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Research of the agglomerates of grape seeds ultrafine-powder

XUE Xueping Ll Hua,YUAN Chur-long ,L | Yinping

(Collegeof Enology,Northwest A & F University, Yangling, Shaanxi 712100, China)

Abdgract : In order to solve the agglomeration of the grape seeds ultrafine-powder ,thefactorswhichin-
fluenced the agglomeration of grape seeds ultrafine-powder ,such as different moisture content of grape
seeds ,different fat content of grape seeds,different smashing of grape seeds,and the choice of anti-agglom-
eration reagent were studied. The result indicated when the moisture content was bigger than 50.0 mg/ g,
more agglomeration increased obvioudy ;when fat content was bigger than 116 mg/ g ,there was little ag-
glomeration;when smashing time surpassed 25 min ,more agglomeration increased ,and tended to keep sta
ble after 55 min time;with the time of storage extended ,the agglomeration of grape seeds ultrafine-powder
did not increase;the anti-agglomeration reagent coule be used to reduce the agglomeration of grape seeds
ultrafine powder in the Microcrystalline Cellulose ,Calcium Stearate ,Slicon Dioxide ,among which the Mi-
crocrystalline Cellulose was better ;the Microcrystalline Cellulose between 30 - 35 g/ kg showed best inhi bi-
tion. S0 ,in the processng of the grape seeds,it’ s good to choose low fat content ,drying moisture content to
i nvariableness ,and when crushed ,add the Microcrystall the Cellulose between 30 - 35 g/ kg ,and control the
time of comminution of grape seedsin less than 25 min.

Key words: grape seeds;ultrafine-powder ;agglomeration ;fluidity ;agglameration ultrafine-powder
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Fig.1 Hfect of moisture content of grape seeds on the agglomeration of grape seeds ultrafine-powder
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Table 1 Hfect of fat content of grape seedson the
agglomeration of grape seeds ultrafine-powder

- / g
i /(mg- g ") _
Variety of grape seeds Fat content Agglomeration
1
Cabernet sauvignon 116 2.19
Fnot noir 130 2.26
Chardonnay 145 2 58
8804 152 2.97
Italian rieding 168 3.12
2
Cabernet_sauvignon 171 3.45
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Fig.2 Hfect of comminution time of grape seedson the
agglomeration of grape seeds ultrafine-powder
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Table 2 Hfect of storage time on the agglomeration 3
of grape seeds ultrafine-powder 30 35 g/ kg
/d / g Agglomeration 4
Storage time ltalian rieding Chardonnay Table 4 Choice of anti-agglomeration reagent
10 3.16 2.60 /cm Fuidity
30 s.18 2.61 Treatment
50 3.19 2.63 Italian rieding Chardonnay
70 3.21 2.63 1 8.2 8.9
%0 3.20 2.64 2 14.2 15.5
110 3.21 2.65 3 12,4 13.3
4 13.5 13.1
2.2 5 10.1 11.9
2.2.1 6 9.8 10.2
7 11.7 11.4
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3 Dosage of microcrystalline cellulose

Table 3 Hfect of anti-agglomeration reagent on the
agglomeration of grape seeds ultrafine-powder

g
Agdlomeration

Treatment
Ttalian rieding Chardonnay
CK 3.14 2.58
Microcrystalline cellulose 1.60 1.53
Calcium stearate 1.71 1.49
Slicon dioxide 1.64 1.51
2.2.2
[13] 4
15 g/ kg , ,
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3
Fig.3 HEfect of dosage of microcrystalline cellulose on the
agglomeration of grape seeds ultrafine-powder
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