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Table 1 Yeastsand their codes
Code Name Code Name Code Nane
1# B1 11# NT112 21# 2 1149
bid D254 12% RC212 20% 2 248
3¢ BM 45 13 CKS102 23* 2 1628
4# K1 14% Oenaferin 24% 2 1621
5% QA 23 15* 71B 26" ZYMA SL
6* RA 17 16" L 2323 27 PB 2023
7 GY 17* ZC1118 28" ST
8* D47 18¢ DV 10 29* F10
9* CR 19% 2 434 30* F15
10% V in13 20* 2 1545 32¢ GV 3070
7 10f 117 2 , Of-1 O%- 2
Note Two kindsof clone (big and snall) were separated from 1#, 7%, 10 and 11 ;marked asO # - 1,0%- 2
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121 Y EPD 31 1. (
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) 20 g/A 3mL - (37 ,30min) - 10 , 24h :
-2mL YEPD - (28 7d 25
24 h) - Q 5mL -  YEPD - 5
(28 ,24h) - YEPD )
5 - (28 ,24n) - 21
Q 5mL 2h - 2 2
) , 37 ; 39 |,
u+11, 7 u++n 24# , 2#,
C 4",5",9",12" 20" 22" 24 41
123 YEPD 41 , 43 45
, 37, ,10*-1, 10" -2, 11" -1, 11" -2 21" ,
39,41,43 45 , 12nh 5 ;3 6" 43
, 7d , 45 ;8 9" 43
124 YEPD ) 45 8 2 9 1
) ) 16, 13
2
Table 2 Grow th of yeasts at different high temperature
37 39 41 43 45
Code 36 _54h 36h 54 h 24 h 48 h 72h 96 h 24h 48 h 72h 9% h 24h 48 h 72h 9% h
Vid + + + + + + + + - - -
Kid R T R - /+
4# ++ 4+ ++ 4+
5* ++ 4+ + e+ o+t - - -
6* T B - + + + - - - -
g T - v - + + /- + + + A
vid FEE - - - - /* + + + e
10% -1 + 4+ + t++ o+ ) + /- + /- + /- + + + + + + + +
10% -2 o+ o+t o+ + + + + + + + + + + + +
11# -1 +H+ o+ H++ + + + + + + + + + + +
11# -2 FH+E o+ + + + + + /- + /- + /- + + + + +
124 ++ + + + ++ +
13* +++ 4+ 4+
14* ++ 4+ A+ o+t
15% + + + + + + + +
16* ++ 4+ ++ +++
17 ++ + + + ++ +
18" ++ + + + ++ +
19* ++ + + + ++ +
20* ++ + + + ++ + - -
21# o+ + o A A A + + + + + + + + +
20# ++ + + + +
23# ++ + + + +
247# A+ - St -/t
D D+ R A A 3

Note - . no growth; +. little; + +. medium; + + +. more + /- . more than half of the strains showed grow th; - /+. more than half of the strains show ed no

grow th This is the same in Table 3

22

25
25

) 5d
7,

, ,9", 15", 18", 26" , 27"

10 72 17

3

30"



