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Abstract:This article brings forward the technology and
method of extracting xylose from the black
corncon by natural zymotechnics and hydrolyzati
unden the condition of diluted acid and ordinary
pressure.By using infrared spectrum and ultraviolet
spectroscope to  corroborate  the  molecular
structure,it is confirmed that the obtaining rate of
the product reaches 28.65%.This article also gives
the discussion to the factors which have effects on
the extracting rate of xylose.
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1 2.10mPa s, 8 2.88mPa s
AsB,C, 7.5% pH6.0
0CL0.
n T cron, . POCL0.5mL
% p ml, 3
1 1(5.5) 1(5.0) 1(0.5) 2.12
2 1 2(6.0) 2(1.0) 1.32 pH POCI
3 1 3(7.0) 3(1.5) 1.43 ?
4 2(6.5) 1 2 1.25
5 2 2 3 1.68 7.5% pH6.0
6 2 3 1 1.56
0.5mlL
7 3(7.5) 1 3 272 m
8 3 2 1 2.88 2.88mPa s
9 3 3 2 2.08 > >pH
K, 4.87 6.09 6.56
K, 4.69 5.88 4.65
K, 7.68 5.07 5.83
k, 1.62 2.03 2.19
k, 1.56 1.96 1.55
ks 2.56 1.69 1.94 [1] . [M].
R 1.00 0.34 0.64 ,1999.
A B & 2] S M}
2
S f MS F
A 2.02 2 1.01 101 Fos(2,2)=19.00 *
B 0.19 2 0.10 10
C 0.61 2 0.31 31 *
0.02 2 0.01
2.84 8
1 ,1996.
A >C(POCL, [3] , ) [M].
y>B (pH) 7.5% ,1995.
pH5.0 POCLO.5mL 2 [4] , ) [J]. ,

1999(6):58~62.
A;B,C,

( 129 ) 1
h °C % h C %
1 0 2 4 100 21.94
2 12 40 2 4 100 22.17
3 24 45 2 4 100 24.26
4 36 50 2 4 100 25.15
5 48 55 2 4 100 28.65
6 60 60 2 4 100 29.12
7 72 60 2 4 100 27.03
4
[1] , )
[J]. ,1996,16(3):104~106.
[2] . [M].
,1994.19~20.
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