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Application of Superfne Gr nding Technology n
Process of Grape Seeds

Li Hua Yuan Chun-long Shen Jie
(College of Enology, Northwest A & F University, Yangling, 712100, Shaanxi, China)

Abstract: Grgpe seeds are of very high nutritional and medicinal value In order to make good use of the functional
campounds in grgpe seds, the processing technology of grape seeds includingwashing, drying, sterilizing, freezing
and auperfine grinding was investigated An optimal processing procedure for superfine grinding was then deter-
mined, | e, dying the seedsat40 for 2h - freezing the seedsat - 20  for 30min - adding microcrystalline
cellulose in a content of 40g/kg-mixing and grinding the seeds for 25min Thus, superfine grindsof grgpe seeds
with a diameter of 2.5 22. 34 m and an average dianeter of 6. 21 m were obtained A s the dianeter of grgpe sed
cell is15.0 32.3m and is24. 3 m on an average, it can be detemined that the cell walls are totally broken
Key words grgpe sed; superfine grinding; cell-wall breaking ratio



