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Effect of Berry Maturity and Impregnation Time on Fermentation

Charateristics of ‘Beihong’ Grape Wine

CHEN Qing,SHAN Shouming, BAO Minhu, MAI Ling,PING Jicheng, LIU Chengmin
(Ningxia Institute of Grape and Wine, Ningxia University, Ningxia, Yinchuan 750021)

Abstract: Taking ‘Beihong’ grapevine as material,, the effect of the berry maturity (25" September and 10" October)and

impregnation time (3 days and 6 days)on fermentation characteristics was studied. The results showed that delayed

harvest time in eastern foot of Helan moutain, the content of total soluble sugar was significantly increased, and the

titratable acid content was significantly decreased,the content of anthocyanin and phenolic were also increased. Prolonged

impregnation time significantly increased wine dry extract content, the content of total pigment and phenolic were also

increased. So, suitable harvest time and impregnation time could significantly improved ‘Beihong’ wine quality.
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Table 1 Comparison of three protein extraction methods from apple fruit skin
319073 A R R R BHRTHER B RRE AV
Extraction Fresh weight of samples Weight of protein dry powder Concentration of protein Yield of protein
methods /g /mg /(g+L™1) /(mg g™ 1)
TCA-F R TCA-acetone method 4 340. 78 18. 66 85.195
413 Homogenization method 4 217. 06 8.91 54. 265
R By Modified phenol extraction method 4 531. 66 29. 07 132. 915
2.2 IR PG B4 b 2.3 FEH EFEER
3 FAF R B IPG Bi4&:7 cm pH 4~7 (& 1/ 18 cm pH 4~7 [T IPG 5%, W% 3 iR

2A) .11 cm pH 4~7(F 2B) .18 cm pH 4~7(F 20, F AL FARER 500 3A) 600 (1 3B).700 pg(J& 30),
FER 43R 200,350,600 pg, H Al 2 AT, 48 18 cm pH f & 3 AT, B 600 pg, 4t 2-DE 3B J5 1R 21 H A
4~T W IPG BRAFT DL BRI B H L 490 A | F 490 4N, & F _BAER 500,700 pg f 285 AMF1 362 4,
11.7 cm i 215 4~F1 114 4,

pl4 7

97.0 kDa 97.0 kDa

66.0 kDa 66.0 kDa

45.0 kDa 45.0 kDa

30.0 kDa 30.0 kDa

Fi ’/ i
201kDad
14.4 kDa

20.1 kDa—|
14.4 kDa

A TCA-N I s B 53055 C B R B s
Note: A. TCA-acetone method; B. Homogenization method; C. Modified HB-phenol extraction method.
Bl FAERRAZEWNEBR2DE SHER
Fig.1 Result of 2-DE of the different extraction methods

pl4

97.0 kDa

66.0 kDa

45.0 kDa

30.0 kDa

20.1 kDa
14.4 kDa

B2 FEIPGERELE
Fig. 2 2-DE maps of the different IPG strips

pl4 7 pl4 7
97.0 kDa 97.0 kDa — 97.0 kDa
66.0 kDa 66.0 kDa — 66.0 kDa
45.0 kDa 45.0 kDa— 45.0 kDa
30.0 kDa 30.0 kDa —| 30.0 kDa
20.1 kDa 20.1 kDa — 20.1 kDa
14.4 kDa 144kDa— ‘ 14.4 kDa
B3 AELHEN2-DESWER
Fig. 3 Result of 2-DE maps of protein under the different loaded samples
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W&l 5 7 3R 1206 50 B JE VR B2, B A L AN
TR T B8R 7R BERE B 1R B9 B 58 2 00 20 85 R A
16 /6 f) 4378 JBe e B8 2 14 5 ZE XL 1] R Dk R % AR 21 T 5

SIS RS B R M
*2 RN ERRERERF
Table 2 The improved program of isoelectric focusing
P2 A EARE S i i i)
Step Voltage mode Voltage/ V Time/h
1 Step and Hold 500 2
2 Gradient 1 000 2
3 Gradient 8 000 3
4 Step and Hold 8 000 4
5 Step and Hold 500 6
pl4 7

97.0 kDa —

66.0kDa— -

45.0 kDa‘J

30.0 kDa —

20.1 kDa—|
14.4 kDa

A, GE AR HE2)F s B. BU S MAR)T .
Note: A. The program of GE company;B. The improved program.

B4 FREBEERFNE 2-DESER

Fig. 4 Result of 2-DE maps of protein under the different programs of isoelectric focusing

97.0 kDa

66.0 kDa

45.0 kDa

30.0 kDa

20.1 kDa
14.4 kDa

A 1200 BRI E 5 B. 16 Yo BEIRVK B .

Note; A. 12% gel concentration;B. 16 % gel concentration.

Bl 5 A[E SDSPAGE #BERER 2-DE 445 %
Fig.5 Result of 2-DE under different SDS-PAGE concentration
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Protein Extraction of Apple Fruit Skin and Two-dimensional Electrophoresis Optimization

XIAO Long"? ,CONG Peihua'? ,ZHANG Caixia"* , ZONG Zeran'? , TIAN Yi"? ,ZHANG Liyi**
(1. Key Laboratory of Horticulture Crops Germplasm Resources Ultilization, Ministry of Agriculture, Xingcheng, Liaoning 125100; 2. Research

Institute of Pomology,Chinese Academy of Agricultural Sciences,Xingcheng,Liaoning 125100)

Abstract; Taking apple fruit skin as test material,and the suitable extraction of apple fruit skin protein was selected,and

the two-dimensional electrophoresis (2-DE) operating steps of the protein sample were improved. The results showed that

the modified phenol extraction was suited for the extraction of apple fruit skin protein,and the improved 2-DE operating

system (IPG strip 18 cm pH 4—7,600 pg sample loading) , the improved program of isoelectric focusing, 16 % SDS-

PAGE gel was suited for the separation of the protein.

Keywords : apple; fruit skin;proteomics; two-dimensional electrophoresis (2-DE)
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