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Study on application of multistage hollow fiber membranes in
clarification of Chinese bayberry fruit wine
LUO Lan-ping,XIAO Kai—jun"

(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)

Abstract: Single and multistage hollow fiber membranes were used to improve the clarity and stability of
Chinese bayberry fruit wine. The key influencing factors,including operating pressure,time,temperature and
bulk flow rate,were selected to investigate the effects of single ultra filtration and multistage ultra filtration on
clarification of Chinese bayberry fruit wine. Results showed that the best quality of Chinese bayberry fruit wine
was obtained by using the multistage hollow fiber membranes with molecular weight cutoff of 80000u and
50000u at 28°C for a pressure of 0.08MPa. When multistage ultra filtration was employed to clarify the fruit
wine,the membrane flux was 25L/(m?2-h). The clarity of treated fruit wine was 96% with a chromaticity of 0.301.
For the obtained fruit wine,the content of protein and tannin was significantly reduced while there was almost
no change in the content of total acid,total sugar and alcohol.
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Fig.1 The process flows of clarification of Chinese bayberry

fruit wine by multistage ultra filtration
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Fig.2 Effect of operating pressure on membrane flux
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Fig.3 Effect of operating time on membrane flux
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Fig.4 Effect of operating temperature on membrane flux
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before and after clarification
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Study on seasoned fish slices of the quick—frozen and microwave
recuperation food
LIU Jing—jing, YI Fei—-chuan, HAN Yao-ping, WANG Xue—feng,DAI Yang—jun"

(Department of Biology and Food Engineering, Changshu Institute of Technology, Changshu 215500, China)

Abstract: Objectives: The process parameters of seasoned grass carp fillet were screened by using microwave
regulate method. Methods:The main process parameters was identified by deodorization method,seasoning
formula,the way and time of quick —frozen,and the power and time of microwave. Results:Grass carp fillets
were seasoned 1.5 hours by 0.1% tea polyphenols in the room temperature when it was cut out,then drained
cleaning and salted 1 hour with a certain proportion seasoning of 2% salt,0.1% moisture—retaining agents and
0.3% elastin,quick —frozen,vacuum —packed after cooling out and refrigerated in the —18°C condition. In the
end,grass carp fillets mixed seasoning were put into the microwave oven with 2 minutes in the medium baking
temperature. Conclusions:Under these conditions,the seasoned grass carp fillets were flavour and delicious,
the processing methods and parameters will also be provided for the enterprises as a theoretical basis.

Key words: grass carp; quick—frozen; microwave recuperation
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