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Study on the Extraction of Apple Polyphenol from Different Parts of Fuji and Ralls
BAI Bian—xia, JIN Zhi-qiang, WANG Xi
(Department of Biology Science & Technology, Changzhi University, Changzhi 046011, Shanxi, China)

Abstract: The purpose was to compare the polyphenol content from the different parts of the two cultivars (Fuji
and Ralls). The two parts (peel, fresh with peel ) were respectively extracted by methanol, ethanol and acetone
(70 %). The polyphenol content was measured by Folin—Ciocalteu method. The results showed that the Fuji ap—
ple polyphenol content was significantly higher than Ralls (P < 0.05). The two cultivars showed polyphenol con—
tent of the skin was higher than the fresh with peel. Thus, the polyphenol content of Fuji has an advantage than
the Ralls, and apple polyphenol is mainly distributed in the skin.
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Fig.1 The standard curve of total polyphenols measured by Folin—

Ciocalteu method
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Fig.3 The effect of three solvents on the apple polyphenol extracts

from the two cultivars
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Real Time Fluorescence Quantitative PCR Method for Rapid Detection Salmonella in Vegetables
GUO Qiang, GANG Jie", WU Xiao—song
(College of Life Science, Dalian Nationalities University , Dalian 116600, Liaoning, China)
Abstract: For the rapid detection of Salmonella in vegetables, a kind of Real Time PCR method had been es—
tablished. The invA gene was screened as stable Salmonella—specific gene. The minimum test concentration of
Real Time PCR detection for Salmonella was 18 cfu/mL by linear relationship between the Cycles (Cq) and
colony count logarithm. 60 samples were detected of 10 kinds of vegetables from Dalian Development Zone by

the Real Time PCR method.The results showed that there were 5 samples to determine Salmonella in the 60 sam—
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