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Research on the Relationship between the Peel Membrane Lipid Peroxidation and
Browning of ‘Nanguo’ Pear Fruit during Storage
CHEN Na, ZHENG Yong-li
(Tianjin Bohai Vocational Technical College, Tianjin 300402, China)
Abstract: The relationship between peroxidation of peroxide and browning during the cryopreservation of
Nanguo pear was studied using 2 % calcium chloride, blank control of deionized water and 0.5 % ascorbic acid.
The results showed that the cell membrane system of the pericarp was damaged during storage, and the fruit
Browning was seriously treated by blank control at the end of storage. Calcium treatment and ascorbic acid
treatment significantly reduced the maximum value of epoxy —farnesene and conjugated triene, delayed the
occurrence of peak, inhibited the activity of peroxidase, reduced the accumulation of malondialdehyde( MDA ),
and effectively controlled the skin browning, among which calcium chloride was the best treatment.
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Fig.1 Effects of three treatments on peel browning index of
‘Nanguo’ pear
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Fig.2 Effects of three treatments on peel a—Farnesene content of

‘Nan Guo’ pear
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Fig.3 Effects of three treatments on peel conjugated triene content

of ‘Nan Guo’ pear
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Fig.4 Effects of three treatments on peel MDA content of
‘Nanguo’ pear
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Fig.5 Effects of three treatments on peel POD activity of

‘Nanguo’ pear
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Optimization of Technological Conditions for Brewing Black Glutinous Rice Wine with New Matrix

MU Ying—chun', JIANG Li', YU Xiao-ting?, SU Wei', MU Yu'
(1. School of Liquor and Food Engineering of Guizhou University, Guiyang 550025, Guizhou, China;
2. College of Life Sciences of Guizhou University, Guiyang 550025, Guizhou, China)
Abstract: Using the 12 substances as a new substrate for making koji and brewed the black glutinous rice wine.
The brewing process of black glutinous rice wine was optimized and determined by single factor and orthogonal
experiments and made sure the optimal fermentation process parameters for black glutinous rice wine.The results
showed that the fermentation time 6 d, fermentation temperature 34 °C, koji addition amount 15 %, and soaking
time 7 h. Under these conditions, the sensory score of black glutinous rice wine was 86 and a total phenol
content was 0.85 mg/mL.
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