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Effect of egg white powder on the
yield and quality of whey cheese

LIU Ping, LI Xing-min "

,LIU Yi,SHI Zhi-jia

(College of Food Science & Nutritional Engineering, China Agricultural University , Beijing 100083, China)

Abstract: The effects of the addition of egg white powder on the yield and quality of whey cheese have been
evaluated.In this experiment,egg white powder was added in four different mass ratios:0.15% ,0.30% ,0.45% and
0.60%. The results showed that the addition of egg white powder could cause higher yields and b = ( yellowness)
values of the whey cheese and can improve the texture properties.The recoveries of protein and fat increase when

0.15%~0.45% (w/w) egg white powder was added.
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Study on adsorption for ganoderma
lucidum polysaccharide pigment with resin
CAO Peng-wei' ,DAI Jun”" ,PENG Qi-jun'

(1.School of Chemical and Material Engineering,Jiangnan University, Wuxi 214122, China;
2.State Key Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: From characteristics of resin polarity, ion, surface area and average aperture and so on, the effects of
eight kinds of macroporous adsorption resin and four kinds of ion exchange resin on decolorization performance of
the ganoderma lucidum polysaccharide solution were compared.The pigment that was mainly for anionic pigment
molecule,along with a small amount of non-polar and weak polar molecule,macroporous adsorption resin with the
relative surface > 180m’/g, the aperture >20nm, and anion resin with the — NH, function group was suitable for
decolorization resin. The D392 ion exchange resin was selected to be better absorption of ganoderma lucidum
polysaccharide pigment.From the different temperatures and the amount of resin, static decolorization process was
studied.By further research the type of pigment rough content and suitable pH were obtained. Finally the static
decolorization craft for adsorption of ganoderma lucidum polysaccharide pigment was determined with the D392
ion exchange resin.

Key words : ganoderma lucidum polysaccharide ; pigment; decolorization ;resin
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