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Abstract: In this study, the hydrolysis conditions of £-(1,3)-D-glucan from beer yeast were optimized by single factor and orthogonal

design. The results showed that the sequence of the influential factors was as follows: sulfuric acid concentration in pretreatment > hydrolysis

temperature>sulfuric acid concentration in hydrolysis > hydrolysis time. The optimum hydrolysis conditions were as follows: 12 mol/L of

sulfuric acid in pretreatment, 2 mol/L of sulfuric acid in hydrolysis, 100 C of hydrolysis temperature and 24 h of hydrolysis time. Under these

conditions, phenol-sulfuric method showed that 5-(1,3)-D-glucan content reached 83.1%.
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Fig.2 Effect of sulphuric acid concentration in pretreatment on
content of #-(1,3)-D-glucan
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Fig.3 Effect of concentration of sulphuric acid on content of
P-(1,3)-D-glucan
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Fig.4 Effect of hydrolysis temperature on content of
B-(1,3)-D-glucan
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Fig.5 Effect of hydrolysis time on content of $-(1,3)-D-glucan
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Table 1 1 Factor levels of #-(1,3)-D-glucan hydrolysis

ATUKMERER  BEBUR CKMEE DAKE
* REN(mol/L)  EJ/(mol/L) EIC At 1a)/h
1 8 2.0 90 18
10 25 95 21
12 3.0 100 30
R 2 EXEHER
Table 2 Result of orthogonal test
B A B C D R
1 1 1 1 1 66
2 1 2 2 2 73.6
3 1 3 3 3 72.5
4 2 1 2 3 80.3
5 2 2 3 1 79.5
6 2 3 1 2 72.5
7 3 1 3 2 82.5
8 3 2 1 3 74.5
9 3 3 2 1 77.5
¥)4E1 70.700 76.267 71.000 74.333
¥)1E2 77.433 75.867 77.133 76.200
¥)143 78.167 74.167 78.167 75.767
WE 7.467 2.100 7.167 1.867
#* 3 EXTWHESER
Table 3 Variance analysis of the orthogonal test
A& hEF7F  AEE  Fib File 8
A 164.507 2 1.647
B 72.507 2 0.726
C 133.327 2 1335 4.460
D 29.180 2 0.292
RE 399.52 8
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B PR BB, BRS04 R i R SRR K
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JE AR R AT, 7 12 mol/L DAL, UK 5 kA
AAYTEILE o XTI REAE T IRERER I p-(1,3)-D- 1%
HE A BEJBYIE RDTE . CHERES SRLHAE
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IR CBE AR « R ANGS (4 [ ARVASE A4 (humin),
FRIGE Y, R B-(1,3)-D- A 1 45 AR H .

4 5P

JE I R DR AN E AT R, 2 B-(1,3)-D- I R
I E SRR MIFAR A TK AR ERIA FE > 7K i
TRFESTK IR FE> /K Nt TH] o IKEFSECH: Tk
TR EE 12 mol/L. ZKAEBRIRIRE 2 mol/L /KRS

100 ‘C. JKf#IE 24 ho p-(1,3)-D-7 S BEN E &8 AN
83.1%.
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Fig.12 Thermo stability of red pigment of long jujube
] 12 WP, KR ERAE 20~60 CHROGIEAR
WAK, CFMRRBAE, ZiRE KT 60 CHf, W
TAEAWETR, BHHZEORTE 60 CLL XN HATIE,
WTH R A T — e RERE AR,

5 Z5ip

51 SR, MR KR AR RE T 25
Rz BIKEE 1:20 Gl V), ¥ HEFE 60 B, BEfFHEE 50 °C,
BEEAPEIS) 5] 40 min, FEf# pH v 6, TNEEE: 1%, BTN
F 3 5ARFAR) 80% L BERAR, %K T HEE TS 2R
LR EIREBER, 19555 9.85%.

52 KRLAZKBRERAMA] HO AP K12
SEMRZESN, R, R R B

566

BA RIFRaEt.
S 30K

[1] AR50, XRORIE. A A 3 AR T 2 R B M Lt 72 9], 76
JebhA B 24ik,2005,(1):11-13

[2] dkobes, Ak s R K R AR EE ORI R R R 9] 7
RSB 47, 2004,(1):30-33

[B] KRR BETAR 4575 R A R R AR R AT 5],
T EAMEHE,2002,(3):33-34

[4] TR, M vl i v o) 4% A6 € 5 R I 7 [3). o ] S
\V,2004,(4):26-28

[5] V53, DDA S R 8 AN R BRI 1 FU R 0] &
5 & B2 TV, 2006,(12):15-157

[6] PR, B B, X1 R 41 A0 R R T 2 R L[] &
dh LR, 2005,(1):154-157

[7] R 2 AR 55 B SR DU 2 S I Ak S P (i 7 ).
ST 591 %,2007,(2):37-39

[8]  HELFN B NE.- JE 53407, WA FAORAR - -G 412, o A 4z - i (2307 41
A R LR E PR AL ). B S R 4,2006,(3):154
-156

[O] #F, B ZFAM IR ORI R Y] & f
F}2#,2005,(6):52-54





