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Studies on Processing Techniques of Apple Vinegar

SHI Bi-bo,ZHANG Zhong, LUO Xiao—miao
(School of Applied and Chemical Engineering, Xichang College, Xichang, Sichuan 615013)

Abstract: Fruit vinegar fermented with Yanyuan apple using liquid state fermentation technology and the
multi-microorganism fermentation craft was studied in this paper. The fermentation agent was selected through the
physiological characteristics in apple juice medium of several yeast in the wine product of fruits. The best seeds
proportion and the superior fermentation condition of alcoholic fermentation and acetic acid fermentation were
determined. At last, the turbidity of the fruit vinegar product and its clarification method were studied. The results
indicated : the best starters were grape wine yeast and AS2.300. Using the compound of these two kinds of yeast(1:2)
as alcohol fermentation starter, the best fermentation condition was 16% initial sugar, 8% starter and fermented at
28°C for 5 days. The best fermentation condition of acetic acid fermentation was: initial liquor 8% , inoculating
amount 10% , temperature 30°C and the rotational speed 150r/min, the acidity was up to 5.2g/100mL after fermented
about 5 days. Comparing the effects of several kinds of clarifying agent, the result was that the best clarifying agent
was chitosan, and adding 0.03% can produce clarified vinegar.

Key words: Yanyuan apple; Fruit vinegar; Alcohol fermentation ; Acetic acid fermentation
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Effects of NaCl-stress on Seed Germination and Seedling Growth of Rice

ZHANG Rong—ping'*

(1.Xichang College, Xichang, Sichuan 615013; 2.Rice Research Institute
of Sichuan Agricultural University, Wenjiang, Sichuan 611130)

Abstract: The experiments have four different concentrations of salt stress, the guide line of morphologic in the
germination period and seed period were studied with four rice of Il you 7, Mianjing 147, Hexi 22-2 and Hexi 22.
The results indicated that varieties of rice were significant of difference sensitive to salt stress. Germen was more
restrained than root with 150mmol/l. NaCl concentration. The growth of seeding was restrained with different
concentrations of salt stress, and aboveground was less tolerance than underground portion.

Key words: Rice;Salt stress ; Germination ; Seedling ; Salt tolerance



