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Status-quo of research and application of cold sterilization
technologies in fruit and vegetable juice processing

CHI Miao

(College of Food Science,Southwest University , Chongging 400716, China)

Abstract: Some varieties of cold sterilization technology , for example physical sterilization,chemical sterilization and
sterilization of natural biocide, in the processing of fruit and vegetable juice were briefly introduced. Their
sterilization mechanism, characteristics and application prospects were analyzed.
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Research advancement on utility of jellyfish resource
CHANG Ying,LI Xian-wen "

(College of Science ,Guangdong Ocean University ,Zhanjiang 524088 , China)

Abstract: The jellyfish is the marine pelagic animal, especially the edible macro- jellyfish—Rhopilema esculentum.
Rhopilema esculentum are popular with consumers by its unique flavor and the biological function. Besides the
edible value,the Rhopilema esculentum also have important medicinal value.This paper summarized the research
and utility situation of each effective component in jellyfish,in particular Rhopilema esculentum,and provided the

basis for developing the resources of jellyfish.

Key words : jellyfish ; Rhopilema esculentum;component;comprehensive utility
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