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) 3 200 kPa, 96%
1 15 45 2 h, 2 50 kPa
10 70 15h, 3 10
95 1h, 3 )
120 , 3s, 45
’ 50 kPa, 15min
14
21
15 el 1 3 :
l 5 1 — — — — s
— — — — — , 100 m g/g ,
- - - - - 217 8mg/g, (150 200mg/g)
- — — - [5]
152 18 , 8 )
3 : : 36 34,17 57,17 20,17 89mg/g;
200 kPa, 85% , 14 17, 3 99,
, 40 50 26 77 mg/q; ,
, , 28 60mg/g
1
Table 1 The nutrition compostion and tannin centent of several dry flow ers mag/g
Flowers Soluble sugar Total sugar Total acid Tannin Protein
Safflow er 141 300 18 2 64 3 131 3
Honeysuckle 185 260 20 9 720 153 2
Rose 43 210 43 4 180 109 3
Chrysanthemum 123 280 131 45 7 101 2
Hops 95 220 20 6 324 217. 8
Swv eet-scented osnanthus 45 200 14 3 32 4 167 2
Apple flower 186 390 150 72 0 132 5
Rose of sharon 120 230 30 16 6 114 3
Lily 27 140 23 16 6 173 0
2 C
Table 2 Themineral compostion and vitanin C centent of several dry flow ers
K N c Mg/ zn/ Fe/ ve/
Flowers mg- g (wo- g mgo-g?b ma- gt (g g mg g (mg gl
Safflow er 22 24 9 1Q 75 301 381 2 400 Q 042
Honeysuckle 33 19 2 775 353 36 3 Q343 ) qetermined
Rose 16 16 3 4 2 68 28 6 Q 118 Q 096
Chrysanthenum 25 75 14 3 47 225 29 2 Q 255 Q 0074
Hops 27 218 43 733 34 3 Q461 | qetem ined
Sw eet-scented osmanthus 8 63 4 130" 2 44 113 250 Q 146 U ndetem ined
Apple flower 24 25 215 6 88 378 328 1 320 Q 127
Rose of sharon 135 425 214 Qs 130 Q 274 Q 082
Lily 3225 20 8 Q5 318 21 4 Q643 || ined

Note N aCl isused to preserve sweet-scented osnanthus, 0 sodium is very high in content



3
Table 3 The anino acid centent of several dry flowers mag/g
Amino Saf- Honey- Rose Chrysan- Sw eet-scented Rose of Apple Lil
acid flow er suckle themum osgnanthus sharon flow er y
ASP 15 81 11 99 14 17 11 53 25 13 399 26 77 712
Thr 6 27 571 4 58 6 02 6 17 153 7 05 430
Ser 6 50 5 66 473 6 10 7 37 157 713 4 86
Glu 17 57 17 20 12 60 17 89 36 34 390 18 94 17 81
Pro 9 97 8 01 11 68 8 47 13 09 185 9 19 28 60
Gly 6 57 7 49 430 7. 06 5 66 155 6 84 4 34
Ala 723 6 51 454 7 90 6 18 174 7 46 5 96
Cys 196 101 Q29 a 83 Q34 Q19 105 Q41
Val 8 19 937 701 6 39 5 26 152 9 314 5 62
M et 137 168 238 163 Q 077 Q 42 181 107
lleu 6 87 8 34 4 17 8 12 513 154 878 420
Leu 8 85 11 94 6 56 11 78 8 56 300 12 25 6 53
Tyr 3% 427 365 4 42 2 80 11 5 44 134
Phe 6 05 6 93 4 86 8 82 533 Q 84 7 86 323
Lys 6 84 551 4 96 4 54 567 150 7 62 3 62
His 2 93 245 2 09 2 34 2 92 Q74 326 138
Arg 6 32 6 98 4 58 6 66 4 81 2 05 527 6 04
TP 072 || etern ined 125 Q71 1 60 035 154 082
, 45 40 min
—) , 22 8mg/g, 70 20min
, , 24 9mg/g,
45 ,60min
1 32,2 4mg/y, (0 018mg/g) 73 :
133 e 70 20 min
, , 24 9mg/g, 90 20min 25 6mg/g
, 180mg/g, , 1 45
) 2 h, 2 70 15h, 3
22 95 1lh
4 , 45
4
Table4 Thedry substance content of rose flow er juice mag/g
Dry olid content
Treament 20min 40min 60min 90min 120min
45 Q 2 ug/y
45  extract, added Q 2 ug/g pectolase 228 269 2t 2 289
45 45  extract, no pectolase 181 18 6 200 24 4
70 70  extract, no pectolase 24 9 259 26 7 26 7
95 95  extract, no pectolase 25 6 26 6 27 4 31 6
2 3 ’ ’
43 g/kg 5 , 100%; 180 g/kg, ,3
, Q 037 100%

