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Quality variation of wine grape pomace dried by infrared drying
or during storage without drying
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Abstract: To study the characteristic of quality variation during wine grape pomace’ s storage and the possibility to
apply infrared drying to wine grape pomace’s dehydration,the quality of wine grape pomace was evaluated.The
pomace were dried by solar drying after being stored for 0,1,3,5 or 7d,for the pomace dried after being stored for
1d,grape seed and grape skin ultramicro- pulverised powder were made, for the other pomace, the grape skin
ultramicro-pulverised powder were made;some pomace were dried by infrared drying after being stored for 1d,
and the grape skin and grape seed ultramicro - pulverised powder were made. The content of microorganism
(yeast,mould and bacteria) ,8 kinds of phenolic acid and fungaltoxin ( patulin and ochratoxin A) of ultramicro-
pulverised powder was determined. It was found that with the storage time prolonged, the content of yeast
increased at first and decreased in the next, the content of microorganism and fungaltoxin increased and the
content of phenolic acid decreased. The ultramicro- pulverised powder which were stored for 1d and dried by
infrared drying possessed less microorganism which meant that infrared drying owned a good sterilizing effect;the
phenolic acid met with some loss and no influence was found for fungaltoxin.In conclusion, wine grape pomace
should be dried immediately after separated from wine making process and infrared drying could be a proper way
for their dehydration.
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Table 1  Phenolic acid content of wine grape skin and seed ultramicro—pulverised powder( mg/kg DW)

B WEFR ILER SRR TR FILHERER MR (g7 BT
SI-Fz# 270.98 +42.89° 2630.73 +26.37° - - 1618.08 £55.82¢ 20.98 £7.26" 020 £0.01¢  424.02 +61.74°
HI- 78} 241.06 +1.84° 1975.58 +93.82° - - 1198.52 £12.00°  5.06 =0.50° - 160.06 +2.56
SO-HF#  318.92 £0.391  3502.84 £0.22¢  28.02 £0.68"  12.20 £0.02¢ 2629.88 £+2.48" 29.67 +0.05°  0.12£0.00°  322.33 +8.20°
SI-Ffky 26377 £0.44° 2967.75 +1.88" 2312 £+0.86°  11.67 £0.18% 2142.74 +0.91¢ 2276 £0.10>  0.10 £0.01°  282.68 +13.95¢
HI-FFKy 24414 £029° 247351 #2111 11.17 £0.02°  11.65 £0.531  1683.51 +4.65" 2047 £0.00®  0.07 £0.01>  222.12 +21.27°
S3-HFHF 19451 £0.86" 1616.21 £1.97° 1742 £0.05¢  9.06 £0.09°  1290.68 £1.83¢ 18.79 £0.02"  0.08 £0.01">  108.57 +8.88"
SS—FFKY  187.18 £+1.49" 1921.04 £14.62° 8.82 £0.19" 7.05£021" 113631 £6.13"  6.96 +0.10° 0.04 £0.00°  182.34 =1.46"
ST-¥H 11035 £0.79°  1281.66 £3.63*  7.36 £0.21° 557 £0.17°  757.66 +3.31*  6.15 £0.09° 0.03 £0.00°  112.80 +1.29°
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Microorganism count of wine grape skin

&l 1
Fig.1
and seed ultramicro—pulverised powder
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Table 2 Fungaltoxin content of wine grape skin and

seed ultramicro—pulverised powder( pg/kg DW)

e %Eﬁ? ﬁfﬁﬂ%ﬁ? A
Patulin Ochratoxin A
S1-J#y 26.98 +1.87° 2441 £3.91°
HI- 43 37.56 +7.95° 28.24 £0.81"
SO— ¥ 453 - 33.64 £0.20"
S1-¥£¥3 - 59.42 +0.81°
HI1 -4 - 58.61 +6.45°
S3—¥FHy - 45.60 +0.22"
S5-¥FH5y 8.93 +7.27" 51.76 +1.15™
ST ¥ ¥ 7.48 £5.03" 60.55 +23.33°
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