2010 6 ( 192 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2010 No.6(Tol.192) 75

( , 264005)
o 2% 80 C 6h
40 %vol 1d 0.05mL/L  CA140 0.15 g/L
20 % 6 g/L 5~6d 20~25C,
:TS262.7;TS261.4 :B :1001-9286(2010)06-0075-04

Research on the Anti—oxidation Property of Pine Pollen & Cherry Dry Red Wine

LIU Qi-song, LIU Yu-tian, WANG Lei and ZHAO Yu-ping
(Food Science and Engineering,Research Institute of Yantai University, Yantai, Shandong 264005, China )

Abstract : Pine pollen & cherry dry red wine is produced with cherry (made in Yantai) and pine pollen as raw materials. The effects of the use
level and the processing of pine pollen and the processing of cherry on the anti-oxidation property and the sensory property of the wine were
investigated. The optimum technical conditions were summed up as follows: the use level of wall- breaking pine pollen was 2 % ,then 6 h steeping
at 80 C, and molasses alcohol added to adjust alcoholicity to 40 %vol, and 1d extraction, then mixed with broken cherry, and 0.05 mL/LCA140
pectinase and 0.15 g/L active dry yeast added to adjust sugar content to 20 % and acid content to 6 g/L, then 5~6 d fermentation at 20~25 C,
and finally the wine produced.
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