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Effect of Processing Method of Fresh Dendrobium officinale Juice on Total Alkaloid Dissolution
CHEN Min, CHEN Jing—chao, HUANG Wen-lu, LIU Shu-yun, XUE Qing-rong,
FENG Ying—peng, HUI Ai-ling", ZHANG Wen—cheng
(Engineering Research Center of Bio—process, Ministry of Education, Hefei University of Technology, Hefei
230009, Anhui, China)

Abstract: Using fresh Dendrobium officinale pressed juice as the object, the effect of different processing
methods on the total alkaloid dissolution was studied. The results showed that freezing pretreatment and
ultrasonic —assisted extraction had great influence on the total alkaloid dissolution. The cut fresh Dendrobium
officinale was frozen and squeezed in the presence of 30 times acid water (pH 4.0, 40 °C), then the above juice
was treated with 400 W ultrasonication for 10 min.Therefore, the final juice had 10.24 g/g total alkaloid
dissolution, which was 94.68 % higher than that of the conventional juice (5.26 pg/g). After the pasteurization
(80 °C',30 min) was exerted on the above ultrasonic—assisted juice, the total alkaloid dissolution decreased
8.00 %, but its cold storage period could be prolonged to 6 weeks—7 weeks. Also, the total alkaloid dissolution
was still 52.47 % higher than that of conventional juice even if refrigerated for 7 weeks. These studies promoted
the rational utilization of Dendrobium officinale resources and provided technical support for the development of
Dendrobium officinale health juice.
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Fig.1 The HPLC spetra of crude alkaloids extracted from Dendrobium officinale
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Fig.2 Effect of pretreatment methods on total alkaloids dissolution

in Dendrobium officinale juice
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Table 1 Effect of various factors in squeezing process on total alkaloids dissolution

JK Kt (gfml) 7 (neg/e) K/ i/ (pefe) pH {8 7 (ne/e)
1:30 6.150.08 20 6.15+0.09 3.0 6.3020.10
1:40 6.1620.14 30 6.2420.06 35 6.25+0.07
1:50 6.05+0.15 40 6.42+0.12 4.0 6.77+0.10
1:60 5.90+0.13 50 6.210.11 4.5 6.58+0.07
60 5.59+0.12 5.0 6.070.09
457K (7.0~7.2) 6.40+0.11
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Fig.3 Effect of ultrasonication on total alkaloids dissolution in Dendrobium officinale juice
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Table 2 Microbial changes of Dendrobium officinale juice during sterilization and storage period
- B4 S5U(CFU/ML) #1#/(CFU/mL) MR B/ (CFU/mL) K EE/(CFU/MmL)
2 3 1 2 3 1 2 3 1 2 3
AT 109 105 120 14 15 14 18 16 16 2 3 5
0 0 0 0 0 0 0 0 0 0 0 0 0
1 0 0 0 0 0 0 0 0 0 0 0 0
2 0 0 0 0 0 0 0 0 0 0 0 0
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Fig.4 Effect of sterilization and storage on total alkaloids dissolution in Dendrobium officinale juice
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Study on Harvest and Storage Technology of Xinjiang Baren Apricot Fruit
ZHOU Jiao', WU Ying—feng', YU Wei', ZHANG Yan', ZHANG Bao?,
HUANG Xing—cheng®, XIAO Hong-mei""

(1. College of Food Science and Technology, Nanjing Agricultural University, Nanjing 210095, Jiangsu, China;
2. Xinjiang Kizil Sukirk Agricultural Technology Extension Center, Atushi 845350, Xinjiang, China)
Abstract: Baren apricot is a famous local characteristic fruit in the south of Xinjiang province which is suitable
both for fresh—eating and processing. However, the development of Baren apricot is seriously restricted because
of short harvest period, perishable, and lacking of postharvest technology. In order to expand the distribution
scope and meet the needs of the e—commerce platform, Sukayakrik Baren apricot fruit was used as the material
to investigate the influence of harvest maturity, transport packaging and storage method on its shelf life. The
results showed that compared with seven maturity apricot fruit, the fully mature fruit had better appearance,

best sweetness, lowest hardness while more difficult to store; eight or nine maturity fruit got a good appearance,
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