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FHER Hg REE

(MR dxsa@Ez /T 071000

WE AHTRAFFBEMFERS, TORS B 23%~26%, HHSHTEN 17%~ 18% (B H).,
HEREHFNIEEBYRASRENEE, BENEFBNTHEEO RS BRE HFATRER
R A RN NS A ERERRRRE T AR A RN L, B A
BB TASSRER, FREESEY 61%, K4 RE 95%, MR 5% B REEER

W SIS R R 90%.
XA BE EEWE AN
H¥kS W36

% (Inulin) B & T2 H AR EY FHB-
ZERBECLAHSFLRBENERSERR
(15%~20% $ &) FF=&5m, B, 3L
FERAE, HE ML, Sk sy R &
£RC, FEERBAKARBHBEF LSRR
5k R (Fructose syrups, FS)MIBFRE
BEAMNOKEER. FHRE® S HFIUH
PR RMEEEAS T ENARRM T A
R,

WMREEY. EE HEBAERERT YR
AEBRK.JIEILEBE. PEFEANER

77 RILEE. R B S R Y. BB EEK

FHIRE, AT B mEeE. Wam s e RiE
HAE—ENEANEREER KA. RE
ROMREIE, BER XARE LRAERST
BEEERESEH RS HENEFEEK, @
HARESERERAY, RELEANRR
. MAKRBKBEFERTAE™ FS OB
RARERE. BERMHBHEFTHERE T
ERHMETHHEE A%, FHNE
MMEFRARR. EHTHERBELE™ L
#y AT, AXBUMAERBRIENE
SCHBEBEAMBF T EREERGH
.

1 #ES5HFE

1.1 EEWH

L1l #¥. RARNTHRX.RETHRX. G
MHE, 11 A THRK, - 20CHFHFM.

1.1.2 & . B i B MBI (Aspergillus niger
M89). B it B H8 (Aspergilius niger H8), A%
4 1 45 4R P B 1,

.13 TS-OXLazhEl kR (HE).
b kR RMEDTRERE.

1.2 RBHX

121 ¥HBEHINE. SR UmBEM T
Y, S0ulE YW K BB A P 450p1 5% M
%% (pH4.5 0.1mol BEBR & PF¥) P, 55C R 1B
10min, B8 K ¥ Smin X 8§, #8 J5 M 8 i& JRHE 7=
B, & L3RR TEA 87 4E lumol i REEK
RERED G 1 5B EEE 1 4L (u).

122 & 5 % M €. % A Somogyi — Nelson
g,

123 WHEBME . R A AL,

s ARHEEERHBNE
s b KERBRER. AL 430070
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124 HEHWE M FHRHFE-100T
(ZBF) Smin— H&H (0 30CKFR) - BE 100
HEAEE -RENEERAK-EEEKE-R
LEREEDE 100 HFFE 100ml .

125 THRAEEOANME XAFEIHRE=E
G- 250%™, B 4& ¥ 3 %A (Albumin
bovineserum) f #5 ok x4 B,

126 AEAFRMT -AARERE.

127 BHERL S OHPLCH: Bk
ZorbaxNH,, T 3148 5 Z K = 80120, IR %
HHBMUEN OKEHE.- BRERNRBET
BEZBEK = 10012, ORI ER - ¥

2 ER5HH
21 WERSIH

MR ERAA R, WALE S 98K R
EHRENEEN T ERBY R4 ETH,
HRMXDRU.BEPLERSRENE
B EARSERE. RETAABENHET
MESR EHERBELS, URE XN &
B ARSI TR, AL SRESL %,

EEHEER

1998 £ 25 ()
22 BEHRESRW

A A T2 O A1 o b B SR A B R R
HiToWERAER2D)ER, HFEHPEER
YRS REEEH. $EHERBTRAE
AR, BESYTRBE HETPHNEASRE
.
2.3 M¥FEHERRERR

MEAEREREHEREHE MIME
B % HS A B HTRAE LR, A 500ml
Z/AME200ml #HFEH, 115C K HE 20min, #
10T, 200r / min, OCBRE LR, 240 5
5/ oh #: MIE IR BE. %6 B3 1% ) ANl pH &
. EROAENTUEL, EEARTH, A8
T IR 2R b 7, M89 B HKFE & BE 30h i
JEB AR, LR EH TR M HS BhkEXR
B 36h B E UM A ik B R R, M8 7E 24h KB
W EER ER BN AEIE T, E K ST L
K. XABRBEEHHEH EARE. B TREE
KEER, SRR, & BBOEFUE TG
Bk BEET IR B9 RE K TT T KE, pH A T B WG 1 i
A T REEBFE - ERM NS, bk

