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Abstract
studied, in order to provide technical support for the establishment of stable fermentation technology of mulberry wine. [ Method] The yeast were
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enriched, cultured and selected from mulberry and mulberry field. The effects of pH and temperature on the activity of polyphenol oxidase were
studied. [Result] 2 kinds of mulberry wine fermentation special yeast were obtained. The two yeast were isolated from mulberry juice and mul-
berry field. The polyphenol oxidase activity increased with the increase of pH from 3.0 to 7.0. And the relative activity reached the maximum at
pH 7.0. The activity decreased gradually with the increase of the pH. When pH was less than 5.0, the enzyme activity was less than 40% . The
activity reached the maximum at 40 °C , and will be lost at 80 °C. [ Conclusion] Polyphenol oxidase could be inactivated under the condition of
the mulberry juice heated at 70 “C for 20 min or 80 “C for 5 min in less than pH 5.0. So as to protect the stability of the anthocyanins and poly-

phenols in the brewing process.
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Table 1 The gas production of Duchenne tubule
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T + FR RS TH RN 173, + + R A5
THER/NERTRAY 273, + + + FORPRAE THRAMVE R
Note: +, + + indicates gas production was approximately equal to 1/3,
2/3 of the tubular volume, respectively, + + + indicates gas pro-
duction was approximately equal to the tubular volume

2.1.2 PEUGRGREOM L . O 0 IR B R KUK A 1 TR
B, ZERATT W B > 9% MY AR 3 k7% ~ 9% (1T Rk
3KK;5% ~T% BB 4 B <5% MITERE 2 bk, Hi & SR ME
TP ORI L, 12 AREERE R R AL S IR = R KT
5% (A 10 Bk, K573/ NTF 5% 1) 2 BRIEIK

2.1.3  REREPERE G Ve, B LIRS B 10 AR EEEE R UEAT
TPEAR PG, 25 R I3 2. e 2 T, A 7 BRIERE RETN 327
12% DL 1O RS e B2, A 4 BRREAE T 32 14% LA I ARG vk
FE, BT R A AT Tt 52 1 5 v 1 R e A B DD G
R, BUREIX 4 BRIERE AT REA 308 1 R R

2017 &£
=2 BEmEELE
Table 2 Yeast alcohol resistance test
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Table 3 Fermentation performance test results

RbkgRS  WRERE @ BRI SZatr
Strain Alcoholic ~ Color ~ Aroma  Taste Comprehe-
No. strength /% 4} ix N nsive score // 4y
8 11.2 8.3 7.5 8.2 24.0

12 12.4 7.6 7.8 7.9 23.3

28 14.7 9.2 8.9 9.5 27.6

32 12.2 6.5 7.1 7.5 21.1

35 14.5 8.9 8.2 8.4 25.5

51 13.6 7.9 8.8 8.2 24.9

70 13.1 7.5 6.7 7.3 21.5
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Fig.1 Effects of pH on enzyme activity
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Fig.5 Induced young sporophytes on MS + KT 0.2 mg/L cul-

ture medium
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Fig.2 Effects of temperature on polyphenol oxidase activity
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Fig.3 Thermal stability of polyphenol oxidase
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