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O MR K G A ORI R BT TRETT, RO T RRE K S AR R ORI
M T 250, B BUR A& T 2R MR G EA S KRE SRRy 11 022, AT
F pH A 7.00 iR E 2 HERZE R 5 KRG E ARG . WS TIPSR PR &, 7R
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1.2 BRMXEEEERREAFIE

KRZHFRRE. KGEA. KT 20 =R &K &8 BAARTORE,  JA 22 2R 72 B AR ORE R T
)9 40%, KT AME S A 60%, Seiif 80°C/AKIRE =FER (WK, KEEA. KE2H)
HHE PR, £E 7500 r/min R34k 10 min, 18 Mpa i/ I G, 1ENSE—REW. AW EKBME T
o —F skl 1ENEE IRAW, REHE—. B IREWEIRE, 4500 r/min F.4L 5 min, 18 Mpa /1 F#
JFi. VATIRARN pH B, MHHABIE T GEXIRE 165°C, HXIEEE 80°C) AT, Hl&HAKE
& EFEAR R

1.3 TZ&MHRIRIT

T TE T Z 2R K S 1 A DORE S R 52, IR T K EE A S KE 2R TERATR
G pH. JEERE ST TR 4 AR, BABIER RO TR, Hh KR S A AR TOR
ARG EAS KRG 2 REN 581016, 1:0.18, 1:02, 1:022, 1:0.24, 1:0.26. Ji
FHEE TN =M, Rl ZHE+ZFMEIRE SRR KEEA+Z W2, 20+ KEEAEE
Biks (G “+7 ARERFER RS, “7 ARERSEEREG ). ETHET, FRHR AR pH (E 73 5
1179 3.0, 4.0, 50. 6.0. 7.0 8¢ 8.0 HNMFEE . A& IR E K T E A BAADORIN, R BT854
WIS T CGIERGEE 165°C, HXUIRZ 80°C) B TR THRMA . BLAh, FEABETTH, i T %M
BN EE =R

14 BMRXEEBERREHERENNE

FERR P K W AR ORI G i SR, FARE i #2834 30 min, AREX 10 g ¥V T 29 O AT
20 (5000 r/min &0 15 min), A BCA W&l i E A& E, EE =R, BREN N EEASE
HREASEMIE.

1.5 ERMKRXEEBREREAET ETIEENE

E ) 5 4 1R 3 2R OK 2 2 1 AR ORE, Y 60°C /K L il Bl 9% KA ¥, HiiHE 20 min JE iR A — & EHIFEK (G
[ 20%) FE &, IREHEE 10 mine BEE, AR IEK, FHXBHE 10 mine 763E 455 T
pH N 4 J5, 1E 18 Mpa )t/ T, &5 85°C/min & 15min, FR1E K & AR ICRIE H] 58 B .

2 R 4 T DA e I 7 7 AR I R K R VAR ORI T 26 o IR S O R Y K 2R A k)
10 mL, fE 3000 r/min & 10 min, B BiE, HEOERE 15min, HEIESR, WX (D Fox.

LRI - IR

N St > = e = 100 (1)
FE LA RS B - 2

VIER %=

2 ZRE5i®
21 IZHRHMBMEXEEABRKRKRELEFER I
211 K2 ST BM K 2 &8 BROE M 6 R

AR R E 2000 52 FWRRA G, 5 KEEARE, REW pH A 7.0, BZET
A58 I VAT SR AR P FRRE it AR IR M K S [ AR DO R . &l 1 o, B RS 2R & g, R
PEK 8 A A YOR I i R B 2 T, ARG R AN KRG ZRER LIy 10 0.22 Wik Flfk &,  83.4%,
Z AW N REEASKE ZRIENT 10 0.22 I, KEE ARIK G 28 LR 2 2RIk 4> 175 “ BY
D17 JIEERTE, BB R g, RAERRE, EAS TR O TRESOKIER, e .
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2.1.2 FIRZ AT RA R pH BT B K 2 & 8 B AR M M 6 v

