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Abstract:Two good strains of melon wine yeasts were 8%
isolated from melon juice fermented by wild 115°C 15min
yeasts. Three melon varieties "huang hou”, "jin mi
bao”, "jin zhong yu” suitable for melon wine were 2%
also selected, and the fermentation technology 50mg/L SO
was studied. :
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Abstract:Through the analysis of the residual activity of
peroxidase, chromatic aberration, shear intensity
and shear power, the effect of different blanching
time on the peroxidase, surface color and texture
was studied. The result shows that the activity of
peroxidase decreased with the blanching time
increase at 100°C , while the increase in
peroxidase activity after storage for 2 days
increased first and then decreased, which
reached a peak value when the blanching time
was in the range of 1 to 1.5 minutes; when
blanching time was 4 minutes, the complete
inactivation of the peroxidase in Typha latifolia L
could almost be reached, and the texture as well
as the surface colour could be well retained.
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