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Research on Sfety Edible of Bamboo Moth
ZHANGMei-ling, XU Kunrlong, XIAO Rong, HOU Yan, HAN Diarrgang, YANG Tan
('Yunnan Agricultural Univerdty , Yunnan Kunming 650201 , China)

Absgract : Bamboo noth is a kind of insect , disoovered in Xishuangbanna canton and De-hong canton of Yunnan Province.
Mirority people there have the habit of eeting its larva and consder it asa kind of dainty. The article andyzed the sanitary index
o the Bamboo noth through the measuration of microbid index of the Bamboo noth from Xishuangbanna canton. The resut
showed thet its aerobic bacteria count was as much as 4.5 x 10° 5.1 x 10°CRU/g, MAN of Coli form bacteria was over 2. 4 x

10*/100 g, and there were SAmonella and Shigdlla in the intedtine of the Bamboo noth. Therefore the Bamboo noth is microbialy
dangerous when people edt it without proper processng.
Key word: Insects; Bamboo Moth ; Hedth Saus Indicators; Sfety
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Content of Bicactive Subgtances in Xinjiang Grapes
MA Long, LIU Teo, XIANG Yang, SJ De qi
(College of Public Health, Xinjiang Medical University , Xinjiang Urumgi 830054 , China)

Abgract : The cormpostions and content of bioactive substancesin Xinjiang grapes were andyzed. Olearolic acid, resveratol and
procyani dins were extracted from grgpe skins, grgpe seeds and wade reddue o grape wineries by ultrasonic wave or reflux method ,
and then andyzed by highrperformance liquid chromatographic method or colorimetric method. The contert of olearolic acid in
gragpe skinwas about 1 % and sigied the demandsof indudrid production. The contert of olearplic acid in the breedsdf Xinjiang
locd grgpes was higher than that in grapes introduced from Europe. When arranged in order of olearolic acid contert : the artificid
fermented skin in wage resdue from wineries > the naturd fermented skin in wagte reddue from wineries > the fresh grgpe skin.
The content of resveratol was higher in grgpoe skins than in grgpe seeds and abundarnt in introduced Europe grgpes than in Xinjiang
locd grapes. When arranged in order of resveratol content : the artificid fermented skin in wade resdue from wineries > the
natura fermented skin in wade red due from wineries > the fresh grape skin > the gae grape skin. The content of procyani dinswas
higher in grgpe seed than in grgpe skin and smilar between introduced Europe grgpes and Xinjiang loca grgpes. When arranged in
order of procyanidins content : the fresh grgpe seeds > the naturd fermented seeds in wade resdue from wineries > the artificid
fermented seeds in wade resdue from wineries. Xinjiang grgoes were rich in hioactive subgances such as olearolic acid,
resveratol and procyanidins, which were bendicid to human hedth.

Key word: VITISVINIFERA ; Oearolic Acid; Resveratol ; Procyanidins; Dietary Supplements
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