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Study on the Processing Technology of Citrous Fermented Wine

AN Dong-mei's SUN Aihong', MENG Chang-jun?
(1. Jingchu University of Technology, Jingmen Hubei 448000; 2. Xian Tiberal and Science University, Xian Shanxi 710065)

Abstract; T he optimal processing parameter and some factors affecting product quality were determined by the compared
experiments. Nanfeng tangerine was suitable for making dtrous wine; the best temperature of fermentation was (25 =+
DG sugar content of fruit juice should be adjusted to 2% in two parts; enzymatic method should be used for ; ben-
tonite (900 mg/ L) should be used to clarify the dtrous wine. It provided a feasible way for the processing of citrous.
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Study on the Effects of Compound Nature Preservative on Grape

WANG Si-meng REN Yan-fang HE Juryw ZHANG Lan-lan
(College of Agriculture, Guizhou University, Guiyang Guizhou 530025)

Abstract; In order to obtain the optimum preservative, the rate of good fruits, dissoluble solids, weight-loss ratio and
browning index were investigated and assessed by the method of Fuzzy comprehensive evaluation in chaoteng grape trea-
ted with different preservative made of chitosan (1.5%), polyphenols(A), galangal (B) and allicin (C) by orthogonal
test. And the effects of optimum preservative on the main quality of chaoteng grape during storage at room temperature
were detected. The results showed that optimum preservative was A2BiC2. The optimum preservative could increase the
rate of good fruits effectively; lower the browning index and weightdoss ratio. It also could maintain the higher level of
soluble solid, V¢ and titratable acid. Therefore, optimum preservative delayed the deterioration of quality and aging of
grape effectively.
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