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Abstract Using the pulsed strong light on fresh beer and white glutinous rice wine sterilization respectively,the
effects by pulsed strong light for fresh beer and white glutinous rice wine were studied. The results showed that
beer after frequency for 5 times/s flash processing 3min,the content of yeast in the beer reduced from 220cfu/mL
to 175cfu/mL ;the shelf life was 3 days longer than original sample at 0°C. The white glutinous rice wine through
frequency for 4 times/s flash 3min,the content of yeast in white glutinous rice wine reduced from 235cfu/mL to
5cfu/mL ;the shelf life was 50 days longer than the original sample at 0°C,30 days longer at 10°C,6 days longer
at 20°C and 2 days longer at 35°C. What’s more,the flavor did not change obvious through the organoleptic
evaluation and electronic nose detection after sterilization.
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Table 2 The fresh beer quality change followed by days at 0°C
1 after pulsed strong light treatment
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Fig.2  The sterilization effect of bear treated by different pulsed
strong light
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Fig.3 The sterilization effect of white glutinous rice wine

treated by different pulsed strong light
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Table 4 The sensory evaluation of white glutinous rice wine

treated by different pulsed strong light
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Table 5 The white glutinous rice wine quality change followed
by days at 0°C after pulsed strong light treatment
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Table 6 The white glutinous rice wine quality change followed

by days at 10°C after pulsed strong light treatment
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Table 7 The white glutinous rice wine quality change followed
by days at 20°C after pulsed strong light treatment
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Table 8 The white glutinous rice wine quality change followed
by days at 35°C after pulsed strong light treatment
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Fig.4 The electronic nose test resuslt of fresh beer treated by
different pulsed strong light
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Table 9 The diversity factor of fresh beer treated by different
pulsed strong light

min 0 3 6 9
0 0.076 0.094 0.282
3 0.076 0.035 0.112
6 0.094 0.035 0.023
9 0.282 0.112 0.023
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Fig.5 The electronic nose test resuslt of white glutinous rice

wine treated by different pulsed strong light
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Table 10  The diversity factor of white glutinous rice wine

treated by different pulsed strong light

min 0 3 6 9
0 0.050 0.244 0.461
3 0.050 0.091 0.158
6 0.244 0.091 0.239
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