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Effect of Different Concentrations Cellulases on Color of Shuanghong Vitis in Make Wine
LV Wenr ming
(College of Food Technology, Jilin Agriculture Science and Technology College, Jilin, Jilin 132101)
Abstract: Taking‘ Shuanghong’ vitis as material, through the cellulose enzyme treatment to extraction of grape pigments.
The results showed the best extraction wavelength of * Shuanghong’ vitis pigment was 530 nm. The results showed that
the best concentration of cellulase for pigment extraction was 0.3 mol/ L. When the material liquid was 1 * 10 and the
temperature was 40 C conditions, the rate of pigment extraction w as higher. Deal with enzymes of 0.03 mg/ L to set the
value of L~ was 26.9, the transparency reaches the lowest level. The value of a~ was 18. 6; the red tone gets the top; The
value of ¢ was 29. 1, the color gets the bottommost level. The value of H ™ was —53.6, the red tone gets the heaviest
level. By dealing with enzymes of 0.03 mg/ L, the curve ranges the smallest wave and the color got the most stable level

in the whole process.
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Effects of 1-MCP on Storage of ‘ Hongyang and ‘ Xuxiang Kiwifiuit

XIA Yuarryuan, RAO Jing-ping XIN Fu-cun ZHAO Ming-hui
(College of Horticulture Northwest Agriculture and Forestry University, Yangling Shaanxi 712100)

Abstract: The experiment was conducted to test the storage effects of * Hongyang’ and ¢ Xuxiang’ kiwifruit after treated with
different concentration 1-MCP. The results showed that the FMCP treatment significantly inhibited the respiration, ethylene
productions slowed down the decrease in the flesh firmness and titratable aadity and delayed the increase in total soluble solids of
kiwifruits during cold storage. Thus the experiment showed that the ripening of * Hongyang’ and ‘ Xuxiang’ with each
oneentration of the FMCP was not significantly affected but different cncentrations had different effects. while the
ncentration of 0.50 #1/ I, FMCP had a better fresh-keeping effect on the storage of * Hongyang’ kiwifruit, and 0. 25 1/ L,
IFMCP had fairly good effects on the storage and fresh-keeping of © Xuxiang’ kiwifruit.
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