F @ & 2014(05):125~129

s PESREEINT -

LN b ST e S e )

IEE,FERom, K E SR, AL W, ¥, R

Rz T2 B A9 TR 1k A1 448000)

B EAHEARARERZRBIE LA LR, B RER T RR N, A% — &8k
BEREFENREEL T RERLFT EBL T AARS T BEHE. CRUKSE. LRSS
T REINFEALERAF B ELTREAM LM R ENAB LI LA I EHRASAHK, &4
AR AR ELIE R FAERBIA 6 80, RAME WK EN L.5%, R4 KRB E A 28 h, ZALR
BB A 30°C, AL R B sk AR R ks s R A B A A F S R EM A B 2 B R
kR B RARMER S FRATRE RN A EAESII RN, ZH R LML BLEASRGH LA K

B B B, B R EARENE BRF

SRR B KR ORI s BT s TZSHGERME

hESES:Q 949. 325

FHORTE R ARG KR A R & i, I TR A iR ATl
IO AR BIAR —BERZHAEEE. R
T FEE A NTA 16 7K 4R 1 - 18 2 2 58 JE R SE BE AN 2%
FRGERR S NN e A B 7 B B A BOR ARME NE A 7™
SR H AT _ b BORHOKTE 222 0RO 12 A2 7 48 4R

F—EHEEA ADEEAD) &, B FEBAL A LT G A
AR AP AR, Email:1003359542@qq. com.
BEEE 7 A A965), B3 RNAL S8, AR T @ AR
A B AR, E-mail:fanghuazhou2000@ sina. com.

ELTR A E4%F /7T E 54885 B (D20126101) ;3 £ 2
IFERRXFEARAHTBAR

W HH#:2013—11—22

(7] ZEVL  ARICH. 7S [F) G £ 550 of B3 U0 46 0 PR s RUR [T, ikl
BH2,2002,30(1) :103-104.

[8] &3, RAH. AFYIEKFH | of T A bR % Ay AH B 5T
WARLT]. Bl 224 ,1989,12(3) : 86-88.

[9] f&E. 2Rk PaE X ZEL0 A6 WL B4 b R A 2w L. 76 /e R IR 2 B 2
#2,1999,25(4) :338-401.

XHEARIREE A X E4HS:1001—0009(2014)05—0125—05

RIETNEES EFRMESFARG R BRI ER, BRA bt
RIEFR MG SFIWH 55 TR, LREFERER
AL GE 2 EFRRME X2 A, DUy R R A
7T R SR B R MR ORI , B R4 8 37 R AR 2h
B AT RMTTZRTRY . AMA REEEEZLA TR
] 75 90 o DA S Y 2R A AT 20 XE LA RAATT H 23
B AR, DU AU & R R O oy R K
RIBAIT R BRI 2 —, 3R & dU 7 B )R
G 2 EHRIERA TR E iR R BA 5 RRL
R ) B L Y 3 B T, U R R R R R
R A AL A R R TS P R
TIaE &AL T LR H A M EAERM LT

[10] Z¥%. A ZUIEMmIE R 4 & B 5 9ot U], 8okl B2, 2007,
35(24) ;7449 ,7464.

[11] fhike, F R AE. CREEFIX BORYI RN & Ar R (1], WL IR R 2
2R (HRBHEMRD ,2008(4) :538-541.

[12] 54k, fhiMe. AR AR x50 48 A R scR s 1], b5 [
#.,2010(16) ; 184-187.

Preservation Effect of Different Preservatives on the Chinese Roses Cut Flower

YAN Hai-xia, LI Wen-juan, HUANG Da-zhuang
(College of Forestry, Agricultural University of Hebei,Baoding, Hebei 071000)

Abstract: Taking Chinese roses cut flower as material, the effects of different preservatives on the Chinese roses cut flower

were studied. The flower diameter,ornamental value,change of fresh weight, water balance and vase life were observed.
The results showed that 4% sucrose+150 mg/L 8-HQC-+100 mg/L CaCl, was the best treatment (Treatment 5) for

preservation.

Key words: cut Chinese roses;vase solution;vase life; preservation
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Study on Production Techniques of Cordyceps Militaris Sweet Rice Wine

SUN Lu-lu, LI Huan-duan,ZHANG Zhi-yuan, QI Rui,ZENG Guang-lin, FANG Hua-zhou
(Department of Bio-engineering,]Jingchu College of Science and Technology ,Jingmen, Hubei 448000)

Abstract; Taking cordyceps militaris mycelia and sticky rice as main raw materials, according to single factor controlled
principles, refering to general sweet wine production method,using cordyceps pigment,cordyceps acid content,total sugar,
amino acids,alcohol degrees,acetic acid bester, total acid content,and sensory evaluation as main index, the fermentation
and main technical parameters of high quality cordyceps militaris sweet wine were explored,compared and optimized. The
results showed that the best quality ratio of cordyceps militaris and glutinous rice was 6 ¢ 80,the best concentration of
sweet wine yeast was 1. 594 ,and the best fermentation time and temperature were 28 h and 30°C respectively, the best
method of terminating fermentation was microwave sterilization. The sensory evaluation and practice of physical and
chemical analysis of taste flavor and nutritious ingredients of cordyceps militaris sweet rice wine produced at the best
optimum fermentation conditions indicated that the sweet rice wine in cordyceps militaris full flavor while retaining the
traditional sweet rice wine flavor,markedly improved its nutritional and health value

Key words: cordyceps militaris;sweet rice wine;fermentation process;processing parameters;nutritional value
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