®1 RETHREEMHFRES B

B¥EEK HE(g) TE(g) TR %) B (%E) BEA(%ME)
)4 200 45.6 22.8 17.83 1,25
=1 200 471 235 1890 1.23
R 200 52.0 26.0 18.56 1.41

2 MEHRSH
HEER BEEEY o] B e BF:3:3: 4= E % s pH
(%wWrV) (%WV) (%W/V) (%WV) (W)

sl 17.74 17.51 0.064 17.23 021 6.2

=1 | 18,24 1796 0.051 17.56 0.22 62

MimolVL HCl 100CK¥1h, M ImolL NaDHMpHT 1M T o

;3 EFUR. B85 Bp M 2 BERt 10 K (L
REeE HHMIE 1 (wml) B % (mg/ml) pH
(h) Mg9 H8 M3s9 H3 M89 H8
24 20 - 735 37.8 5.9 5.0
30 i8 e 1215 90.4 5.8 59
36 5.4 19 1183 108.9 5.6 58
12 7.8 25 1120 10 53 5.7
48 13.2 40 104.5 101.3 49 54
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B4 RAXEERBOER

R (55C) fRilk B ]
(h} 2 3 4 5 7 8 10 12 14
24 944 102.8 109.0 1134 116.0 116.0 117.6 118.3 1180
30 140.5 146.8 150.7 152.1 152.8 154.1 154.1 1554 155.3
36 1332 1391 141.5 142.1 142.7 142.6 143.5 143.6 143.1
2 2.5 MR
o

6.853
8.03
6.532

3.078

3.068
3.08

3.066

11.222
12.86
14.67

UL

(a) (b) (c) (d)

Bl RN A HPLCA H7 B i
aBM: b AN RN d R

FE M89 i) K BENT BB KR 7 S5CRE,
WEARBE P REREFRERN L, &R
(REORA, M AEFERFRAEENRRA.
BRIB 120, A B R,
24 EBRFEAFEFCRBEENTEZRE
R IEE NI 4 R, % A R i MB9 Bibk
EEEMH BEEXATZHE: HEH (OL)
110C X 8 30min— 3 A 14L B shElLl & BEil
-30C, i ES & 2L / min, 400r / min % B 30h—
ik AR 100 H ¥ AR M SSCTHRIE
12h— 1% 18 ¥ % (i . 0% ) 45C R 1R 30min—
TMERR 70~ 75T R ERESE R ZIE 4 F5R
Ja .
XS RMETAMMRGRA
EEM RN WEN pH o
(%) (%) (%)
61 95 5 58

sk R

F Somogyi—Nelson 35 8 3 b SF R,
MRS NS N E WA, S W
R GR(AE RN ARNKNEERRE
PERBENER, VTR BIHEH DAY 90%,
HA R 5 95%. WERE{L 5%. O MMk R,

H— L HREE AR AES T, NS
. R R AR, SR(AE D
Y, WERPHTERST R, BTHERS
BRME, FESRENHEETRIZRE/D, HE
190 g SR A3 e i B 3 T o ) BB ST e,

Rt — 20 iR Ao %R (3 2)
ZH.BRPHIERRENE Bk LB RA
HEMEE A HEREERLS .

B2 SR i 42 4
F: R G W5 S R TN 758 RNWE

3 3 i
T RENERRBER, ANAFRR
i S ONCPRN NN RS TETE S
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i3t 1 ¥ B8 (Amylase, EC3.2.1 EC3.2.1.2) flj%
1L 88 (Glucoamylase, EC3.2.1.3) ¥ 3% £} K % &
W%, 1S E B R M8 (Glucoisomerase,
ECS3.LIS) M MEBHILRRE X FHE
IZaBE &, B ERE(40%~45%), F~
{4 I 60% M. FIRBBB KRR
REFFELETRBARANBE. Manzoni
R, W FER R L T, TR ETL
AR LR, B TR B bR N
HERBAE. BREAGEE S8, HE S
—F MR,
ZHFRELRBEIES, EEHFHOH KM
RS T B R R AR, B TS
EN R FREEE T, HE AR
R, EEMNEY, BLALTHREL K
B MEREFSBRERF=DEL,. KR
30h o4 B9 3 W B8 (3.8u / ml) B RUABIKBES
B EWMOER, FreGER £ 8, BRE AR R
AEREr-BREE, PRI ZXFE LR ER
ERAMELKRFELRE SNk,
ELARIABPHELRERY 10% UT,
SR Y 90% oA, 3 BB G AR B AT
HTEH#—-EFR eEFRSTEANE.
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STUDIES OF  FRUCTOSE SYRUPS PRODUCTION BY
FERMENTING JERUSALEM ARTICHOKE JUICE

Jia Yingmin Tian Hongtao

(Department of Food Science, Hebei Agricultural University, Baoding 071001)

Zhao Xuchui

(Department of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070)

Abstract Components of Jerusalem artichoke(JA) which came from. different area were analyzed.
They contained 23%~ 26% dry matter. The Inulin content was 18%(fresh weight). The majority
of solid components of the JA extract juice was Inulin. The figures above showed that it is of

high economic value to produce fructose syrups(FS) from JA. A set of producing FS processes
was established. Then, FS was produced with automatic model fermentor. The product contained
61% total sugar, of which fructose and Glucose was 95% and 5%, respectively. The sugar

retention was 90%.
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