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Study on Preserved Sweet Potatoes with Ginger Flavor

WU Ya hong, YAN Yunr-hua, SA Wei
(Faculy of Chemical Engineering and Light Industry, Guangdong University of Technology, Guangzhou 510090, China)

Abstract: Preserved sweet potatoes with ginger flavor are made of fresh ginger and sweet potatoes as main
materials. Researches are carried out on technological process of loring, hardening and flavoring. The
products have unique flavor and are rich in nutrition. The best recipe is as follows: 0. 3% sodium bisulfite,
0.5% alum, 9% fresh ginger, 0. 03% citric acid and an amount of sugar.
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Study on Purification Characteristics of Butyl Xanthate

XU Jin, SUN Shut yu, BAT Sha1i, ZHANG Ping
(Faculty of Environmental Science and Engineering, Guangdong Universiy of T echnology,
Guangzhou 510090, China)

Abstract: In order to understand the purification characteristics of butyl xanthate, this paper investigates the
oxidation, decomposition and adsorption of butyl xanthate. In oxidation tests, air is puffed and oxidants
(H20; and NaClO) are added. In addition power activated carbon is used as an absorbant. The concentra-
tions are measured by using UV spectrum method. The results indicate that H, O, and NaClO effectively ox+

date butyl xanthate and the more the amount of power activated carbon the less the concentration of butyl

xanthate .
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