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Abstract The processing technology of concentrated clear
Lycium barbarum juice is reported in this paper.
Effects of processing conditions  including
extraction, color protection clarification and
concentration on the product quality in the
processing were discussed.
processing parameters of producing concentrated
clear Lycium barbarum juice were proposed.
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Abstract The technology of producing polypeptide in
hydrolyzing CGM by protease is studied .In this

experiment, the optimum technology conditions
are defined with the indexes Degree of
Hydrolysis  (DH% ) and Yield of Acid Soluble

Peptides(YASP%).The results indicate when pH is
6.8, hydrolysis temperature by protease is 5.4°C,
the volume of protease is 1.2ml and the density
of substratum is 1%, DH% and YASP% can be
arrived at 28.94% and 54.18% by 2 hours
hydrolysis .Then through such processes as
separation, desalination, debitterness,
decolourizing, concentration and drying and so
on, hydrolysis liquid can be made into the end
product —polypeptide of CGM with light yellow
and without peculiar smell.  And polypeptide of
CGM will be prospective functional food.

Key words corn gluten meal, protease;  degree of
hydrolysis; yield of peptide
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