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Research on the Fermentation Process of Odoratum Brewed Wine

JIANG Xiao-kun
(Food Engineering Institute,Jilin College of Agricultural Science and Technology ,Jilin,Jilin 132000)

Abstract: Taking fresh odoratum as material, the fermentation wine made by the odoratum through the process of

crushing, fermentation, clarification by orthogonal experiments,with orthogonality test,effect of different yeast inocation

amout,citricaeid amount, fermentation temperature on odoratum wine were studied. The results showed that the optimum

extraction conditions as follows: the inoculation amount was 0.15%, dosage of citric acid was 4 g/L, fermentation

temperature was 24°C. The color was light golden brown, brilliant clarity and delicious flavors;the odoratum brewed wine

had the unique fragrance and typification.
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Table 1 The type of pesticides spraying to apple tree

W%t 34 212 Drug kinds
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4% ([ Before bagging itk 4 Bk S SR PR R
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Table 2 Effect of bagging apple and non-bagging apple on fruit quality
hb¥g pREN g e E BRE [53; 3 TR E TR A R [:3::3 LS
Treatment Shaded area/ % Degree of finish/ % Fruit weight/g Hardness/ (kg « m™2) Soluble solids content/ % Acidity/ % Flavor
454% Bagging 96. 2a 98a 230b 6. 8b 12.1b 0. 40a F Rk
RE4% Non-bagging 86. 7b 75b 255a 7.9a 13.0a 0. 45a TR

H:FFIAR/NG F iR 25 B3 (P=0.05), F .

Note: Different lowercase letters in the same column show significant difference at 0. 05 level. The same below.
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Fig.1 The change of fruit hardness during the different
storage periods of bagging and non-bagging
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Fig. 2 The change of fruit soluble solids content during
the different storage periods of bagging and non-bagging
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Table 3 Pesticide residues in the bagging and non-bagging apple
Ab3g Eid RIS i ZHR T 2 B el [ZE: =5
Treatment Chlopyrifos/ (mg » kg=1)  Cyfluthrin/ (mg « kg=1)  Carbendazim/ (ug « kg=1) Imidacloprid/ (ug » kg=1) Tebuconazole/(ug * kg~1) Abamectin/ (ug « kg=1)
£4% Bagging F A H ([01001) F A ([012) 0.33 F A th ([01518) L. 3([015) E S oA
ARE4¥ Non-bagging A ([01001) A ([012) 0.31 A ([01518) <<0. 57([015) FAH
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Effect of Storability and Safety in ‘Red Fuji” Apple Fruits by
Bagging and Non-bagging

LI Cui-hong,ZHANG Yong-mao,CHEN Da-peng,FENG Yu-qin,MU Yu-wen
(Agricultural Product Storage and Processing Research Institute,Gansu Academy of Agricultural Sciences,lanzhou,Gansu 730070)

Abstract: Taking ‘Red Fuji’ apple as material, the differences of fruit quality, storability and residues of pesticides were
studied by the method of bagged and non-bagged fruits. The results showed that the soluble solids content of non-bagged
fruits had increased by 1% compared with that of bagged fruits,this increase was remarkable. There were no significant
differences in fruit firmness between bagged and non-bagged fruits. The non-bagged fruits were much better than bagged
fruits in fruit quality,including shaded area and flavor. In addition, the storability characteristic, which was measured in
firmness, soluble solids content and weight loss rate of non-bagged fruits were all better than that of bagged fruits during
storage. The two type fruits had no obvious difference in residues of pesticides. Meanwhile, organophosphates, organ
chlorines and parathyroid pesticides were not detected. The non-bagged fruits were much better than bagged fruits in fruit
quality and storability except appearance,and two type fruits met the quality standards in residues of pesticides.

Keywords : bagging fruits;non-bagging fruits, ‘Red Fuji’ apple;storability; safety
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