® Tk 4k
s A
A EfF EEMIFEFE S FmRRRN
KRéE, BRE, BEL, BREX, KIZE
AR LA F IR AR AR IR (B & A 830000 )
i B MR, TA . BRI LA RS S T R A R AR BT AT LA, R A, AL

EotiE sk F 2 & THvafd, PHFFEETHaRR. ANFAFFEETHRRETHH>KAH~F

My, ZFXFEFLe T EREPH >8>0, ABRR

TR I KR ES O R BREH LA, AR

#E‘ﬁ%ﬁ%iﬁ}%%tﬁﬁ-?ﬁi&ﬁmﬁ‘i?ﬁf-ll, ARy, IR B ST AR A XS YRR R

KB AR @A AT M S T

Effect of Flour with Different Gluten on the Quality of Fish Roe

SONG Yu, FENG Huaizhang, QI Yanlong, XU Yanwen, ZHANG Yijie
Comprehensive Testing Ground, Xinjiang Academy of Agricultural Sciences (Urumgi 830000)

Abstract The cooking and texture characteristics of fish roe made from low gluten, medium gluten, high gluten flour and

fresh potato were analyzed and compared. The results showed that the effect of storage time on low gluten fish was the least.

Fish roe with medium gluten and taro had the biggest influence. The yield of fish roe with medium gluten flour=low

gluten flour = high gluten flour, In the way of boiling, the dissolution rate of fish roe was medium gluten=high gluten>low

gluten. Texture quality discovery: Steaming was more chewy than boiling. Comprehensive evaluation index the best way to

eat high gluten flour fish and taro roe. There was no significant effect of different cooking methods on the quality of medium

gluten meal and low gluten meal.
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Optimization of Supercritical CO, Extraction of Cyperus esculeutus Oil by

Response Surface Methodology and Analysis on Fatty Acids
DUAN Lei, YU Huapeng, HAN Mo, CHENG Shan, WU Xiuli*

College of Food Science and Engineering, Changchun University (Changchun 130022)

Abstract  Cyperus esculeutus oil was prepared by supercritical CO, extraction method. Based on single factor test, the
extraction kettle pressure, extraction kettle temperature and extraction time were selected as the investigation factors. Through
the response surface method, a quadratic multiple mathematical model was established to optimize the experimental process
conditions. The physicochemical properties and fatty acids of the oil were analyzed. The results showed that the pressure of
the extraction kettle was 30 MPa, the temperature of the extraction kettle was 47 °C, the extraction time was 188 min, and the
highest oil yield was 24.90%. The acid value of Cyperus esculeutus oil was 0.54 mg/g, the saponification value was 180.39 mg/g,
the iodine value was 93.10 g/100 g, the peroxide value was 0.023 g/100 g, and the unsaturated fatty acid content was as high
as 78.171%.

Keywords  Cyperus esculentus oil; supercritical CO, extraction; response surface analysis; physicochemical properties; fatty

acid composition
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