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Table 1 The effectsof different periods of time on paipain enzymatic hydrolysis efficiency
/h Time period 1 2 3 4 5 6
of anino nitroqér(]mg. kg ) Contents 36 2 433 a7 53 6 55 8 57 4
E/5=809g/kg, T=60 ,pH=70
Note Enzymatic hydrolysis conditionsare E/S= 8 0 g/kg, T= 60 ,pH=7 Q
22 60 ,pH 75,
2 , 4 h,
> > pH; 30 9mg/kg
(E/5)8 5 g/kg,
2
Table 2 Design of orthogonal test and experimental result
E/S/(gr kg ) T/ pH /mg- kg 1)
Order A B C Contentsof amino nitrogen
1 Al(4 5) B1(50) Cl(6 5) 16 2
2 Al B2(55) C2(7. 5) 18 9
3 Al B3(60) Cc3(8 5 19 6
4 A2(6 5) B1 c2 24 9
5 A2 B2 C3 257
6 A2 B3 c1 24 9
7 A3(8 5) B1 c3 26 4
8 A3 B2 c1 272
9 A3 B3 c2 309
K1 18 2 25 228
K2 25 2 239 249
K3 28 2 25 2 239
R Q9 26 21
23 ) )
3 : : : :
20 g/kg, 6 9mg/kg 3 291 g/kg;
: , , , 5 729 g/kg,
: , , , 42 4%:; 6 283 g/kg,

38 g/kg,
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Table 3 The change of processing technology on the grass carp biological beverage g/kg
Processing technology Sosl;fitéle aﬁ%gti?ttz)%fen tc?&?tr?ﬂtrgggn Protein
H igh pressure cook juice 20 Q 007 0 3291 20 6
Enzymatic hydrolysis juice 38 0 0301 5 729 358
Fementation juice 40 Q 030 7 6 283 39 2
2 4 > 87
38 g/kg, g/kg, > 2 0g/kg
35 8g/kg,pH 75 : (Pb)< 1 0mg/kg,
40 , (As)< 0 5mg/kg, (Cu)< 5 Omg/kg,
, : 4h < 100mL " 4, < 6M PN /100mL ,
4 L
pH ,
3
4h 1) :
4 pH ,
Table 4 The change of total acid and pH on ,
fermentation of the grass carp juice
/ /(g kg Y 2)
Fementation pH L actic
time acid (E/S)8 5g/kg, 60 ,pH 75,
0 75 Q72 4h
1 65 126
2 60 162 6 9mg/kg 30 1mg/kg
3 55 2 52 3) 40
4 50 324 4 h , , ,
25
: 4) :
80 g/kg, 30 g/kg, 45 g/kg, 80 g/kg, 30 g/kg, 45 g/kg,
3 g/kg, , pH 3 g/kg, pH
38 40 38 40
26 ,
; 5)
[ ]
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Processing technology of the grass carp biological beverage

XU Huai-de',L IUW ei’, JIANGL it
(1 College & Food Science and Engineering,N orthw est Sci=Tech U niversity of A griculture and Forestry, Yangling, Shaanxi 712100, China;
2Xi'anD ingjin Food L td. , X i'an, Shaanxi 710016, China)

Abstract: W ith enzymatic hydrolysis and fementation methods, the processing technology of grass
carp biological beveragew as studied The resultsof the orthogonal experment indicates that the optmum
conditions for the paipain enzym atic hydrolysisw ere enzyme concentration (E/S) 8 5 g/kg, tenperature 60

,pH 7 5, taking time 4 h Then, the content of anino nitrogen w as increased from 7 O0mg/kg to 30 1
mg/kg It increased 4 times plus But, the anino acid and polypeptides of bitter were brought from enzy-
matic hydrolysis juice of grass carp protein So, femmentation method of S t and L. b were taken to de-
creased bitter and brought delicious flavour. The result showed that S t and L. b concentration were
30 g/kg, femented as 40 , taking time 4 h A |, grass carp juicewould be delicious Product ingredients
were 80 g/kg of the grass carp juice of enzymatic hydrolysis and femented, 30 g/kg of anylomaltose,
45 g/kg of sucrose, 3 g/kg of stablizer, ome citric acid and flavour material

Key words grass carp; anino nitrogen; biological beverage; enzymatic hydrolysis fem entation

Dynamicsmodel of moisture evaporation of il covered by stalks

GAO Peng-cheng, ZHANG Guo-yun, SUN Ping-yang, ZHANGY i-ping
(College & Resources and Enviroment,N orthw est Sci-Tech U niversity d A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: TheDynanical models of il moisture evaporation under conditionsw ith varied quantity of
crop stalk mulch w ere developed on simulative trial in lab, and the relation of il moisture evgporation to
the quantity of stalks applied under different moisture contentsw as studied T he result show ed that the re-
lationship of the il w ater evaporation @ ) and the time (t) isw = a- t’, the effect of crop stalk mulch on
preventing w ater loss is visible, the more the quantity of crop stalk mulch is applied, the more visible the
effect of water conversation isw hen the initial il moisture content w as high; and the effect of w ater con-
versation is greaterw hen the initial soilmoisture contentw as little, how ever, there isaimost no relation be-
tw een the effect of w ater conversation and the quantity of crop stalk mulch

Key words il moisture evaporation; mulching; dynam ical models