mm , : 109 3 g/kg, 3 ,
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36 9%, 1 25 8%, 2 7 6%, 100%, ,
3 3 4%, 2 3 )
1 1} 3
5
Table5 The Extract technolgical parameters of rose flow er juice
- Total acid Tannin Protein
Number Mg g ) (ms?).lugle) / /% /%
of times SOSIJT%Ie Ll (%gﬁt&tl) (%gﬁtgtl) Rate (%gﬁtgtl) Rate
13 26 1 418 545 45 4 188 258
6 10 1 224 5 47 30 Q 83 76
3 5 16 1 031 4 53 25 Q 37 34
2 4 262 > 85mg/g(
6 : ), >2 3mg/g,pH=35 3 8§,
72 7% , 263
L L 3
1) 1
6 , 100mg/g
Table 6 The effectsof filter on rose flow er juice , 18 ,
/ /
Composition (mBgéf X (mg-ftg‘ X Losin/g% :
ore er
P filtration filtration Ee 2) /
132,24m ,
Soluble total sugar 22 6 27 99
Total acid 135 1 353 0 !
Tannin 551 5 06 8 17
Protein 113 Q97 14 16 3 1 45
25 2h 2 10 70 15h, 3
120 mg/g, 80 mg/g, 10 95 1h,
2 2mg/g, Q 4mg/g, Q7 72 ™%,
mg/g, 20 ng/g, 1mg/g, ,
4) : 120mg/g,
26 80mag/g, 2 2mg/q, Q 4mg/g,
261 ; Q 7mg/g, 20 ug/q,
; : : ; 1mg/g,
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Research on the processing technique of the cider w ith apple concentrated juice

Y UAN Ya-hong,Y UE Tian-1i, GAO Zhen-peng,WANG Y un-yang,L | Y ue
(College d Food Science and Engineering,N orthw est Sci-Tech U niversity d A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: In this paper, the fementation process of cider was studied by using clarificated apple
concentrated juice (AJC). The result showed:  Theoptimal processing paranetersof fementation in low
temperature for producing cider w as obtained,; The optimal fementetion conditions by using of AJC
were as follow ings temperature 16 , anount of inoculation 3 g/kg, dilution of AJC 200 g/kg Then
proper fementation process and parameter w ere optim ized

Key words apple concentrated juice; cider; fem entation under low temperature processing parameters
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Composition analysis of several dry flow ers and processing
technology reserch of rose beverage

XU Huai-de,L IUL in-wei,L I Yuan-rui,L iu Xing-hua,L 1 Yan-ping
(College d Food Science and Engineering,N orttw est Sci-T ech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: Composition analysis of Safflower, Honeysuckle, Rose, Chrysanthemum, Sw eet-scented
osnanthus, Rose of Sharon,Apple flower,L ily were conducted It show s that protein content of several dry
flow ers ismore than 100mg/g, protein content of Hops is 217 mg/g Several dry flow ers have 18 kinds of
amino acid and essential anino acid, but Honeysuckle has not Trp, Glu of Rose of Sharon is 36 34mg/g
Several dry flow ers have rich mineral compostion Iron of Safflower is2 4mg/g Iron of Apple flowers is
1 32mg/g The Extract technolgical parametes of rose flower juicew ere studied Firstly, 15 timesw ater
and Q 2 ug/g of pectolasewere add to rose flowers, at 45 , taking time for 2 h Second, 10 timesw ater
were add to rose flowers,at 70 , taking timefor 1 5h Third, 10 tmesw ater w ere add to rose flow ers, at
95 , taking tme for 1 h Then, diatomaceous earth was useed to filter rose flower juice together w ith
three times extract juice Soluble total sugar lost 72 7%, total acid did not change, tannin and protein lost
The optimal ingredients for rose beverage are 120mg/g of rose flow er juice, 80mg,/g of sugar, 2 2mg/g of
L emon acid, @ 7 mg/g of Sodium phoghate tribasic, @ 4 mg/g of Sodium lemon acid, 1 mg/g of Rose
flauouring, 20 ug/g of Ethyl maltol,w ith proper proportion of others to improve its taste

Key words dry flow er; rose beverage processing technology



