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1.1 BRI

HEEHE: 250 mLs W CY-2%, EABEFENL FEES. 100 mL: BB KEE.
140 C; BET: oK, k. drtisk, Wit 80 HALE.

1.2 REBFMNBEEBRAOVEST

Rt ERHE &, BT 250 mLEEIE S, mBEEH —ErE G, fES SR
YR H A 1997—12—1%
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WP R, EAMELE, MESEn AR, RETEHRER.

2 XBHER5ITE
2.1 BARERE

2.1.1 IEZ4HHR
S MR U, Uk, B, . BN, RHEBRER. AREEMN
M B ERCEL, BIRA L (4)EXE, X4 MHEEN 4 MIBROT:
A HX/g: 00, 40, 80, 10.0.
B: ®/g: 20, 4.0, 8.0, 10.0.
C. k@ /g o5, 1.0, L5 20
D: #&M/g: 05 10, 1.5 20.
Bk, . BRR. BARIRER | FAIERESJIFREMAR 250 mL#HES, HHFHS,
Kk 6mL, HHWS, FH. 24nhG, WERER, HERNTEI.

Fl L, (4")BITRBEBEER

Alg B/g Clg D/g REE /%
1 0.0 20 0.5 0.5 5.7
2 0.0 4.0 1.0 1.0 10.5
3 0.0 8.0 1.5 1.5 29.0
4 0.0 10.0 2.0 20 54.8
5 4.0 4.0 1.5 2.0 724
6 4.0 2.0 2.0 1.5 77.1
7 4.0 8.0 0.5 1.0 85.7
8 4.0 10.0 1.0 0.5 88.1
9 8.0 8.0 2.0 1.0 91.9
10 8.0 10.0 1.5 0.5 93.8
11 8.0 2.0 1.0 2.0 88.1
12 8.0 4.0 0.5 1.5 94.8
13 10.0 10.0 1.0 1.5 94.8
14 10.0 8.0 0.5 2.0 85.2
15 10.0 4.0 2.0 0.5 82.4
16 10.0 2.0 1.5 1.0 77.6
Ij 100.0 248.5 271.4 270.0
Ij 3233 260.1 281.5 265.7
111 368.6 291.8 272.8 295.7
IVj 340.0 331.5 306.2 300.5
Rj 268.6 83.0 348 34.8

mEIEL, EX4MEFH, FREENERADEKFA> B> C=D. RFHHK
KEREK TR TR . AR MM ERMIE. SATAHER.
B F&KT L HVERBEEBRBE, BR1TH, ARFRE0g BETH
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100g; CATE20g DETHG 2.0gh%. MBRARIRERFKFASEN: ABCD,.
Ba, WEATRBEMK T K, W, LR, HER 4510,
212 KHEHERE
KA ARRBERRA — W, WARERREE. FERMXK, W, EUNNRE
B, HIARAREN 12g, AHIMA 2~24¢gK, BEERFEEMTE, WEBREEAKR2).

F2 AMNREYROER

Kig Bk /g W/g AL / g PR /%
0.0 48 6.0 1.2 8.1
2.0 48 6.0 1.2 49.5
4.0 48 6.0 1.2 929
6.0 48 6.0 1.2 98.6
8.0 48 6.0 1.2 98.6
10.0 4.8 6.0 1.2 98.1
12.0 438 6.0 1.2 97.1
14.0 48 6.0 1.2 97.1
15.0 48 6.0 12 97.1
16.0 438 6.0 1.2 50.0
18.0 48 6.0 1.2 30.5
20.0 48 6.0 1.2 29.5
220 438 6.0 1.2 30.5

24.0 48 6.0 1.2 30.5

ME2EH, EXRERA, BARNMNLHERKAERHIT. EHEN, K@, #1i
RYEBEMBER, AAHTRKFEMREYRBER LK, WARMTEANERN ZE. HE
KHARBEEYY, HERRAKEE, BOTREANSESKWEMILE, B THRER
PIEBEAT. R 2FN, AMRBEANSKYERILL 2:1 AEH.

213 EAERENESE

HEREk, B, MR ROKEERE, fEd250g AN, A RHRMS~25g BT

250 mL MR, BE 240, SR HREE, ERAK3.

F£3 MERREARDEE
FE/g 5.0 7.0 9.0 11.0 13.0 15.0 17.0 19.0

REHE /% 27.1 78.6 86.7 96.7 97.6 97.6 98.1 98.6

Hm&E3IEFL, EABRERSAR, REMHARE 10~15g BILIEE. MEUT LR, B
AR 12g.
2.1.4 R JEXHREE IR EBCR e

W, BEFE, ErpimtR, Kz, WEE. RERMZEARF). HEERAE
HEEE, WRREE RS, WEWexH, RECKEN, WMRREHEEKRKR, WH
ENENERMNERN, FURENEERBEER.

BER 12 g BT 250 mLEERMP, 49 WE 4C.19C 37CHMRER, 45RALEK4.
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AREH /%

t/'h -

4C 19C 37C
1 219 329 61.9
2 23.8 43.3 73.3
3 2%.1 57.6 75.7
5 28.6 62.9 89.5
7 39.0 74.8 92.4
10 49.0 81.4 98.1
13 51.4 83.3 98.6
16 5%.1 89.0 98.6
24 58.6 96.7 99.0
48 63.8 98.1 99.0
72 69.0 98.1 99.0

ML 4FL, HERENIES,

it R B R, EALEEER, L 37CH A&

B, 4ACEE. EEFZERT (W 19C), HHAFRAOBEEN 3G, BEFRD #it 50 %,
ThiGiE 75%, 24h G596 % MU L. MAHRKRENAEFEE TR A#EH, RESCRBE.

2.1.5  BA xR N PERE R R i

ERLHHEGR A LT A8, ML, REMNTHESKKEER,

DURBIEREN R EOREARR. Bk
B, BAMAMBEN 12g, AREESGET
250 mLAETE R, MIE A E, SRIES.

MBI T UE B, BT EEKEBNT
ERME, 24h GREF 5.7 % MK T ABE
Bt (96.7 %). i 48, 72h fa& RME. .2,

REB¥EE, SRETREIEA K.
2.1.6 EBRRHER

®5 BRAKMNEIARROTM

58] / h FREE /%
1 8 73.3
2 24 95.7
3 48 98.1
4 72 98.1

MR EACTy MR R, K AT R R O 3 G ) S i A
Y —EEFER, EEIR T WEMA R ARG RERIL, SRIES.
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The Development of A Natural
Product for Fresh Food Preservation

Yu Zhihui Liu Changlin Sun Zhixin
( Department of Chemistry and Environmental Engineering,
Beijing Polytechnic University, Beijing, 100022 )
Wang Weihong
( Shougang Insitute College, Beijing, 100041 )

Abstract The preparing methond and performance test of a natural product for fresh
food preservation are discussed, which mainly consists of natural sophorine. This

product has advandages of safty in use and has a good deoxidize performance.

Keywords fresh food preserver, deoxidizing agent, sophorine



