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Study on the Absorbability and Formation of Flour with NVR and MRI Techniques
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Abstract The relationship between gluten contents, stiring, hydration, and the state of water in flour doughwere studiedwith
NMR and MRI techniques. The state of water was measured using spin-lattice and spin-spin relaxation times, or T. and T2
respectively. Instiringperiod, T-* values (or the apparent T. obtained with single 90 degree pulse sequence) and the corresponding
protondensity decreased rapidly initial lywith increasingstiring time, indicating that the bulkwater added to the flourwas rapidly

incorporated into the flour, hydrating the proteins and other components in the flour. The curve between T>* and mixing time
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showed the formation process of dough that can direct the optimal stiring time indough. Stiring timewas also affected by moisture

content, however, there was no different among different content of gluten. The date shows that the stable time was different

wi'th the different of gluten content in dough, the higher the gluten, the longer stable time. Higher temperature increased the

formation of dough. The water mobi lity was also found to be affected by stiring temperature. With two component fitting, itwas

found that T: values and T: amplitudes increased with increasing moisture content and decreasing gluten content, also found that

there was solid relationship between T: and water absorption in flour which decided the optimal moisture content in different
gluten flour, with the gluten content of 25.4%, 30.4%, 35.8% in flour the optimal moisture absorption is 55%, 57.5% and 60%

respectively.
Key words NMR MRI dough
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Effect of Bentonite Treatment of Grape Juice on Fermentationand Wine Quality
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Abstract Effect of bentonite on fermentation and wine qual ity were evaluated in two varieties such as chardoney and muscat

by simple bentoniite addition and bentonite fining pre-inoculation. The results showed: Simple bentonite addition can increase

the insoluble solid content of must, but it had no effect on the maximum fermentation rate and the overall fermentation time.
Bentonite finingclarifiedthe juice, but inhibitedyeast fermentationandprolong theoveral | fermentationtime, increased the remnant

sugar of thewine. Ether simple bentonite addition or bentonite fining had no effect on the assimi lative nitrogen content of must,

So nitrogen nutrient supplementation did not restore fermentation rate to the untreated control .
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