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Study on membrane separation of beer syrup
XTAO Kai-jun, WANG Xin

(Research Institute of Light Industry and Chemical Engineering,
South China University of Technology , Guangzhou 510640 , China)

Abstract ; Ultrafiltration ( UF )-reverse osmosis ( RO) system was used to separate beer syrup and the effect of the
membrane system on the quality of beer syrup was studied. According to the experiments, the system could
remove the macro-molecule impurity and suspension basically and the soluble solids, transmittance , conductivity,
separation and concentration ratios could achieve 75.28° Bx, 96.05% , 0.66ms/cm, 87% , 2.22 respectively and

improve the quality of beer syrup greatly.
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Preparation and characterization of microcapsule of
soybean isoflavones aglycon with B-cyclodextrin
LI Yan-jun, MAO Gen-nian,MA Xiao-yan

(College of Life Science and Engineering, Shaanxi University of Science and Technology,Xi’ an 710021 , China)

Abstract: The microcapsule of soybean isoflavones aglycon with B-cyclodextrin was prepared by paste method
and characterized by UV, IR, etc. With a simple factor investation and a orthogonal design, the preparation
procedures was investigated. The best experiment conditions can be found as follows: the package gathers
temperature 30°C, the ratio of core material and wall material 1.5:1, package time 3h.The average inclusion rate of
the microcapsule could reach 96.21% ,and the water-solubility of microcapsule was greater than that of aglycon.

Key words : soybean isoflavones aglycon;microcapsule ; - cyclodextrin
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