BWREEAEREZREMHEN 11022, SLRNMKEZHMZ N, 5 KEEARS, 2l
RS pH {E9 3.0, 4.0. 50. 6.0, 7.0. 80 JaWiZ T, WCEMAEES LIFTTT pH EXTIRIE K E &
F AR YORHE PR R . W&l 2 P, KREERAAR S IR RIES2 pH ERZWIRK, 72 pH E8 4 HO R
FIA5 R RN, IR Ik, O 55.62%; i 855 B R URIR Ty, pH {E 8 I, MR, v 83.8%.
SIS RAR Y TR AT pH BEEIL R S R, BORHI I R A

®1 % ? 7 7 % /*
s 0 -
S o]
O-Z % Z % Z é 50 +— r r r r .
P SRR
F1 KEZEMBRMEXEEQBRFRRAEENSMN B2 FRZAIBRERpHEMEREXEZEH

ER R EHA R IR R0

2.1.3 FHriRb 7 X3t K 2% & B ROEHE AR 69 %

KMREERASKEZHEMAIER 11022, 75K =MAE KT AT RS, AE TR
G pH MEN 7.0, W55 TR 5 CARAT H ORE &, AR R M K 0 2 (T AR ORI VA e ik ) 3 B, A
5] (VR B 7 B 77 il IRV R, SRR R B2 VRN 22 2R RS R A TR S FEAG, IR AT I iR R AR A,
R 67.4%, HARPMIRE T N3 M ECRHA fif 235400 80%, 1B Je iR & K B8 VR 22 ZFRRS AR T-I0
IR -

100 100
804 80 1
2 60 7 2 60
: . :
w407 % g 407
204 / 20 1
0- % 0
SRR B | SRS R WEE TARNCER R | AR T

PNCEEIE S8 LR Wt % Rk I
B3 THEAARAMERIEXZEBERRRIA RIS El4 FHRAXMBREXZEABERRBERIENI N

214 F fitr XAF B K 25 6 BURRHE AR 09

HRTERAS KT LROLBITEN 11022, RAKTLHREFHE, 5K TR DKERR
0 TARRIVR A pH (89 7.0, 4 AU FIBE S THRAA U TARPTFI 7 2 45 W A 28 1 R DO
W5 T SRR M K 50 1 B OB VA AR P RO RO . 1EE 4 IR, 6% T B SO OO 2 B
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i, ISE] T 84.8%, W5 T RICHEAR T BRI E RO 74.8%, WA VRTIRAS B I BCEHE MR 5K, 7y 59.83%,
DANS 256 5 245 2 A BORHA R B v
22 I ZHRHMBMEXREEARERBIRELAFI
221 K2 ZHATBMK 2 & ORI R
T AR ARSI R K E 2 S A IR AT, S REEARS, REW pH N 7.0, W% THE
ST ERAR P A i, TR RER TR K S B AR OB, R ITE R . AP R, KSR 2 — Rl
Ylst, FETRPEZRAETS, BT EAE SR FRHDR N, R RERE, RS AL pH fE
NAA~A6 IS, P g gchoAl, RO ARV . AR, KREKEIEZHEA S BA LR 2, WL
BERASTREOE, R IMRRAI RS )E, BAERRIER T KSR 20 th Ae Fas B b,
PRI, ASHIEFE A K S 2 A RV E N E T, Sk 1R E A A UORME R TE AR AT T UTHE S R sl
Kl 5 PR, BEAE RG2S, YRRTTERM N, £REEAS KE 2R E)ET
N 10022, PUEHRN 1.11%, LK EZHEmE, YORMTTER TR EE (P>0.05). %
JERIRE 2B A B AR P I B A UE R SE R, KEEAS KEZRMIEIEHN 10022 T T
WA BN EE

