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Optimum Extraction Process of Pectin from Hawthorn

LIU Xiao-li,JIANG Shao-juan
(School of Biology and Chemistry Engineering, Panzhihua University, Panzhihua, Sichuan

617000)

Abstract : For the study of pectin extraction process effectively, taking dry hawthorn(crataegus pinaatifida) pow-

der as raw material, pectin was extracted by the traditional method of acid direct heating and microwave radia-

tion,and the optimum technologic parameters of pectin extraction were identified by single-factor experiments

and orthogonal tests. The results showed that the optimum technology of hawthorn pectin extraction was as

follow: microwave radiation was used with power of 700 W, the ratio of material to liquid was 1:30,pH was

2.0, extraction time was 120 s,and the pectin yield was 5. 7%. Compared with the traditional extraction method

of acid direct heating, microwave pectin extraction yield increased by 1. 0% , extraction time was reduced 1/40

of the traditional method.
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Effect Factors and Methods of Potato Storage

HAO Zhi-yong
(Keshan Branch of Heilongjiang Academy of Agricultural Sciences, Keshan, Heilongjiang

161606)

Abstract; In order to explore the effective method of potato storage and promote its industrialization develop-

ment, the affecting factors during storage period were summarized, including storage time, temperature, light,

chemical inhibitor and storage mode. The effect on potato quality, physiological characteristics, the content of

effective components and virus-free seed vigor was analyzed. Methods of potato storage and the matters needing

attention were put forward to minimize the loss and provide a theoretical basis to realize scientific storage.
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