLC — MS/MS.
The results indicated that the aflatoxins B, degradation rate was increased with elevated transmit power and reduced
initial aflatoxins B, concentration. When 200 ~ 500 pg/L aflatoxins B, was exposed to 120 W plasma for more than
150 s, the degradation rate of aflatoxins B, reached more than 95% . HPLC — MS/MS analysis of the degradation mix—
ture revealed three major quasi — molecular peaks of 157, 299, and 339 respectively after comparing first mass infor—
mation of aflatoxins B, through different plasma treatment time. The three peaks were proposed corresponding to the
degradation products of aflatoxins B,. The degradation products and the pathway were identified using secondary mass
fragments information and active site in the structure of aflatoxins B,.
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