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Study on gelatinization at low temperature and optimization of
acidolysis condition of Heliantus tuberosus
LI Jie, XIN Ben-rong, LONG Xiao-hua,FENG Di, LIU Zhao-pu”

(Key Laboratory of Oceanology Jiangsu Province ,Nanjing Agricultural University, Nanjing 210095, China)

Abstract: Gelatinization and optimum acidolysis conditions of Heliantus tuberosus were studied for ethanol
fermentation in use of RVA rapid visco analyzer( Brookfield) under the conditions of normal pression.Results were
as follows :the most oppropriate time and temperature for gelatinization were 30min and 55°C, respectively.Once
the gelatinization was completed, reducing sugar was produced in degradation carried out by the addition of acid.
The crushing head for Heliantus tuberosus powder was 40 degrees, the temperature and time required were
approximately at 55°C and 60min, respectively,the ratio of Heliantus tuberosus powder and water was 1:8;and the
concentrated sulfuric acid(98% ) accounted for 2.5% of the mixture of Heliantus tuberosus powder and water.The
DE value had reached 66.66% and the conversion of Heliantus tuberosus powder, which basically saccharified,
had reached 94.86%.It can be concluded that Heliantus tuberosus can be gelatinized at low temperature and there
was a significant effect on cracking Heliantus tuberosus powder by acidolysis.
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Study on extraction technology and composition
of polysaccharide from corn-cob
ZHANG Jing-wen' ,ZHANG Feng-qing' ,ZHANG Pei-gang” " ,XU Ping' , CAI Xu-ran'
(1.School of Chemistry and Life Science ,Changchun University of Technology , Changchun 130012, Chinaj

2.Jilin Normal Institute of Engineering and Technology , Changchun 130052, China)

Abstract ; Extraction in hot water and purification technology and composition of water-solubility polysaccharide in
corn-cob was studied.The results showed that the optimum process was as follows: solid - liquid ratio 1:25,
temperature 90°C and the extraction time 2.5h.The extraction rate was 13.18% .The purified polysaccharide was
examined with ultraviolet spectral analysis without any protein, nuclear acid.And the purity was 87.8% .After acid
hydrolysis, corn-cob polysaccharides were analyzed by thin-layer chromatography ( TLC) , the composition of it

was xylose,arabinose and glucose.

Key words ; corn—-cob polysaccharide ; extraction ; purification ; composition analysis
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