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Research on Disinfection Techniques for Whey Wine

XU Cong and GUO Linguang
(Inner Mongolia Bacana Milk Wine Co.Ltd., Bayaunaoer, Inner Mongolia 015000, China )

Abstract: Whey wine is a newly-developed wine product in recent years. In this study, we studied the disinfection techniques for whey wine in-
cluding the disinfection of raw materials, the disinfection of production environment, and the disinfection of production equipment. Proper use of
disinfection techniques in whey wine production could ensure the quality and the pure taste of whey wine. In this paper, the main disinfection

techniques were introduced in details.

Key words: whey wine ; disinfection ; colony count ; product quality

’ e} o

’ ’ 10

12 %vol~16 %vol, o 1 EBERECTESEESTRRELRE
18 s 8 e 2008 4F 6 H Ry 2008 4 6 H~2009 4F 2 H
, B,.B, , gy T ERITTRE ARG, TAEA
o v W UL SUS RIS TN IR
2006 P S A s L R R
. ’ PRI VEROTH 200 ABLE
: FUOCRHI UG RCE  BERIN Kk, 7 AR
, . R RN FAk

o N

1.1

©@®

:2011-12-12



73

@ . . 1
®

2,
R2 ABEAMEYRIOFEABRTHIER
~ I 1) AR 2 T LA A
gE| B VA TR N D

PORFEESEHAT  >200 A/ml &AL THRILE
PR It S it Ji <10A/mL PN EUIETHRILE

1.4 N
: CIP
., CIP
, 40~50 C
pH 0
, 10 min'",

x4 CIPERAF. EiERE, BEYERERESEENR

BRI R EIRE B R AR R

1.2
b 3 o
3 BERREYEHSEENER
A
niH LRt Y IS R R A
(//mL)

RPN ELR A AR AR, IR, HRANIE

JEUREAR R i 10 FUWRT 14, SE
3 b b
1.3

I s N
s BN /nL R B/l b0
40~50 CiL /K& vk 100 150
RIS YE 10 min 5 10
4 , .
, 40~50 C

5,
x5 AHBEHRLEEBREEKESRTHIER

TH BRIE (LLFLT, g/L) ml e
oA TN 4.2 FRFINE O, DR 4lE
e 15 d 6.7 (78 AR CE=RAAV S
e 30 d 9.6 VRS RN B AN
&L 180 d 25.2 WRRIR, K72

5 ,
s 90 %



74 2012 3 213 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2012 No.3(Tol.213)

*6 BERSHEFHARHMEVEEIERNER (N/mL & HIR)
TiH PWEIACEY R RS RS EY T BB %
75 %vol WY KE MK 30 s ANAT - H - WORGHE KB, 283 TR P RE R IR
75 %vol WK Y 2 min 3 2 TR R, RS A IR
0. 01 %R NT-1 =700 30 s 0 - MEE= L SERSE
0. 01 %IKFE NJ-1 {4FFAIRIE 1 min 0 0 JEURIE, HIBRERA
0. 02 %I NJ-1 {4 AR 1 min 0 0 R ROR, HIasAT AR 5 R
7 RFAREATIVR K.
2 R EENRBERERAEELEN RMEYE
ESHRNE R (4/Fm)
2.1 WAEY RVE S
Thi
A H CEEE R
. 2008 4 12 HHj, BRIk 30
o 2009 4E 1 FH~2009 4£ 5 H, XL
E 75 %vol HE AR 16
2 min, 305.001% N1 2009 4F 6 1 JFM, GEYHIL. HEARE
1 min.0.02 % NJ-1 1 min.0.01 % VIR AT L A SR B Y R
NJ-1 30s ° ,
0.01 % NJ-1 30 s, ° s
; 0.01 % NJ-1 s
1 min, 5 °
6, 3.1
6 s NJ-1
2.2 o ,
, 3.2
, 33 .
m_ .
i 3.4
, 75 . .
7 ) ’ [¢]
3 (e}

[] . M. . ,2004.



