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Sudy on Conditions o Utrasonic Extraction of Soybean Isoflavones from Fer mented Soybean Cake
SN Ti-jian, WANG Hao-jiang, CAO Xiao-feng, DIAO Hai-peng
(Shanxi Medical Univerdty , Shanxi Taiyuan 030001, China)

Abgract : In order to extract nore i flavones from ybean cake, the ultraodnic techrology were used. The ybean iflavones
were extracted from fermented soybean cake by utraonic techrology , and the irfluences of extraction olvent and extraction time ,
ratio of sanple to extractant and the number of repeated extraction were sudied by snge factor and sysematid lineartes. The
resuts showed that the optimum extraction techrology was asfollows: lvent : 80 % etharol ; extraction time: 20 min; the ratio
o sampleto slvert: 1: 15 (g: ml) ; repetition of extraction: 2 times. The extraction rate of this method can reach 0. 548 %.

Key word: Fermentation; Sybeans; Isflavones; Ultrasonic ; Spectrophotometry
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Deter mination of Dienesro Residue in Meat by GG ECD
ZHOU Yarrming, NIU Sen
(Shenyang Agriculture Universty , Liaoning Shenyang 110161 , China)

Abgract : An andytica method for determination of the resdues of Dienedrol in meat by GG ECD was developed. The sample
was extracted with methyl acohol , purified by centrif uge and anion exchange Chromatogrgphy , derivatived with heptefl uorobutyric
anhydride (HFBA) , determined by Gas Chromatography with Bectron Capture Detector and quantitatied by external d¢andard. The
minimum detection limit was 0. 014 g/g, the line scopewas 0. 01 100U g/g, the correation codficient was 0. 999 6, the relaive
gandard deviation ( RSD) was <3.88 %, and the average recovery rateo was 85. 8 %. The method can be used to determine
the resdues of Dienedrol in meat products.

Key word: Mest ; Diethyldilbegtrol ; Drug Reddues; Butyric Acids; Chromatography , Gas
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