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Table1l The effectsof different concentration tamperatureson functioning composition
content of Eucammia ulmoides juice mg/mL
Flavonids A ucubin Chlorogenic acid
S T g s S Al B Al
Juiee tration tration Difference tration tration D ifference tration tration D ifference
40 Q 8366x 10° 6 462 1904 5213x 10 33 46 18 67 4 349x 10  3Q 48 13 01
Preci- 50 Q 8366x 10 7 722 Q644 5213x 10 41 69 10 44  4349x 10 40 95 2 54
pited 60 Q 8366x 10 7 163 1203 5213x10 44 14 799 4349x 10 43 28 Q21
Juiee 70 Q 8366x 10 7 134 1232 5213x10 4111 11 02 4.349x 10 43 04 Q 45
40 Q 8542x 10 5 902 2640 585x 10 44 56 1399 4 595x 10 53 50 2 45
Primary 50 Q 8542x 10 7 331 1211 5855x10 48 65 990 4595x 10 3937 6 58
juice 60 Q 8542x 10 7. 022 1 520 5 855x 10 49 23 9 32 4 595x 10 37 96 7. 99
70 Q 8542x 10 7.614 Q 928 5 855x 10 50 40 8 15 4 595x 10 39 75 6 20
:x 10 10
Note x 10 means Eucanm ia ulmoides juice concentration 10 times
60 , ,

, 7 99 60 70 ,
mg/mL : 5 855 ,
mg/mL, 70 ,

8 15mg/mL 22
60 , 221
(Q 21mg/mL); 6 5h,
4 595mg/MmL, 40 23 h, 35

: 2 45mg/mL
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Physical and chamical standards of Eucanmia ulmoides pow der and lid beverage a/kg
Eucanm ia ulmoides pow der Eucanmia ulmoides olid beverage
Itans . .
Standard Testing result Standard Testing result
Total acid > 30 355 > 37 39 2
Protein > 10 16 3 > 15 18 6
Fat >4 69 >3 32
Total sugar = 300 423 0 = 400 423 0
W ater < 30 250 <30 26 0
Flavonids > 50 6Q 84 > 7 8 02
> 40 5Q 34 >5 6 63
Chlorogenic acid > 50 70 12 > 8 9 24
243 50 34 g/kg, 70 12 g/kg
3) ; ( +
(71 ) =7 20 10
16 1 4, )
3
1) 60 4)
70
2) , ,
60 84 g/kg,
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Study on phreatic evagporation under different il textures

LA Jian-bing"?>,WANG Jin-dong®>, WANG Y ong-ping’, JIANG Qing-hua®>,W ANG Quan-j iu**
(1 College & Resources and Enviromental Science, China A gricultural U niversity, B eijing 100094, China; 2 College W ater Conservancy and
Hydrgpaw er, X i'anU niversity d Technology, X i'an, Shaanx i 710048, Ching;
3M anagenent Off ice W eiganhe River B asin, K uche, X injiang 842000, Ching;

4 State Key Lab d Soil Erosion and D ryland Faming f or L oess P lateau, Institute o Soil and W ater P reservation,

ChineseA cademy o Sciences and M inistry o W ater Conservangy, Yangling, Shaanxi 712100, China)

Abstract: Phreatic evaporation isan mportant part of w ater cycle in field Soil texture is themain fac-
tor that influences thew ater retention and conduction in il The relationship betw een phreatic evapora-
tion, egecially the phreatic evaporation of Om w ater table and atmoheric evaporation under different il
texture is analyzed A smple phreatic eveporation formula is put foward, which can be used in field
drainage, control and mprovement of saline and alkali il and compensation of ground w ater.

Key words phreatic evaporation; amoheric evaporation; il texture
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Processing technology of Eucanmia ulmoides s0lid beverage

XU Huai-de', ZHANG Kang-jian?>,YANGW eng-xia', DONG Juan-€’
(1 College & Food Science and Engineering; N orthw est Sci-Tech U niversity of A griculture and Forestry, Yangling, Shaanxi 712100, China;
2 College & Forestry,N orthw est Sci-Tech U niversity & A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: Eucanmia ulmoides 0lid beveragew asmade by extract juice of Eucanm ia ulmoides leaves,
precipitantation, concentration, drying, adding other materals T he resultsw ere as follow ing: concentration
temperature of Eucanm ia ulmoides precipited juicewas 60 , concentration temperature of Eucanmia ul-
moides juicewas 70 , functioning composition contents of Eucanmia ulmoides concentration juice w as
higher. V acuum drought Eucamm ia ulmoidespow der at 60 has Flavonids content 60 84mg/mL ,A ucubin
content 50 34 mg/mL , chlorogenic acid content 7Q 12 mg/mL. Product ingredients of Eucanmia ulmoides
olid beverage are: Eucanm ia ulmoides pow der: sugar and glucose: milk pow der: dextrine group material e-
qual 7 20 16 10 1 4 Theproduct isinstant oluble, good and delicious

Key words Eucanm ia ulmoides leaves functioning composition; olid beverage; processing technology



