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Optimization of Extracting Yellow Pigment from Orange Peel

GAO Wen,ZHENG Wei, WANG Xue-fen, WU Zheng-jing, LI Xiu-zhen
(Forestry College of Henan University of Science and Technology,Luoyang, Henan 471003)

Abstract; In order to explore the optimal extraction of yellow pigment from orange peel, taking orange peel as
experimental material, the effect of extraction concentration, solid-liquid ratio, extraction time and extraction
temperature on yellow pigment extraction was studied by single factor and the orthogonal design. The results
showed that the influence degree of four factors affecting yellow pigment extraction was extraction concentra-
tion>>extraction temperature=>extraction time > solid-liquid ratio. The optimum extraction parameters respec-
tively were 80% ethanol,70°C extraction temperature,extraction for 90 min, solid-liquid ratio by 1:14.
Keywords: orange peel;yellow pigment;extraction condition;optimization
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Fig. 1 Sensory evaluation of spicy
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Fig. 2 Sensory evaluation of hot spicy
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Fig. 3 Sensory evaluation of sweet
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Fig. 4 Sensory evaluation of garlic
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Seasoning Study on Bean Dregs Sauce Powder

ZHAO Gui-xing' ,CHEN Xia' ,LIU Li-jun' ,LIU Hao-fei' ,LI Jin-rong' ,ZHAO Chun-jie’ , TAN Yi’
(1. Soybean Research Institute, Heilongjiang Academy of Agricultural Sciences, Harbin, Hei-
longjiang 150086; 2. Dacheng Group of Changchun,Changchun,Jinlin 130062; 3. Police Sta-
tion of Harbin Binjiang Railway Station, Harbin, Heilongjiang 150020)

Abstract; In order to prolong the quality guarantee period and save the transportation costs of bean dregs sauce
powder taking bean dregs as raw material,different fungal fermented was used to make bean dregs sauce,and
then different flavors of bean dregs sauce powder was used through a series of process. Single factor test was
used based on the sensory analysis of soybean dregs paste powder as the indicator. The results showed that the
optimal formulation was 15% chili powder for piquant flavor; 10% chinese prickly ash and 10% chili for spicy
flavor;10% white sugar for sweet flavor; and 15% garlic powder for garlic soybean dregs paste powder.
Keywords: bean dregs sauce powder; seasoning; formula
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