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Study on Preservation Rate of Vc of Strawberry Juice Fruit Wine

WANG Shi-kuan' , GAO Hui-juan'”?, HONG Yu-cheng' , XIE Ren-you', FAN Jun'
(1. School of Biotechnology Engineering, Sichuan University of Science & Engineering, Zigong 643000, China;
2. School of Agriculture and Biotechnology, Hexi University, Zhangye 734000, China)

Abstract; In order to know how the preservatlon preserbation rate of Ve changes when mixed the fresh strawberry juice
with the pre-bartender at 1: 4 rate, this article used the strawberry and pre-bartender as material, studied the time, tempera-
ture, light, and guantity add to sucrose to affect the preservation rate of Ve. The results showed that the strawberry juice fruit
wine’s preservation rate of Ve getting lower and lower with the time goes, with the temperature increase, the lights become
stronger; but decline than the strawberry juice’s. The sucrose can increase the seasoning juice’s preservation rate of Ve.
Through the orthogonal test we know the best storage ways is: 7°C, dark, 1 hour.
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