www.shengwuyixue.com Progressin Modern Biomedicine Vol12 NO.16 JUN.2012 -+ 3089 -

bergamia Risso) peel [J]. J Agric Food Chem, 2006, 54 (21):
8307-8313

[16] Neuman M. Metabolic effects and drug interactions provoked by cer-
tain vegetables: grapefruit, St. John's wort and garlic [J]. Presse Med,
2002, 31(30): 1416-1422

[17] Penel C, Greppin H. Binding of plant isoperoxidases to pectin in the
presence of calcium[J]. Febs Lett, 1994, 343(1): 51-55

[18] Liu Y, Shi J, Langrish TAG. Water-based extraction of pectin from
flavedo and albedo of orange peels[J]. Chemical Engineering Journal,
2006, 120(3): 203-209

[19] Kratchanova M, Pavlova E, Panchev 1. The effect of microwave heat-
ing of fresh orange peels on the fruit tissue and quality of extracted
pectin[J]. Carbohydrate Polymers, 2004, 56(2): 181-185

[20] Chafer M, Gonzalez MC, Chiralt A, et al. Microstructure and vacuum
impregnation response of citrus peels[J]. Food Research International,
2003, 36(1): 35-41

[21] Kim WC, Lee DY, Lee CH, et al. Optimization of narirutin extrac-

[22]

(23]

[24]

tion during washing step of the pectin production from citrus peels[J].

Journal of Food Engineering, 2004, 63(2): 191-197

>

0.

s

,2008,36(7):2610-2612

Xiong Zhong-duo, Li Hai-yan, Zeng Qing-fu. Study on the rapid de-

termination of pectin content in ramie by microwave-assisted extrac-

tion[J]. Journal of Anhui Agricultural Sciences, 2008, 36(7): 2610-2612

>

, 2004, 20(4). 490

.

Li Chun-ming, Guan Chun-mei. Determination of corn bran pectin

content by carbazole colorimetric method[J]. Chinese Journal of Pub-

lic Health, 2004,20(4):490

s

1.

,2007, 28(4): 48-53

Zhao Jiang, Cheng Yan-wei. Study on the optimized hydrolysis con-

ditions of pectin extracted from apple pomace [J]. Journal of henan

university of technology, 2007, 28(4): 48-53

€ )

1

1 150001 2

13345) 2010 9 14

o N N

€ ) .

Sanjiv Sam Gamhbir o
130 378

10

7

( ) 260

€

o

13

)

)

( ISBN 978-7-117-13344-9/R -

40



