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中文摘要:

      为了开发经发酵前处理的新型葡萄干产品，该文以新鲜葡萄为原料，以发酵后葡萄总酚质量浓度与平均干燥速率为指标，在单因素试验基础上，利用正交试验设计对发
酵葡萄的最佳发酵工艺条件进行了优化。利用福林酚法测定总酚质量浓度，用热风干燥箱进行干燥并测定平均干燥速率。结果表明：二氧化碳发酵葡萄的最佳工艺条件
为：压强0.14 MPa、温度36℃下发酵72 h。该条件下的葡萄总酚质量浓度和平均干燥速率综合值可达最大，分别比不经处理的葡萄高48.3%和44.6%。说明二氧化碳发酵葡萄
干是一种富含高总酚含量的新型产品，二氧化碳发酵后再干燥也是一种具有应用价值的新型干制工艺。

英文摘要:

      In order to develop a novel raisin of grapes pre-fermented with carbon dioxide, taking fresh Kyoho grape as experimental materials, and taking total phenol content and average 
drying rate of fermented grapes as evaluation indices, the optimal fermentation condition was presented by means of orthogonal test based on the single factor experiments. Total 
phenol content was determined with Folin-Ciocalteus method and average-drying-rate was detected in a hot-air drier. The results indicated that the optimized conditions were as 
follow: pressure at 0.14 MPa, temperature at 36℃, and fermentation time for 72 h. Under this condition, total phenol content and average-drying-rate of fermented grapes was the 
highest, and increased by 48.3% and 44.6%, respectively, compared with those of fresh grape. The results suggested that the raisin produced with carbonic maceration grapes was a 
novel product rich in phenol, and the drying-after-carbonic-maceration (DACM) was also a novel promising technology for commercial application.
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