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K A BR A W), & A AL (18 E SIGMA 4
w)) , FLIE 47 B & H ( Whey protein isolate, WPT, 2 [F
Glanbia /A &]) , B4 25 1 41 ( Sodium caseinate, SC, H
A wako /N F] ), B B ( Pectin Betapec RU 301, fif
1LJE KT 50% , 7% [E Herbstreith & Fox KG A H]) ,
PR 13 %8 fk ¥ B ( Horse radish peroxidase, HRP,
250 u/mg, i+ Roche 23 w]) , J& IH T 2 By, 1 #Y
(fit*5 058K0066, EC 232 —369 — 0, fi [F SIGMA 7y
A]) G MENe e, 5 (3t 5 096K0747, EC 232 — 61 — 9,
B E SIGMA 23wl ), & (3% 2, 7% F CNW
Technologies GmbH /A &) , LK & B ({435 %, K
TR 44 T AE) |, B UK (5t 3 4 30% , [ 24
LR AR A A AN I OB L T
PR (EDTA) B IR 44 | Bk R &L 4 L 28 18 K L #h IR
(est e im ) & o bk

1.2 {U&Fig&

NS1001L %I & = 39 i #L ( 3 KA Niro Soavi 2%
Hl), LS230 #Y o' kL B 4y #r AL ( 5€ [E Beckman
Coulte A ] ) , T — 25 Bl 7L AL 4 B #L (75 & KA
AT]) LS — 6 RUE K Iy A8 ) B #E s (At JL 1R
MR ), HZS — H BUE IR K B 4R % 4 (IR
BRI THOAR TP R A PR 7)), GL —20G — 1T B
HELOHL (Rl R AU A R AL R (2%
[ Millipore 4 %) B} £ £ A 22 7], 0.45 pm ),
LC — 10Atvp B & #H 4 3% 5 (H A & 3 A H ),
SPD — 10Avp BUSAM Al DLAG I 48 ( H AR B EA W),
C18 Jz In] 0, 3% # (jd & 22 A, 4.6 mm x 250 mm,
5 pm) , C18 $2IUAE (6 EH B % Alltech A7) .

1.3 SRWHE
1.3.1 B-#1% b RFLEAYH
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Pifh B-81% PRI (JrEI 1.3.177)
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T S R V5 VL ) % ) 5 A K TR ) TR i
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B-HAHE DRI E 1Y (43 25 111 C18 A 4%
H (4.6 mm x 250 mm,5 wm) ; Ji S A Ky SN/ & A4
UL 6.5:3.5, % B B VeI, i 3 1. 6 mL/min, K5
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95 r/mindE% 1 ho Q¥ HEL F1ERSEE A 0. 1 mol/L
1) B TR 0 70 0 T A 0 A5 2 R v JIEL R T e Uk
12 mg/mlL, [ A 5T i 9 B2 O 2 mg/mL, K
0.9 mol/L MFREZ E 4N = pH {4 5.3 )5, B 30 mL,
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B WPL A1 SC W 2L £k 7] i 5 2R e o 4t 43 45053
K 0.05% . 0.075% . 0.1% . 0.125% . 0.15% .
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B FLAG T RO ek By . LBL HE AR 2 ) P A T 43
T IA) B # FAE T  A AS [) fL A 1 2 78 3% T O
70 5 2R i T 38 B TR R SORE R T, Tl SR R
JBE 1) 45 R R AE 3.6 224, T WPT R SCrp 2 [ 1 5%
HLAE 4.6 LA b, BT LUTE pH {4 19 3R 58 BRI
R B 1 LAk ) YRR 2 T IE F L AT AGE 5 R TR
MEFLAL R R VR . R E 3 d g R 1y
No

B 1 WPT L SC i % A 99 i i o, 5 B 28 3 1 L
Fig.1 Two series of electrostatic adsorption-modified emulsion made by WPI and SC

(a) WPT (b) SC

SC. il # ) LB AE 5 AT Aoy e JBE 2R TR 45 I, 339 K
AP JZBLA SR AT RE R K R E AR T K R 19 pH
(HEE Pk, £E pH R 4 I A) E 2 61 1E i A9 4
ik ke AT T 0T LA A AR 1Y

W B 5 LA WPT ] & B9 2L V0 D) A R e Jo & 43 ik )
0.15% Z Ja PrFe R R . Z B & X R & p-i &
I 21 FLBIE 5 45 5% b TIF B 7 SR R 5 = A B8 #
0.125% Z ) , ek PEFL AL T A2 IR 2, JF B ¢ L #
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Fig.2 Mean particle sizes of original and modified

emulsions in different pH value
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Fig.3  Effect of modified emulsions on the

release of B-carotene
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Preparation of 3-carotene Emulsion Stabilized by Beet Pectin — Whey Protein
Isolate Complex and Its Digestion Properties in Vitro Digestion Model

Qu Guiqin  Wang Pan Li Jinlong Yin Lijun
(College of Food Science and Nuiritional Engineering, China Agricultural University, Betjing 100083, China)

Abstract; Layer-by-layer technology (LBL) and enzymatic cross-linking technology were used to make
modified B-carotene emulsion. Two kinds of modified B-carotene emulsion were prepared by using whey
protein isolate as emulsifier, and then 0. 15% sugar beet pectin was added to cover the surface of
particles under the action of electrostatic adsorption and enzymatic cross-linking. The results showed that
compared with original emulsions, particle size of modified emulsions increases; however, the
bioavailability of B-carotene in modified emulsions is obviously lower than that in original emulsion, and
it suggests that B-carotene in modified emulsions, especially in emulsion modified through enzymatic
cross-linking, has sustained-release function.

Key words: B-carotene emulsion Protein emulsifier Sugar beet pectin  Digestion property Layer-

by-layer technology Enzymatic cross-linking
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Pulse Mode High-pressure Destruction Kinetics of E. coli in Carrot Juice

Hu Feifei Zhu Rui  Yang Nan Yu Yong He Jinsong Zhu Songming
(School of Biosystems Engineering and Food Science, Zhejiang University, Hangzhou 310058, China)

Abstract; The effect of pulse mode high-pressure on E. coli in fresh carrot juice was studied. Destruction
kinetics of E. coli was investigated after pulse mode high-pressure treatment (300 ~ 600 MPa, 1 ~
4 pulses). Enumeration was carried out in brain-heart infusion agar and violet-red bile agar to
differentiate between surviving cells with and without injury. Results showed that with an increase in
either pressure or pulse, both injured and killed cells increase significantly. At more than 400 MPa, the
increase of pulse, rather than pressure, makes the sterilization effect better. Two pressure pulses at
500 MPa or a pressure pulse at 600 MPa destroys the entire population (10™* cfu/mL) of E. coli in carrot
juice. And on both BHIA and VRBA, pulse mode high-pressure destruction of E. coli in carrot juice
follows first-order kinetics under experimental conditions. Modeling analysis showed that, for lethal
effect, every 3.95, 1.76 and 0. 83 pulses result in a decimal change of E. coli for 300, 350 and
400 MPa, respectively; for injured effect, every 1. 68, 1.26 and 0. 48 pulses result in a decimal change
of E. coli for 300, 350 and 400 MPa, respectively. To achieve a same sterilization effect, when the
pressure pulse decreases an order of magnitude the pressure has to increase by 229 MPa and 206 MPa, for
BHIA and VRBA, respectively.

Key words: Carrot juice E. coli Ulira-high pressure Pulse Kinetics



