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Technology of Brewing Low Alcohol Sweet Wine With ‘Cabernet Sauvignon’
Based on Termination of Fermentation

CAO Fangling
(Ningxia Technical College of Wine and Desertification of Prevention and Control, Yinchuan, Ningxia 750199)

Abstract: The high quality Cabenet Sauvignon’ grapes grown in Ningxia Helan Mountain areas were used as test
materials. Key technology of low-alcohol sweet red wine by fermentation termination were studied. The results showed
that during brewing the low-alcohol sweet red wine, the sugar content of raw materials for technical maturity was
218.3 g« L7!,the total acid content was 6.6 mg * L' ; optimal parameters for the brewing was that raw materials
should be dipped at 18 °C for 60 hours;fermentation temperature should be controlled at 25 °C ;concentration of SO, for
inhibitting alcohol fermentation was 200 mg * L™ ! ,and the temperature should be dropped to 0 “C. Optimum usage of
gelatin to clarify the wine was 60 mg » L ™! ; comprehensive analysis of the average wine sensory was 87 points,the level
of the wine was Class B, which was of good quality.

Keywords: methond of termination of the fermentation; ¢ Cabernet Sauvignon’ grape; low alcohol sweet red wine;
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Fig. 1 Sensory score changes of cucumber

treated with white LED light irradiation
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Fig. 2 Effect of white LED light irradiation on

weight loss of cucumber
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Fig. 3 Effect of white LED light irradiation on

vitamin C content of cucumber
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Fig. 4 Effect of white LED light irradiation on

MDA content of cucumber
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Fig. 5 Effect of white LED light irradiation on

PPO activity of cucumber
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Fig. 6 Effect of white LED light irradiation on
POD activity of cucumber
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Effect of LED on Storage Quality of Postharvest Cucumber

FAN Linlin,ZUQO Jinhua,SHI Junyan, GAO Lipu, XIA Chunli, WANG Qing
(Beijing Vegetable Research Center, Beijing Academy of Agriculture and Forestry Sciences/Beijing Key Laboratory of Fruits and Vegetable

Storage and Processing/Key Laboratory of Biology and Genetic Improvement of Horticultural Crops (North China) , Ministry of Agriculture/
Key Laboratory of Urban Agriculture (North) , Ministry of Agriculture,Beijing 100097)

Abstract; ¢ Yuanfeng No. 6”cucumber was used as material. Effect of LED on storage quality of postharvest cucumber by

white LED and packed by 0. 03 mm PE film and stored at room temperature were studied,to determine the effect of white

LED on quality and storage of cucumber. The results indicated that white LED kept sensory quality,delaying the increase

in weight loss and degradation of vitamin C content. Moreover, white LED could inhibit increase of MDA content, and

delay the peak of POD,PPO activities.
Keywords : LED; cucumber ; preservation

159

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

