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Investigation on the Effects of Non—-enzymatic Oxidation & Enzymatic Oxidation
on the Polymerization Degree of Cider under Simulation System

LIU Wei-wei, ZHAO Guang-ao, XU Yan and ZHANG Ying-lu
(Bioengineering College of Jiang'nan University, Wuxi, Jiangsu 214036, China)

Abstract; The polymerization degree changes of four kinds of phenols (catechin, epicatechin, chlorogenic acid and caffe-

ic acid) in cider by non-enzymatic oxidation or by enzymatic oxidation under simulated cider pH system environment were

studied. The results suggested that the polymerization of catechin and epicatechin occurred mainly in non-enzymatic oxida-

tion and the polymerization of chlorogenic acid and caffeic acid occurred mainly in enzymatic oxidation. (Tran. by YUE

Yang)
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