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10,13 0.30 0.37 0.13 0.07
© 1 0.20 0.40 0.33 0.07 0.00

0.27 0.37 0.17 0.13 9.06



552

AR AR AT SE LI RE B T WL R L 2B B T 235

3) BOWIZRE VAL
28I O LA e 40, 73 SRR 25 O VR HLPS
B= We*R= (b, b, bs)

HPEIHE A M(e© C), b = wa * T

(p=1-.35)
24T B = (0.207 0.354 0.300 0. 103 0. 036)
BEE TR IR IR AF 2R 100 43, B24F 80 45, — K
60 73, B2 40 3, 25 0 43, WIASE] 1% 30 LR &b 1R 850
J:T = 71,14, [FBEATFFE] 27 ~ 207 W RE BRI 25 5
PRI 3.
£3 PLEAAEHERRER

Table 3 Design and results of CCD experiment
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Table 4 Analysis of variance for regression equation
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£S5 ERAFRARBEERE

Table 5 Test of significance for regression coefflicient
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Fig. 1 Response surface and contour plots of the effect of inoculation quantity and initial pH value on sensory quality
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Fig.2 Response surface and contour plots of the effect of inoculation quantity and fermentation temperature on sensory quality
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Fig. 3 Response surface and contour plots of the effect of fermentation temperature and initial pH value on sensory quality
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Optimization of fermentation parameters of cider yeasty fusant W1
Zhao Zhihua', Yue Tianli'*, Wang Yanni®, Yuan Yahong', Peng Bangzhu'
(1. College of Food Science and Engineering, Northwest A griculture and Forestry University, Yangling 712100, China;
2. Shandong Fengxiang Group General Company. Yanggu 252325, China)

Abstract: By using the constructing fuzzy comprehensive evaluation model for the quality of cider, based on the
results of fuzzy comprehensive evaluation which were set as a goal, response surface methodology (RSM) was
employed to study on the variation regularity in cider fermentation and a quadratic equation between sensory
quality of cider and the fermentation parameters has been established. The adequacy of the model equation was
verified effectively. Effects of inoculation quantity, initial pH value and fermentation temperature on cider
fermentation were explored. By analyzing the response surface plots and their corresponding contour plots as well
as solving the quadratic equation, the optimum process parameters for cider fermentation with yeasty fusant W1
were obtained as inoculum size 5.33%, initial pH value 3. 37 and fermentation temperature 22. 14C.
Key words: apple wine; yeasty fusant: fermentation parameter: fuzzy comprehensive evaluation; response surface

methodology( RSM)



