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Study of freshness of chilled mutton based on of the
temperature—time indication system
GUO Su-juan,LU Shi-ling " ,LI Kai—xiong " ,XU Cheng-jian, LI Bao—kun,JI Hua, DONG Xiao-wan
(Food College of shihezi University, Shihezi 832000, China)
Abstract:In order to evaluate the freshness of chilled mutton, a time—temperature indicator ( TTl) system based on
lipase was investigated in this paper.The optimal ratio of the mixed indicator was 2:3:10 due to Cresol red, Bromo
phenol blue musk and Phenolphthalein. TheTTI system was established as Gly-NaOH buffer solution(39.5mL, pH9.

00) , Polyvinyl-tributyrin(7.5mL) ,2.0g-L " (1.0mL) lipase,, mixed indicator(1.0mL) ,1mol-L~" Ca’* solution(1.0mL)
where lipase served as substrate. In the same condition, the volatile basic nitrogen ( TVBN) value was also

determined and the color of the reaction system was associated with the freshness of mutton directly.
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Table 1  Factors and levels of mixed indicator
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Table 2 The ratio of different substrates in indicator
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(mL) Gly—NaOH & ( mL) (mL) (mL) (mL)
1 5.5 41.5 1.0 1.0 1.0
2 7.5 39.5 1.0 1.0 1.0
3 9.5 37.5 1.0 1.0 1.0
4 11.5 35.5 1.0 1.0 1.0
5 13.5 335 1.0 1.0 1.0
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Table3 The results of mixed indicator

The relationship of

AE 755 25

2% A B C (%)
1 1 1 1 25.762
2 1 2 2 26.034
3 1 3 3 26.302
4 2 1 2 26.799
5 2 2 3 26.402
6 2 3 1 33.051
7 3 1 3 27.406
8 3 2 1 28.51
9 3 3 2 26.871
K, 26.033 26.625 29.108
K, 28.75 26.982 26.568
K, 27.595 28.741 26.703
R 2.718 2.085 2.54
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Extraction and identification of phenolic constituents in
Schisandra chinensis( Turcz.) Bail berry
LIU Chang-jiao'’,ZHANG Shou-gqin>* , YU Huai-ping' ,MENG Xian-mei'

(1.Jilin Province Key Laboratory of Grain and Oil Processing of Jilin Business
and Technology College ,Changchun 130062 , China;
2.Biological and Agricultural College of Jilin University , Changchun 130022, China)

Abstract: The phenolic constituents yield of S. chinensis berry was chosen as indicators. The optimal extraction
conditions of leaching extraction were studied and the major phenolic ingredient in the extract was identified.Single
factor and uniform test were used to determine the optimal extraction process of phenolic constituents.The extract
was purified and analyzed by UV spectrophotometry and pH color response. HPLC/MS/MS technique was
employed to identify the major phenolic constituents. The results showed that the optimal extraction conditions of
phenolic constituents were extraction time 45min, liquid-solid ratio 6:1, optimal yield 1.085% .The major phenolic
component was identified as cyanidin-3-0O-xylosylrutinoside ,which was also the main red pigment of S.chinensis
berries.

Key words: Schisandra chinensis ( Turcz.) Bail; leaching extraction; separation and identification; phenolic
constituents ; berry
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