2.2.2 AR pH 3T BRI K 8 & G IRARKATILIE R 630

BREEASKEZHELEIEAN 1022, JiRMAKE 2R EMRE, B RKEEARE, 20
WA AW pH fH4 3.0, 4.0, 50, 6.0. 7.0. 80, WiZE T /5 AIRES, K BE M K E R Ak
WokbE, BEFEHDUERARN. WE 6 FR, THEZA, RAVIERT pH BET K G E A% E S (pH
BN 4.4~4.6), TJ5J5 73 EIHIRE S S 0 BRSO OR DT 360, 24 pH (ER 4 1, Jlie s
I, BB T 1.5%. B2, X pHEKT 40, BEE pH (AR, BRYER & R DCRHITTIE %~ R,
HAE pH A 7 838 8 1, TRl L8 1.0%. Kk, MSZIREER FoRE, BEW pH EA 708, &
MK E R R ORHA DT R BT

2.0 16

W
16 / / . 141
§ub% % % E > +/A\ﬁ
S 08 % % % % % % 12 \+\j
i U U O D] 101
w-é é é Z é % Y —
TR AT LR S S T

Els XEZEMBRMEAEEBRKRBITERAZI Ele TIRHEIpHEX X EEBRIMRBETIE R

2.2.3 RAHRA T XA B K 2B G RIS 2 M 69 %R

BREEASKEZHEMEER 1022, RA=ZFAFRP T SIRE R, WS pH E N 7.0,
% 55 T 0 e WCER A R BRI RE W, R ) RR PR K B VB Ok, AT 7 SRR & 7 2R R M K 5 B B U4 IR
BRI . &5 RR, B RS ZHEMEZFPRERAERNE RAW, REEAFENE IREGW, X
FRATT N ICRHUTE R & AK, 4 1.09% (Uil 7 Fis).
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2.2.4 TH7y RAT B K 2% & RIMKFHE 69T m

BREEASKIZREALEFEN 1022, BREKREZHEMEZFNNEG, H5KEEAKERER
A, AR E pH BN 7.0 J5, 4 BRI % T RA G T i A7 AT T, R R YE K G E A
ARG R FTiER . W 8 Fin, WiZ TR LA 0O & R ) BER TR OB S VT TE R Ak, A
1.01%; AETHERIKZ, YUEEN 1.33%, W% TR EIEDTTE R ixm, N 1.72%.

20 20
16+ 16+
S S
> 121 < 12
Firs pics
= 087 = 08
0.4 1 0.4 4
0.0 0.0
LAWK G R | SRR R W TR AT AR
KGR F1+32 A2 W TR
E7 REARAMERMEXEERQREREETUEE R Els FIRA XXX EEBRIETUERIFM

23 FHBEXEEARBE &

WHSER A, WKEEASKEZRIEIESY 11022, KEZHMEZFHRGREAHESK
EHEARENITA. TRANESWOR pH ¥ 7.0, BiZ TIRET 250, 6l T RS E A B Ao, #
il R PR K S B VAR ORHE, PR TiE R R 0.95%, HIWE R, BRETHI I, A KSR A YOoRkE
f IR, EEH AV, JFHWTEMRE S AR B, Hickh. EFRFE R, Mgk
T R T 377 7 5K o

3 i

EEER, BEEKEEAWEIRMEM RIS BRI M 5GE, KEEATIZUR 7R3t R
BB EA, FRE MK 8 (7= S AR EAR K IO IR, 7= SR B — RS RAE L Bh= 34 0,
Hil, s bR REEATEERFEEY. SR, P, HiRAIEE FRWRE., JIERmERl, S
AR OB, HAE S TR, FrlL, /5 T A8 R OK S 8 A DL A2 T 9 3 1 /oK

REWHFRY], HARERMEE L EBEE (EZRBEARNEE AR 52801 R it
Z IR AR, S SR RIFAACEE ., IR &, Fitt, A FoEdl 4 K5 & MK
BHR TR0 22 BESR AN ZE SRS 70 T A KR, R, 22 5P R B AR SRR R, — e RE B O5Gs 1T Hk.

