FaHy (R s24 HD e in T No.3
2021 j—‘— 3 H Farm Products Pnn‘n&.‘sing Mar.

MEHS: 1671-9646 (2021) 03b-0001-06

RAMNBESAETERSHWHRSRE
A B v U 5T

79'%1'3{:3{ l, }U]E;fé l, L glg 21—_ 1,3,3, _I.H)%t_f? l,l.f’-, iﬂif’f 1,2,3’ _:?I'Sig-_ 12,3
(1. BEpg v i i DR S E FrlEbe, Berd i 7100625 2. BRI TEAM Z b0, B % 710062;
3. PSS BT IR e R AR TR R, PR P 710119)

R LIEMESE (Granny Smith apple) G208 15ESE (Fuji apple) R0k, BH SY BEEEART L] (GSA 5 FA £
AR L1, 102, 1:3, 1:4, 0:1) MSBRMERGIE, HIRIRE SR, 07 S0 &0 5 R e bn. &5 ek
HY, NEILOHREG R R, AR SR RS SR R R et e b 3 AL IR G AR R IR E (100%) B
GSA SN Lo A7) 0N TR (66 +0.31558 £0.23>44 £0.11>39 +0.18>33 £0.33) , STt (533 £0.11<57.7 +
0.30<59.7 + 0.24<65.7 + 0.61<68.5 + 0.43 mg/100 mL) i GSA S35 tbO9mi/mkg ke, HIT G HERE GS #hn e )4
ErmRA R, LN S AR, AOLEEEEE CSA M EY R MR N (8.28 £0.03>6.99 +0.1056.23 + 0.06>
5.62+0.03>5.33 + 0.01 mg/mL) ; 1RAREEEE TGN 42 FE YT (19 FPEREYIE . 11 FEEIR . 9 T
ZEAGTAR M 3 AUEENAZS) , R 9] GSA 5 FA IRG B RAE NS &4 M 9 K BIEERAs, mBefds . (CELREIaG A mes
HATREER .. MABMFT R A RN, BENR, GSA S FAIRG A EMAEERE 1 1,
KA NFEE, aBERER; &R FN; MR

FESES: 1925546 XERFRER: A doi: 10.16693/j.cnki.1671-9646( X ).2021.03.035

Study on the Quality of Apple Cider Fermented with Cold Crash Mixed Puree of

Granny Smith and Fuji Apple
LIANG Jiarui', LIU Minhao', ‘DENG Hong'**, WANG Xiaoyu'**, MENG Yonghong"**, GUO Yurong"**
(1. College of Food Engineering and Nutrition Science, Shaanxi Normal University, Xi'an, Shaanxi 710062, China;
2. National Research & Development Center of Apple Processing Technology, Xi'an, Shaanxi 710062, China;
3. Engineering Research Center of High Value Utilization of Western China Fruit Resources, Ministry of Education,
Xi'an, Shaanxi 710119, China)

Absiract: Using Granny Smith and Fuji apple as raw material and strain of SY as fermentation veast, the cold crushing mixed
apple puree with different ratio (the ratio of Granny Smith apple : Fuji apple was 1 : 1, 1:2, 1:3, 1:4, 0:1 (V/V)
respectively) was fermented to prepare apple cider, and analyzing the quality indexes of cider. The experiment results showed
that there was no significant difference in residual sugar and the alcohol content between different ratio of mixed apple puree,
but the acidity (100%) decreasing (66 +0.31>58 +0.23>44 +0.11>39 £ 0.18>33 £ 0.33) with Granny Smith apple ratio
(11, 1:2, 1:3, 1:4, 0:1 (V/V)) decreases, while the total phenol content (53.3 £0.11<57.7 £0.30<59.7 +
0.24<65.7 +0.61<68.5 £ 0.43 mg/100 ml) increasing as Granny Smith apple ratio decrease. But the antioxidant activity of
cider increased with the increase of Granny Smith apple addition ratio, and the color value of cider decreased which indicating
cider's browning was not easy. The organic acid content ( 8.28 +0.03>6.99 +0.10>6.23 +0.06>5.62 +0.03>5.33 + 0.0]
mg/ml)  decreased with the decrease of Granny Smith apple proportion. There were 42 species of fragrant substances in fer—
mented cider with mixed apple pulp (including the 19 kinds of ester substances, 11 kinds of alcohols, 9 kinds of low-level
fatty acid and 3 kinds of aldehydes and ketones) . The main different fragrant substances between different fermented sider
with different proportion of Granny Smith apple was in esters, but other fragrant substances (such as aldehydes and ketones.
low-level fatty acids, and alcohols) were no significant difference basically. It was found that the cider has bright color and
lower brown with the addition of Granny Smith apple puree in fermented raw materials, and the optimal ratio of Granny Smith
apple pulp 10 red Fuji apple pulp was 1 : 1 (V) for mixed fermentation cider.
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