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Abstract  First the process of maize yellow pigment extraction was studied. The technology and technological condition of the
maize yellow pigment production were proposed. Second, many factors in application of maize yellow pigment were studied the best
conditions were suggested.
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Abstract This paper studies synergisitic interactions of kanjac power and Guar gum, CMC-Na, alginate. The results showed the
stonger synergistic interactions of kanjac power and Guar gum and the optimum rate of kanjac power and Guar gum was 3: 2.

Key words konjac power thickener; synergistic interaction
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