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(25 28 ) 3 , 3
(20 25 ) (16 20 )
, 17
: [3 6]
[8 9],
: 7,5,3,1g/kg GB /T 15037- 94
’ 2
, 700g/kg, 21
600 g/kg, 211 1 s
100, 200, 300, 400 g/kg , 16,
4 20, 25
162 ,
1
Tablel Result of optimal fementation T experiment
/ /% Vo/lfalgtiIeL ) RE(T‘EgInIIFIg ) Fem entat{;jn ;
T Strength alc acid sugar time Quality
25 28 119 Q7 Q3 8 Bad tissue
20 25 120 Q3 238 10 Good
16 20 12 0 Q0 18 30 13 Good taste
212 2 ) ,
3 5g/kg : 1 5g/kg
2
Table 2 Result of experment of the anount of yeast
/ 6 / /
. % . _
(Q'Y kgtl) Strené]t% (\9 ILt'Il) R(g. L° 9 Fermenteid Fementation Qualit
quaenatsity alc (;.C&i‘dl € er;zlgrlng tion time situation Yy
7 11 96 Q2 Q8 9 A cuity Good
5 11 98 Q 22 a1 10 Steady , Better taste
3 11 96 Q 25 Q 15 12 Steady Getter taste
1 11 90 Q2 Q 18 14 Steady Thin taste
213 3 , , )
: , 100 300 g/kg
400 g/kg ,
3
Table 3 Result of the dilution of apple concentrated juice experiment
-1 /% (- LY -/d
CSneleonce S Ranaining reduction "M EIIN Quality
sugar
100 85 Q 18 12 L ight color and taste
200 102 Q15 10 L ittle yel I’cw, better taste
300 11 7 Q 10 13 Dark, better quality
400 11 8 Q 10 14 , V ery dark, bad taste
22 )
221 4 , 2



3 97
4
Table 4 Evalutation of senry quality of products
No. Color Clarification A roma Flavor Typicalness Total
(10) (30) (40) (10 (100)
1 57 76 21 2 200 62 6Q 7
2 82 8 6 28 8 26 8 8 2 80 6
3 72 75 230 22 4 65 66 6
4 61 76 23 4 24 0 68 67 8
5 78 80 20 4 21 6 68 64 6
6 67 78 19 8 23 2 6 6 64 1
7 65 60 19 8 210 6 2 59 5
8 78 81 22 3 220 67 66 9
9 80 8 0 23 6 23 0 70 69 6
222 5 , 1, A 1> C2> B, ,
7,8 ,1,4,6,8 , , ;
1! 4! 5! 6! 8! 9 ’ A 1 (16 ) y
GB 15037- C2(200 g/kg),
B (3 g/kg),
] [} A ]BZCZ
5
Table 5 Result analysis of orthogonal experiment
/
/(g kgD / /% A A s S A
. ko L (g LY (g- L™ H (ng- L°Y  (ug- L™ Y
N T Y east (- kg h Strenth
Q A amount Dilution alc Total To@al Free Total
B C sugar acid 02 02
1 1(16) 1(1) 1(100) 10 9 35 35 38 95
2 1 2(3) 2(200) 12 6 40 45 36 98
3 1 3(5) 3(300) 110 41 43 36 103
4 2(20) 1 2 110 35 40 31 95
5 2 2 3 110 42 40 36 104
6 2 3 1 11 4 32 35 35 95
7 3(25) 1 3 10 7 43 44 37 103
8 3 2 1 101 29 25 32 95
9 3 3 2 11 6 39 36 36 98
K1 345 326 324
K2 34 4 34 6 352
K3 317 340 327
K1 11 5 10 87 10 80
K2 11 46 11 53 11 73
Ks 10 57 11 33 10 9
Optmal level A1 Bz C.
Rj 113 Q 66 Q 93
31
1
— - - - - - - - -
i)
32 16 3 g/kg,

200 g/kg
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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 paraneters of 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

( % )

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



