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Abstract:The low - salt root mustard pickle with nice color,
flavor, taste and long shelf life was developed using
pickled semi- product, peeled peanut and sliced
ginger as the main materiasl, and high- quality soy
sauce, sugar and monosodium glutamate as the
assistant materials, combining vacuum - package,
pasteurization and more other methods. This
product after 3 6 days of pickling contains 4% 6%
salt, and the technology is characterized by fast,
low- salt and no artificial preservatives and lives up
to the trend of consumer needs.
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Abstract:The extraction of Cassia Tea using the total content 1
of anthraquinonea as the main index was optimized
by orthogonal test. The effects of four factors 1.1

including the proportion of water volume, the time of
extraction, the temperature of extraction and the
pretreatment were investigated and the optimum 1.8- 0829—9501
conditions of extraction were obtained as follows: 30
times water based on the weight of Cassia Tea

’

microwave oven -dried Cassia Tea at 90  for FW100 , FA1104N
40m|n.' . ( Y, 752N
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