% | E St bt

Vol.32,No.11,2011

B R, W R MEkeE B B i’
(LY BHZRGIZHREHFEN, HHHT 810008;
2.7 BAF AR AR, LT 100049)

E:FGHMRTAFLERFTHE, AOARTPESH ST AATE, BT ERKE SEAR BB L
FTARRTRFAEN, EREP . EIARBEHE3 K, 5K Tmin, & EH F8AEE S 100MPa, & EH K3 &,
2 89 B £ A% 24 80mL/min, 10000u A AL 3AEJE A % 20kg, i ik h 100mL/min ¢ &4 T 4 ey g AL+ + %
22H5, R RA R

SRR EARE, BES R, ESBHK

Processing technology of Nitraria tangutorum Bobr. juice
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bstract: Technology of colloid mill, high pressure homogenizer and membrance separation were used in the
roduction process of Nitraria tangutorum Bobr juice. |t was found that the juice quality of Nitraria tangutorum Bobr.
sice was great by colloid mill( three times, 7min each time), high pressure homogenizer (100MPa, three times) ,

eramic membrane(0.1ym,80mL/min) , organic film (10000Da, 100mL/min,20kg) , and the juice had the highest

Btal polyphenol content.
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