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TI Production of fructose from cereal stems and polyannual cultures of
Jerusalem artichoke.
AU D'Egidio M.G.; Cecchini C.; Cervigni T.; Donini B.; Pignatelli V.
SO Industrial Crops and Products, 1998, (January), 7 (2-3), 113-119
(13 ref.)
DT Journal
LA English
SL English
AB Fructose and fructose-rich syrups are currently produced in a
number of European countries from starch as isoglucose or directly
from chicory roots as inulin syrup. Jerusalem artichoke and
cereals of the C3 type have been suggested to be other promising
crops for this production. The Jerusalem artichoke is a crop
suitable for marginal lands, and, in a certain phase of the growing
cycle, fructans accumulate in the aerial part of the plant, thus
reducing harvesting cost compared with underground storage organs.
This study evaluated the potential of barley, durum wheat, bread
wheat, cereals, and Jerusalem artichoke for use as a raw material
for the industrial production of fructose in Italy and other
European countries. The accumulation of fructans in the stems of
these cereals and Jerusalem artichokes was determined and is
discussed. Benefits of using the regrowing shoots to make growing
and harvesting easier and reduce the cost of production are
considered. The authors suggest that, for the cereals, durum wheat
is the most promising species; in this crop a low-nitrogen
fertilization increased the fructose content of the stems. In
addition, immature seeds were a valuable co-product of the wheat.
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TI Method and device for producing portioned sausage.
IN Nicolaisen B.; Matthies L.
PA Vemag Maschinenbau GmbH
SO European Patent Application
PI EP 817570
WO 9629878 19961003
Al 19960329
PRAI Germany, Federal Republic of 19950329; 19950519
DT Patent
LA German
SL German; English
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TI Restructured fruit and vegetable products and processing methods.
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