526 %28 FTAIHRFFROHAAFR) 2009 4£ 4 A
Vol.26 NO.2 J Chongqing Technol Business Univ. ( Nat Sci Ed) Apr. 2009

X EHE 1672 -058X(2009)02 —0141 -03

EBRMEMAMAXNEERSERREENRN

FEY, ER, B S, B K, K K
(EBETRIAS: S8 5 T RERE, T 400067)

H EAERTERBEHTAR AN ZRMN ERfmASdEERGELTRTIHGYH;
SREAV . AL MEEERGEETORA, RAALHARNAARSTEERAGETHREAAR
RE,EAAZIRAOR FFHEAPFRLTRANAKREABRA; EBESEELLALEEANREINRY
AR, GREEBERLLAKEN A ;RFEERZEL AR T L P AARFGFL
| B Hr18o

X8RI AN RRET 84N ZRA; RSB F A AR

PETES:Q 599 SCEKARIRAE A

B EK(Zeal mays L) R EARPHESEFT RO QMR B—FHR AT ENEARRER"
GRS R RMED Y, ERE, R EXEEMRKBMEN Ay, FRREBEHSFE. ¥
FRBOPRF LU T B F K, —IRIERRFYERAR AL . BT Z ROl B2 Be 37 B A0 € Ky
G R MRR RN EXSTEAEENER, ARAREASRICETRECRAT RS T, T TR
BAEFEH T EREFFAR, AHTERIEGTREFRICEEAROR, LA SAK SRR R
Mo B EEATREARMREESEITIIR, DS KEER KM ARAURKEE

1 #HE5REE

L1 {387
BHRE: B K, R SR VB 22 Bt £ ok E 244t |
XA UV - 2450 4L 50RT WA EIERETHC S J5EH) 320 - S pH iH( LIBREAY 47), 95%
BE PTG , £R 8 UK I BRER AN M 25 T R N L DU I BR A5 28 o B 7= A A
1.2 A &
1.2.1 ¥EZRLEERK
FREUH B R A EKE S g, B 500 mL 2, A 300 mL 9 0. 1 mol/L LR 95% i) Z BEIR
AV (TRIFRBRYEZEL) , BHUKABIREE 70 2 °C, [HHRRIE4S h, BB E RS 500 mL, 338, BHRERG
BEEB, VKAE I E A
1.2.2 REEZRGEFTHRTHAR
B fo B oK B R BIE R Y 2 BB B BE MR, 4 B AR FHRE FE K (H,0,, 84k

8 B HE 2009 - 02 - 17 ; #£15] E #8: 2009 - 03 - 10,
*» BB 2008 E2 AR A RS WEITE .
TEEEAT: FEF5 (1986 - ), LLTEA MG Y BERLA , ST BT AL #BF5E .



142 ERTHAFFER(BBKRER %26 %

) EFRREH (Na, SO, B JFF) HERE(C Hy, 0, RARTHIRF) 2 W ER 9 (C,H;COONa, B FE 7 ) FTIR ML
B (CH O, Mt % C) , BIEAL , SR J5 5 I — 2 ) (R 2 IR , 2 28 4 Kt £ 20 W RO B R ) A
&L

2 BRE5HH

2.1 EBEKEBRHIBBLE

B ER O RIFBAE TR UV - 2450 BUEST WA E T L, LIBRYE Z BB R S 1, 334 400 ~
600 nm G B RUOETE, FRILE 1. ZREHFAZCEBRHTIEBKLE 516 nm BHE, SEEFRY
R B R AE IR A B AARE
2.2 RREEHIRM

EE THREPMASERNARENECEREERREIK, 258 FHEHEH (highlight) , EH B R
H(dim light) FIFABEJCIE (shade) A& , BFFR— 2 B TR R ISR, FHIU 8 B KUK AL RO , 45 R LI 2,

0.8r -&- 0.40%+[E Y EH 5t
2.5F —o- 0.10%+fE S E 5
—a— 0.04%+FE - EH 5
R v 0.40%+F K R
2.0 —- 0.10%: |7§| éyﬁ%
0.6k sk —— 0.04%+E N BRIt
| | Tz
.10%+
A 1.0k e 0,04% H§ ¥t
0.4} 0.3F
0.0F -
032 1 i N 1 1 1 1 1 L
00 450 500 550 600 0 10 20 30 40
A/nm t/d
B1 ERBEEENBRKNE B2 XBEMEREXASERENEIE

B 2 T LU, 5 0 T e 0 20 VO W Y 5 A B i JE 446 T IR A, R 3 S 3B S K T35 0%,
FHATHEAL . PO TR EEXDERBUR, 7EF — BB T, W06 2R WO 5 e W I
B, GBI, WA R 0. 4% B8 B EMAE TS 6 FACE 40 d B HREMER K 69. 8% , 7 AL AL T, W N
0.04% f 5 2 B 20 d J5 MR %L % 100% , R G R EAWE, B TOERE. Hit, &%
SR A OB T, T LASE 24 A P R (B, ZE R BB S A R o, IR IR SR S PG B 5, 58 0
FARTE
2.3 SFIBRIM

B3 AR FERENNEKNFERGENEHRARER, HE3BL, NWEAMATEEKGEE
VR, VR 2 SR, B M K A TR TR R I, TEIE UK YR B R, 10 b P, SV 3
e K ik B R Y BE A BB K7, LU B MO B B L K AR LR . LB, U A 4 ok B
WEK, TRESEEEKGEERE, M, WEKRES,10 h LUS, /£ AR 8 7 62 b FREA
R FTE |
2.4 FEEFNEM

M 4 B i, 2650 FCE A Z I F A TE K L BRAR Y , 55 o i 1A B IR 6 FE B 58 %, 1A ek 0
BN RERL, TR R, S0 K TRMMT 5% EXRGAEEATEREE, H2 10 h JE, X
MR AR TR . R TSR Tk ERM AL S 64 T, R Z A 2 .