AT TR BB R R G R A B AR YRR fl & fe b, s 2% 8 REEASKEZHmRELN
1:022. THEANREE pH EV 7.0, iR KRGS Z WM WSS KEGEARE . DS TRICER
OB, AR T B T AR B R A R YORE, R RRR I K BB AR OB R VT R MR S 4k, R
W A A DORE AT S R IE K B Aok, BT B8 Higkn. ErFE, RetRalm st
FHUA DRI, TR K R ORI 4% A ORI S SOR TR ST SR AR A R K B A TR
H 1, — @R LEE T REEAVCRKIME, BABORIITIZ N A E.
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Effects of Processon Quality of Acid Soybean Protein Solid Beverage

DUAN Zhi-giang!,  ZHA Dong-feng?,  HUANG Han-feng?,
GAOHong-liang',  JN Ming-fei, = CUI Hong-liang>, = CHANG Zhong-yi'
(1. School of Life Science, East ChinaNormal University, Shanghai 200241, China;

2. Economic Crops Center Henan Shanggqiu Agriculture Bureau, Shanggiu 476000, China;
3. Pingdingshan Tianjing Plant protein Alubmen Company Limited, Pingdingshan 467200, China)

Abstract: Some factors influencing quality of acidic soybean protein solid beverage were studied, and precess of
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acidic soybean protein solid beverage was also optimized. It was found that the optimum conditions were in
following, the proportion of soybean protein and soybean Polysaccharides was 1 : 0.26, pH of mixed solutions
before drying was 7.0, mixing soybean polysaccharides and maltodextrin, and then soybean protein was mixed,
further more, spray drying was the best. The solubility of acid soybean protein solid drink was better, and the
precipitation rate of liquid drink made with acid soybean protein solid drink was low and was only 0.95%.

K ey wor ds. soybean protein; solid beverage ingredient; preparation technology; solubility; stability

(L#% 57)

Acrylate Polymer Open-porous M aterial
by M etallocene Complex Catalyst

HUANG Yuewen'”®,  WANGBin'*®,  ZHENG Zhou'?,  ZHANG Wei **
(1. Key Laboratory of Cellulose and Lignocellulosics Chemistry, Chinese Academy of Sciences, Guangzhou 510650, Ching;
2. Guangzhou Key Laboratory of Green Chemicals for Building Materials, Guangzhou 510650, China;
3. Foshan Centre for Functional Polymer Materials and Fine Chemicals, Guangdong Foshan 528000, China)

Abstract: A new acrylate polymer open-porous material was quickly accessed by water emulsion template
method using the self-made emulsifier and by free radical redox polymerization by metallocene/
N,N-dimethylaniline/peroxide complex system at room temperature using a suspension pouring liquid of the
mixture of acrylate monomers and polymer resin particles. The effects on the pouring operation of the initial
mixing temperature, stirring speed and time and the thermal effect during the polymerization were studied. The
pore forming mechanism, the effect of water and the inertia polymer resin particles on the porosity and strength,
air and water permeability of the polymer open-porous material were investigated. Results showed that ferrocene
had the fastest polymerization and the biggest conversion of monomers among the group 8 metallocenes
cobaltocene, nickelocene and ruthenocene. The open-porous material had high compressive strength above
30 MPa, more than 40% compressive elastic deformation, excellent air and water permeability with the open hole
porosity more than 20% in V/V under the complete active polymer resin particles. With the increase of the content
of the inertia polymer resin particles, the strength, toughness and the open porosity of the forming material
declined. With the increase of the content of water, the open porosity increased but the strength falled.

Key words: metallocene; free radical redox polymerization; emulsion template method; open-porous material;
porosity



