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Study on Extraction Technique of Flaxseed Gum from Flaxseed

LU Bao-xin, YANG Jian, LIU Ting-ting
(Food Science College, Heilongjiang August First Agricultural Reclamation Universi-
ty,Daging 163319)

Abstract: The different processes of leaching and spray drying technology to extract gum from flaxseed
were conducted. The influences of extraction temperature, leaching time, washing gum times, ratio of .
material to liquid on gum yield were studied. On the basis of single factor test and orthogonal experi-
ment, we found that the optimum condition of extraction was washing for 4 times, leaching at 80 C

for 1 h and the ratio of material to liquid was 1 ¢ 4,then could acquired the flaxseed gum 8. 807 g.
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Study on the Extraction of Sour Method for Laver Pigment
and the Research of Its Stability

CHI Li
(Nenjiang Agricultural Institute, Heilongjiang Academy of Agricultural Sciences,
Qigihaer 161041)

Abstract : Took the laver as raw material, the study of best extraction condition and the pigment stabili-
ty were conducted by the sour dissolved method and the orthogonal experiment method. The results
indicated that: The best sour dosage was three percent, constant temperature was seventy centigrade,

the ratio of water to material was one to forty, extraction time was two hours. Laver pigment was sta
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