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variety flavor. A total of 22 aroma compounds were quantified,and cold maceration treatment samples

showed obvious increase in total volatile compounds contents, which endowed the wine with more

fresh fruits and flower aroma, and remedied the deficiency of wine aroma and flavor caused by low

alcohol fermentation in some extent. In general, short cold maceration could improve the quality of the

low alcohol rose ‘Muscat hamburg’ wines.
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Table 1 Effect of treatment by 2 yL « L' ozone for 1 h on nutritional quality of grape
Eit7n FhR Ab3g FeBtA] Shelf life/d ¥E
Index Variety Treatment 2 4 5 6 7 8 9 Average value

- ot R 95.41 111.47 77.78 119.21 72.02 107.15 134.95  102.75a
HEEE Ah 3 92.97  94.54 93.55  83.82 70.56 117.05 133.77 98. 0da
Total phenolic P S 118.66 141.15  91.68 127.39 129.22 105.32 144.01 103.43  120.1la
content il Kb 3R 133.85 122.55  79.08 133.82 118.29 134.39  92.71 127.65  117.79%a
/(mg + (100g) ~1) . . X F 104.33  87.53  155.69 107.95 113. 88a
UHE AbFL 96.19  93.41 145.43 123.62 114. 66a
e pafi 8. 65 7.10  5.93 8.29  8.87 8.22 6. 96 7.7%
®ERCHR 2R A3 8.07 9.06  8.24 8.58  7.46 8.14 5. 81 7.91a
Vitamin C P ot R 7.89  7.96 8.34  7.50 8.86  7.87 8.26 8.27 8.12a
content I AbBg 8.69  9.07 7.39  6.81 9.21  7.52 7.59 7.54 7.98a
/(mg + (1000)~1) o 7.19  8.02 7.97  9.97 8. 27a
RO AbFL 8.20 7.24 5.97  8.33 8.18a
w " by 19. 20 17.60  19.20 19.50  18.80 18.40  19.00 18. 80a
2R AbFL 19.10  19.20 17.30  18.80 17.80  17.60  19.60 18. 50a
RS B . Xt 16.50 17.00  16.70 17.00  17.30 16.80  16.50  16.70 16. 80a
Soluble solids i AbBg 17.60 16.50  16.40 17.00  17.00 16.50  16.20  16.80 16. 80a
content/ % . . S 16.50 16.00  16.00 16.70 16. 30a
aRE szl 17.60 16.70  15.00 15.80 16. 30a
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Effect of Ozone Fumigation on Quality of Grape

LI Wensheng, WANG Baogang, HOU Yuru, CHANG Hong,ZHOU Jiahua, YANG Tiantian
(Institute of Forestry and Pomology, Beijing Academy of Agriculture and Forestry Sciences/Beijing Engineering Research
Center for Deciduous Fruit Trees,Beijing 100093)

Abstract:In this study, Vitisvinifera L. cv. ‘Red grape’ * Summer black” ¢ Liaofeng’ and ‘Muscat
hamburg’ were used to study the ozone treatment on grape. The homemade ozone treatment device
that had concentration detection and switch were used to control ozone fumigation concentration and
time, The best treatment concentration and time was determined, and the effect of ozone fumigation on
good fruit rate, total phenolic, vitamin C and soluble solids contents were studied. The results indicated
that 2 uLL « L' ozone fumigation for 1 h could inhibit mold growth and increase healthy fruit rate. The
effect of ozone fumigation on ‘Red grape’ ‘* Summer black” and ‘Liaofeng’ grape were better than
‘Muscat hamburg’. However, ozone treatment had no significant influence on total phenolic, vitamin C
and soluble solids content at short time. In conclusion, 2 pLL « L™ ozone fumigation for 1 h could
inhibit the microbial growth,increase the good fruit rate and extend the shelf life of grape effectively.
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