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Tablel The vitanin C retentionsof stravberry during cleaning
/min (VC. K _/1) Ve /% /min (VC‘ K _/1) Ve /%
Cleaning Cleaning C/q%anigc Vitanin C Cleaning Cleaning \n/1igtamigc Vitamin C
method tme content retention method time content retention
sranbor 512 0 100 00 _ Nomal 5 437 6 85 47
raw berry cleaning
- Fast 1 470 4 91 88 _ Slow 15 393 8 76 92
cleaning cleaning
22 Vc ) )
Vc
2 3 ) Vc 3 100 Vc
, 90 Table 3 The vitanin C retentions of
100 , straw berry during blanching by steam
2 ve fmin ve / Ve /%
Table 2 The vitanin C retentions of Time vi (mg- gg' 1) V itanin C
straw berry during blanching by hotw ater % itanin € content retention
fnin /__Temperature 0 508 0 100
Time 85 90 95 100 2 424 8 83 62
2 86 21 92 24 90 42 75 16 4 413 0 81 03
4 79 31 90 69 76 72 59 48 6 381 0 75 00
6 69 83 84 66 74 14 57 76 8 376 6 74 14
8 64 65 80 76 58 62 34 48
4 Vc
Table 4 The vitanin C retentionsof strav berry during blanching by microw ave %
/% /sTime
M icrow ave
pow er 15 30 45 60 90 120
100 82 76 91 95 89 66 82 46 81 61 75 86
90 85 06 86 21 91 95 90 80 86 21 78 35
70 75 86 77 01 82 76 72 41 68 97 65 61
50 78 16 82 76 83 91 86 21 73 56 68 97
30 97. 35 101 77 103 54 105 31 91 15 82 30
10 95 15 92 92 102 95 104 42 88 50 85 40




92 ( ) 32
4 ) 30% Ve WV
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(2.3 , Vc 96%
23 Vc 5 Ve
, Ve Table 5 Thevitanin C retentions
5 5 Ve during pressing
83 25%, Ve 68 89%, Ve Sy Ve /w
T reatment \r}]?tan i?1 C V itam i_n c
Vc content retention
24 Ve Fresh strav berry 49 64 100 00
6 , Ve Cool press 34 20 68 89
Hot press 41 33 83 25
6 Vc
Table 6 Effect of resisted oxidizer on vitamin C retentions of straw berry juice during clarifying %
/min Time
Resisted oxidizer 15 30 60 920
Q 01% EDTA 56 77 46 95 43 35 40 31
Q0 02% EDTA 75 33 74 24 53 26 39 48
Q 03% EDTA 73 85 72 06 69 38 67 70
Q 01% Q0 01% Phytic acid 93 75 78 12 71 34 65 63
Q 02% Q 02% Phytic acid 90 63 68 75 65 86 62 50
Q 03% Q 03% Phytic acid 97. 88 95 76 91 43 84 31
Q 01% EDTA+ Q 01% Q 01% EDTA + Q 01% Phytic acid 86 57 74 63 67 16 59 70
Q 02% EDTA + Q 02% Q 02% EDTA + Q 02% Phytic acid 93 12 98 45 90 21 87 88
Q 03% EDTA + Q 03% Q 03% EDTA + Q 03% Phytic acid 98 24 97 37 97 05 96 97
CK 46 69 44 43 43 84 40 24
Vc Q 03%
7 , , EDTA + Q 03%
7 Vc
Table 7 Effect of clarifying methodson vitamin C retentions of strav berry juice %
/min Time
Clarifying methods 30 60 920
CK of cool clarifying 87 38 81 21 75 67
Cool clarifying+ protective agent 88 24 86 39 83 25
CK of natural clarifying 79 64 74 81 72 36
N atural clarifying+ protective agent 80 54 79 28 76 43
Q 03%EDTA + Q 03%
Note Protective agent isQ 03% EDTA + Q 03% phytic acid
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(25 ,74d), 9 , Vc
8 , \ Ve
Ve , 9 ,15min ; Vc
, Vc 98 56% 97%
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Table 8 Effect of pasteurized conditions on ., Vc ( 2, 3),
vitamin C retentions of straw berry juice Ve [8] [9]
/ fmin Ve anin & Ve
Temperature Time Vitamin c '
retention
5 84 56 , .
o 15 88 73 , 30% 1min,Vc
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35 81 29 Ve,
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o0 15 98 56 Ve Ve,
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Table 9 The vitanin C retentionson .
Vc , 90 15min Vc
different cooling methods
g 98 56% Ve
90 100
15min 5min , , Ve
90 and 100 and
Cooling methods 15min 5min
pasteuri- pasteuri-
zation zation Ve
No oooling 78 83 77 24 Ve
Nomal cooling 86 43 85 89
Step ooling 91 16 89 05 -
Fast cooling 98 78 97 64 (Imin) - - ( 30%
60 s) - - ( Q 03% EDTA +
3 Q03%  )- - . (90 ,15
' Ve min) - -
V c [4,6,7]
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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 kegping vitanin C content in strav berry juice The process of ooling and clarifying supple-
mentedw ith @ 03% EDTA + Q 03% Phytic acidw as beneficial for keeping 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 strav 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



