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i 2 0.3915 19.5915 7080  99.09
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1 0.5016 23.2181 99.74
GB/T 5009.5-2003 2 0.5024 23.2926 99.90
10% 1 3 0.5043 23.3161 99.63
22 99.76%
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120~180min
4 20
HC 30~60min
g 0.1099moL/L,ml %
0.5174 34.5784 64.3123
0.5177 34.8371 64.7559 1/2
0.5281 35.1781 64.1021
0.5184 34.3118 64.6934
0.5259 6.25 35.3114 64.6141
0.5165 ' 34.6019 64.4682
0.5212 34.9743 64.5744
0.5183 34.8959 64.7904
0.5064 34.0766 64.7558
0.5202 34.6332 64.0676
10 64.4%

Advantage of Automatic Nitrogen Determination Apparatusin Protein Determination

Zhang Jihong
Inspection Station of Food Industry Hygiene of Guangzhou, Guangzhou510410
Abgtract: At present in our country the kjeldahl is agenera analysis method for determining protein. But now many developed courtiers
in the world generaly uses the automatic nitrogen determination apparatus to determine protein. This paper smply vaued the automatic
method by compared to kjeldahl, and studied the precision, accuracy and inaccuracy of automatic method.
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Quercetin in Wine and its Health Functions

Pei Ying, QiangHong
Lee Kum Keg(GZ) Foods Co., Ltd., Guanzhou, 510000
Abstract: Quercetinisone of flavoidsin wine, and it is a potent antioxidant and possesses the inhibition of coronary heart disease and
atherosclerosis, free radical scavenging activity, anticancer and anti-inflammatory properties. This paper reviews the concentration of quercetin,
conformation, health functions and mechanism.
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