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Study on Phenyllactic Acid in Food
ZHENG Wei-jun
(Tianjin Dairy and Food Monitoring Center, Tianjin 300381, China)
Abstract: Phenyllactic acid (PLA) is a kind of small natural molecule organic acids which exists in nature,
with broad —spectrum antimicrobial activity and preservative. The physical/chemical properties, antimicrobial
activity, safety, antibacterial mechanism, other functions and application of PLA were reviewed.
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Research Progress on Extraction,Separation and Analytical Method of Triterpene Glycosides of
Sea Cucumber
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Abstract: Sea cucumber glycosides was main active substance of sea cucumber, which had great development
value and potential application. But the content of the sea cucumber glycosides in sea cucumber was low and
structure was complicated, difficult to fully extract and analyse. So the sea cucumber glycosides extraction and
analysis has become a hot research topic. In this paper,the research progress of Sea cucumber glycosides was
discussed from its extraction, purification and analytical method. It provided good clues and evidence for further

study on sea cucumber glycosides.

Key words: sea cucumber glycosides; extraction; separation; analytical method
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