2 HAE F ABBRERMAMEEXECRRI RO W 143

0.70 0.65

0.65F M u —w o o 0.60F ::I:.—:——————;
0.60 B ‘/5 A ——
053 [ 0.55
0.50F
0.50F 045k ’ M M
-~ 045} '
~ 040 ~ 0.40pF
0.35F 0.35p = CK
0.30F 0.30F -a- 0.2 X 10° mol/L
0.25F 0.25F —a— 1.0X 102 mol/LL
0.20F 0.201+ —~— 5.0X10° mol/L,
0.15F 0.15F
0.10  m— A | 0.10 1 1 1 i PR T R | 1 1
20 0 20 40 60 80 100 120 140 160 180 20 0 20 40 60 80100120 140 160 180
th t/h
B3 WNEAHEBREEAR B4 TRGEATREEN RN

2.5 PERERIRE

B 5 R, TESE TR ORI IR P BN , R B R AL B O BE RN 18] R AS BA 2., 3F HLBG R REME VR
FESS I, WO LA I, R, R KRS BRI 0, T H B AU,
2.6 HIRMERKIRNE

6 R, AR ETUA RN 5 EREORNRE R BER W, WEAREREEE. XY
IR B X 38 K R HABIREM

0.65F E -—3 0.65F
0.60f > £ 0.60F
0.55F 0.55F
0.50F 0.50F
0.45 045}
=T 0.40F - - 040
" 03sk T 035
0.30f 5% oof
025F ——10% 0251 -8,
0.20F 0.20F “ai00%
0.15F 8 1(5) - —~2.0%
01 562650 80 100 120 140 160180 I 620 €0 80100 120190 150 180
t/h t/h
5 EENMEREXEEBREHMRM FHo6 MMM EEXRBEBEHHRG
2.7 BB 065
BT A RPRANEORE AR OREE 0w
BB, KRBRANKERRE AR E, 3 - 045F
WA PP R A ELA A 48 K LR I P - 09r — .
. 0.30F -+ CK
3 ot Fhemn
3 i it 8%2 i A 3X10° mollL
0:10 L 1 L H A I L [ L I
%E*ﬁ@?@??ﬁ%?ﬁ%@?ﬁ%ﬁ@%, @ﬁ% 20 0 20 40 60 80100120 140 160 180
t/h
1¢Tﬁéﬁi,ﬁ‘ﬁ%1¢TK%%m o HE TR,
AL B A SR IR 4 Tk e B R B7 FRRENREXSRBELIRMN

M FHOG ELAT N 2 TG BRI, mALRNEAM EEXREERNWBAERENE, K
PLURIL PR A P BR AR IR O K TEBRBR S o M X 58 €8 35 K8 (0 3R AR MR W AR K, TR ok B MR VA VRO
HAWEEM. R, R AT BE#E % FHOG BT , 8 S 3k s SR A JFR 2

(T#%E 170 ;)



170 ERIHA¥FR(EARFR %26 %

(6] BE&SE. BRmATMH ERKMAMA—HELF A SRNABEERFERFE [M]. Juat: R EB 7R, 2007

Analysis of the application of project information

portal ( PIP) in construction project management

GUO Wei

(Faculty of Construction Management and Real Estate, Chongging University, Chongqing 400030, China)

Abstract; From the necessity of creating unified information sharing platform for organization of construction pro-
ject, based on the idea and meaning of project information portal, the function and implement of PIP have been dis-
cussed. The difference and the relation between PIP and PMIS, the functional configuration of PIP and the imple-
ment of PIP in huge construction project have been respectively studied in detail in this article.

Key words: project information portal; PIP; engineering project management
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Impact of light and food additives on the stability of purple corncob pigment

LU Jin - fang, SHAO Cheng - bin,
MAO Xue, CHEN Huan, CHEN Bo

(College of Environmental and Biological Engineering, Chongging Technology and
Business University, Chongqging 400067, China)

Abstract; This paper studied the stability of purple corncob pigment that was impacted by the light, oxidizing a-
gent, reducing agent and food additive, in the acidic conditions. The results show that sunlight speeds up purple
corncob pigment degradation. Strong oxidant hydrogen peroxide on purple comcob role of pigment bleaching is the
most obvious, followed by ascorbic acid, sodium benzoate and sodium sulphite anhydrous reductant. Sucrose has
little effect on the stability of purple corncob pigment and higher concentrations of sucrose also has the hyperchromic
effect. Purple corncob pigment has a better value of the development and utilization in the food industry.

Key words; purple corn cob; natural pigments; oxidizing agents; reducing agents; food additives; stability
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