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THE ELEMENTARY BALANCE in the PRODUCTION of ERYTHRO-
MYCIN «Journal of the Wuxi Institute of Light Industryd, Vol.4, No.4,
1985

KEYWORDS Erythromycin, The elementary balance.

In this paper, the mass flow in the process of erythromycin production can
be elemented using the elementary balance method, and the mathematical
model of quantitative analisis of mass flow is established, The method for
quantitative studing of mass flow is the fermeutation factories has been
tested. The system for quantitative measurment of the relationships between
elements, mass flow, organic substances and COD was introduced, Both of
the drainage coefficient of various losted substance and the ratio of carbon
and nitrogen utilization, which will provide the sound basis for the techno-
logical reform and improvment of the economic and eviromental avaibiliti-
es, have been established.

Autbor: An Qinghau, Yu Hang, Lu Tunjia et al,
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RESEARCH of PROTECTING COLOUR and PROCESSING TECHNOLQO-
GY In PLUP PEAR JUICE —CHARACTERISTICS of POLYPHENO-
LASE in ZIMU PEAR were STUDIED. «Journal of the Wuxi institute of
Light Industry», Vol.4, No.4, 1985

KEYWORDS Zimu Pear, Polyphenoloxidas, Acetone power,

This report describes the polyphenoloxidas made of acetone powder from
ZiMu pears and extracted by buffer in return. Employing the wazbwry
respirometer or spectrophometer, the pH, the temrerature, the enzyre -conce-
ntrate and the substrat concentration were investigated with polyphenoloxi-
dase activety for the optimun pH. the optimun temperature, the Vman and
the Km respectivly, The thermodynamic stability of the enzyme sytems was
studied. Fmally, the properties of inhibitor of SOz, Vit C to the polyphe-
u.o_wm were introduced in the paper,

Author: Yang Fangqi, Fei Jian, Yang Jian et al
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OPTIMIZATION of SYNTHETIC DETERGENT FORMULATIONS and-
THEIR MATHEMATICAL MODEL ¢Journal of the Wuxi Institute of Light
Industryd, Vol.4, No.4, 1985

KEYWORDS Optimization, Liquid detergent composition, Experimental:
design, Regression analysis, Mathematical model, Variance analysis.

The optimum conditions of liquid detergent composition are obtained by
employing experimental design and variance analysis in this wmumn.. A ma-
thematical model for the forecasting and condrolling of the mutual correla-
tion between major washing efficiency (detergency performance) and their
individual constituents has been established through mathematical regression

analysis treatment,

Author; Zhou Zhenjiang
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STUDIES of KEEPING RICE FRESH (Journal of the Wuxi Institute of
Light Industry», Vol.4, No.4, 1985

KEYWORDS Rice storage, Freshmess, Activestaling, Hydrogen sulfide
content,

This paper discussed the soundmess of substituting the fatty acid content
with HsS content of rice as an indicator for rice freshness, According to
similar experiments, that the pearly clean rice has a batter rice freshoess
storage property than St. I rice on the market have been proved,

Author: Zhu Binxin, Lu Jizhang
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