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Table 1l Effect of tanperature on grgpe red pignent
/ , 512 nm
Temperature A bsorption Colour
20 Q 759 Bright red ! 2 2 !
40 Q 752 Bright red )
60 Q 719 Red
80 Q 693 L ight red
100 Q 622 L ight red
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Table 2 Effect of sugar on grape red pignent
A bsorption A bsomption
(@ LY (g LY
Concentration Cane sugar Fructose Glucose Concentration Cane sugar Fructose Glucose
0 Q 417 Q 417 Q 417 50 Q 450 Q 437 Q 404
5 Q 426 Q 453 Q 404 100 Q 445 Q 446 Q 416
10 Q 439 Q 428 Q 401 150 Q 433 Q 461 Q 409
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Study on the property of red grape red pignent

HEL ing, TANG Ai-jun, HONG Feng
(College & H orticulture,N orttw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: The stability of red grape red pignent w hich w as extracted under 45 ,pH 3- 4w ith 95%
aloohol w as researched T he results show that the pigment can not tolerate high tenperature and the pig-
ment lution remains stable at pH < 4 Sucrose and fructose can protect itscolorw hile glucose has little ef-
fect V itamin C has dual effect, and CeHs-COON a show smarked degradation effect on the pignent
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A nalysis and assessnent for industrial structure and function variation
of the agroecosystan in the Hilly and Gully Region of L oess Plateau

ZHA | Sheng"? L IANGY in-1i', WANG Ju-yuan®
(1 Research Center o Soil and W ater Conservation and Ecological Enviroment, ChineseA cadeny o
Sciences and M inistry o Education,N orthw estA & F U niversity, Yangling, Shaanxi 712100, China;
2 College d Enviroment and Programming, L iaocheng U niversity, L iaocheng, Shandong 252059, China;
3Agricultural College d L iaocheng U niversity, L iaocheng, Shandong 252059, China)

Abstract: The industrial structure, function and benefit of agroecosystem in Hezhuangping tow n,
Y an'an city w ere analyzed and evaluated in this paper. Results show ed that from 1996 to 2003, the product
productivity and econom ic productivity both went up in different degrees For exanple, yield of vegetable
per capita increased by 4 46 times Output values of grains and vegetablesw ere enhanced by 2 7 and 1 09
times regectively. N et income per capita increased 45 7%, reaching 1 820 9 yuan N et income and compo-
sition priority of crop cultivationw ere liable to ascend, but its benefitw as inclined to descend T he starting
point and efficiency of aquaculturew ere low, and intput wasmore than output at present, how ever, it was
emphasized gradually, and would becom e the second biggest incom e source next to crop cultivation The net
incom e and composition priority of fruit fam ing fell dow n slow ly, yet its benefitw ent up year by year. The
net income, composition priority and income-expenditure ratio of industry & sideline came down, and the
low est trough happened in 2002 From the view of w hole agro-ecosystam, system total priority grev higher
and higher, systen stability index fell down in fluctuation,w hich meant the agro-ecosysten construction
w as not in good balance and systan stability waspoor. The agro-ecosysten needsmoremodification
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