13 , 2d , 2d ,
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Table 3 Grow th of yeasts at different low temperature
16 13 10 25 (cK)
Code 1d 2d 3d 4d 5d 6d 7d 1 2d 3d 4d 5d 6d 7d 1 3d 4d 5d 6d 7d 1d 2 3d
1% -1 - - O+t o+ A+ o+ - -+ o+ + 4+ - - B o+
1# -2 - - O T S O S S - - + o+ - - - + + + o+t
o -+ N + + R - + + + + o+t
Kid - - + + o+t o+ - - - + + + - - - + + + o+t
Vg - - T T + + R - -+ + + o+t
5* - - - + I T Ty Sy A X T . - - + o+t
6" - - I N A S A I R T Sy Sy AR o+
-1 e N A S I T T A a2 S -+ o+ + o+
7 -2 e Y Sy Ay A - A - - - Ay
i -+ T 2 + R - + + + + o+t
g# - + Y R T X + e - + I
10% -1 - + I L + e -+ /s + + o+t
11% -1 - + + N - - + o+ - - - + + + o+t
12# - + + N + + R - + + + + o+t
13# - + T T T T . + + o+ - I o+t
14# A + e - + + + + o+t
15% e I T S S + e B S S
16% - - + e ke T s R - + + + + o+t
17* - - A A S S - - + o+ - - - e T
18* e I - + v+ o+ - S S S S S S
26* - + T T + e - + I
27T - + T T + T o T A S T &
28#* -+ T kT A T T + + + o+t
29# - + + e ke T s + o+ - - + + + + o+t
30* - + TR T TR T T /AR R - + I
31# -+ /% R A T N T - + + + + 4+ +
10 5d , )
3 7 '
1) 37 ,10° -1, ,9%,15%,18%,26" , 27" 30"
10" -2,11*-1,11" -2 21 5 72 17
, 45 ) ,
2) 16 6 13 7
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Study on the change and the control of vitamin C
during straw berry juice processing

GAO Y uan-jun™?, X IONGW ei-dong’, XU Ke-yong', FAN Hao-Ii®, HOU Hong-qin®
(1 College & Food Science and Engineering,N orthw est Sci=Tech U niversity of A griculture and Forestry, Yangling, Shaanxi 712100, China;
2 Food and B ioengineering D gparment, Zhengzhou College o L ight Industry, Zhengzhou, H enan 450002, China;
3 Food ScienceD gpariment, H enan V ocation-T echnical T eachers College, X inxiang, H enan 453003, China)

Abstract: Changes of vitamin C and methods to control the change during straw berry juice processing
w ere studied in thispaper. The results show ed that: cleaning method had evident effect on content of vita-
min C in strav berry and the fast cleaning made for vitamin C retention V arious blanching had significant
effect on content of vitamin C in strav berry. Both hotw ater blanching and steam blanching reduced content
of vitamin C in strav berry. The vitanin C retention by microw ave blanching is higher than that by hotw a-
ter blanching and steam blanching, and increased 1 77%- 5 31% than rav straw berry. Hot squeezing w as
beneficial for keeping vitanin C content in strav berry juice The process of oooling and clarifying supple-
mentedw ith @ 03% EDTA + Q 03% Phytic acidw as beneficial for kegping vitanin C content in strav berry
juice Pasteurization by 90 and 15 minutes has better effect of sterilization and keeping vitanin C
98 56%; A fter pasteurization, fast cooling w as beneficial to vitanin C retention

Key words straw berry juice; processing technology; vitamin C retention

Characteristics of temperature tolerance of
dry yeast for vinification

L IUYan-lin*, JIANG Si-xin?, ZHANG Zhen-wen',YANG Zong-ling',L U Yan-wen*
(1 College d Enology,N orthw est Sci-Tech U niversity o A griculture and Forestry, Yangling, Shaanxi, 712100, Ching;
2 Institute of M icrobiology, the ChineseA cadeny o Science,B eijing 100080, China)

Abstract:M ore than 20 kindsof dry w ine yeastsw ere used for the characteristic study of high and low
temperature tolerance in this paper. The results indicated that all the yeasts could grow at 37 . L ess
yeasts ocould grow with the tanperature increasing Five yeast strains (10 -1, 10* -2, 11" -1, 11 -2, 21%)
have the ability growing in high temperature (45 ). And when the temperature was much low
(10- 16 ), the grow th rateswere slowed down with the tanperature decreasing Six strains (9", 15",
18", 26" , 27" and 30" ) grew better in low temperature D ifferences could be observed in different grow th
conditions, asw ell as in grow th rate and in grow th capacity.

Key words w ine yeast; tenperature; tolerance; grouth of yeast



