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Study on effective diffusion coefficients of osmotic dehydration of
asparagus lettuce
WANG Ni, YANG Wei",DIAO Zhuo—chao

(Faculty of Modern Agricultural Engineering, Kunming University of Science and Technology, Kunming 650224, China)

Abstract: The mass transfer kinetics during osmotic dehydration of asparagus lettuce was investigated in
glucose solution with concentration between 10%~40% and temperature between 35~65°C. Rates of water loss
and solid gain at equilibrium as well as effective diffusivity coefficients were calculated by Azuara model and
Fick’s second law respectively. Regression equations of effective diffusivity coefficients of water loss rate and
solid gain rate were obtained based on surface fitting by a uniform design. The results showed that water loss
rate increased with the increasing of glucose concentration,but it reduced with the increasing of temperature.
Both the increasing of solute concentration and temperature enhanced solid gain rate. Azuara model was fit for
predicting values of water loss rate and solid gain rate. And a high degree of correlation was observed in
regression equations of effective diffusion coefficients by surface fitting. Effective diffusion coefficients
represented the rates of water loss and solid gain approaching equilibrium.
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Fig.1 Effect of glucose concentration on WL in osmotic
dehydration of asparagus lettuce (40°C)
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Fig.2 Effect of glucose concentration on SG in osmotic

dehydration of asparagus lettuce (40°C)
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Table 1 Uniform design and effective diffusion coefficients in

osmotic dehydration of asparagus lettuce
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Table 2 Experimental and predictive effective diffusion coefficients during osmotic dehydration of asparagus lettuce
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Study on functional properties and antioxidation activity of
collagen polypeptide from codfish skin
LIU Qi', LI Hui'?,ZHAO Ling"?,LIU Qian'?,CAO Rong',LI Ya®

(1.Yellow Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Qingdao 266071, China;
2.Biological Department of Qingdao University, Qingdao 266071, China;
3.Yantai Jiahui Biotechnology Co., LTD., Yantai 264006, China)

Abstract: The functional characteristics and antioxidation activity collagen from codfish skin were studied. Results
showed that collagen polypeptide had high water solubility,water adsorption,oil absorption and foaming
ability, certain emulsifying property and low foam stability;results of the vitro antioxidant experiment showed
collagen polypeptide from codfish had certain activity to scavenge DPPH -, -OH and O, .Further more,
scavengeing rate of the sample depended on its dose. The inhibition rate to DPPH- ,-OH and O, - can reach
73.84% ,85.76% and 64.09% . After molecular weight grading,vitro antioxidant experiment showed that the
molecular weight of component below 1ku works best in clearing DPPH- and -OH,clearance can reach 84%
and 90.97% respectively. The molecular weight of collagen in 5ku above,the clearance rate to O, can reach
the 74.02%.

Key words: codfish skin; collagen peptide; functional properties; antioxidation; radical scavenging rate
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