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F R L T R PR R, 3 L R A
(P>0.05), 3 FPBEAIN Y o " 22 5 W35 (P<0.05),
HYPhE, 25X 3 Mp R R TR E PR
PRI 2 e, v D2 B ) 3 T e o ) A RS T R P
RCRAR T , FLUR gty B Tl 3% i ot gk ST i e e ol 1)
MRS i Bz ) 5 e T o] P SR R 8 AR B
25, 3 BRI b7 I h TEAH , RTINS A
XA BE SR H I R P B S ) o & 2 AR AR SO, T T
AR R LG (L 2 T e A R R R I
PRl B SR 7 3 i TR AL (P<0.05)
3 PRSI Y b HAE 800 LA L, FHH 3 i ik 1Y A B
f, Ho Dhaly e il 3 IR i A pk R Y A SRR
B IRIR, X5 b I S5 AT 5 Ak C
BEETHAMA(P<0.05) , X 5Ha” b"FhHY
5 45 RAHAT
22 AREBLEIZNRRBEENLIERG
A

N [ A TSk R ) B Ak AR L 2,
H 2% 2 AT, AN ] i Ak B T2 A SR T A0 T RS N
11.50~ 12.27 %vol, H = HF L R EHEZ R (P>
0.05) , 25z il 3% & Ik ) Fry Ak SR T 10 B TR 5 ik
FACT HAPILL (P<0. 05) ;417 K 3% Bt e O T %
TR R ) ) A R PG TR 1 i v T R T R R TR
PR B R (0 —F ER E 225 (P>0.05) . &
J il TR TR o] 0 Ak R TS 1) IR A e,

YR SRyt B 150 I it e B i T R o) P O SR, 1HL —
HEFALE (P>0.05) 7 B 5 A R il A4 Bk
T TR Y& A, B 2 B il 9% K T i i
FIRESRTTY HA B P22 5 (P<0.05) , KSR R &%
PRI T2 1 W & = 7 A AR RIS 3X AT g2
PR SRR 2 A4 R 2 AL 454 n] Bt
TS R 1) IR R LA A s A W B 1 AT
LS SRR, O TR R S LA 4 R AE B
TR P Aot T2 v (0 235 A 78 A RO R v 1382 8 A 1Y
WA A R i — DR IESE

SR 14 v 2 T T 0 o R R R i AR
AL, R B b AR BT R AR i S R
SR 1 v R R DD AR OGN A R R R
TRl ARk SR 3 e e O R ) W e TR
21 (P<0.05) , H =gl 2% i 5 ik 640. 00 mg/L,
JE TR v R S 0 B AR S L (300 ~
400 mg/L) " F B i R TR R ok 1 Ak SRS 1 1 T
B R AR, H S5 HAMA 25 8% (P<0.05) ,
B T S T ik S T T T o ) R SR Y 1Y S T
SR AR, A3 Rty B SRR 2 Bz 3R e R 1 1 Bk
Y 34.13% M1 53.52%, H =H# %R 8% (P<
0.05) . 2 Bl 3R B 1l 5 I Tt gk S5O 24 T T ol
FARR SR TG 1) S B B e B E 22 5 (P>0..05) , 1
2 WL A )R 357,79 mg/L 1 403. 10 mg/L,
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Table 1  Color characteristics of peach wines prepared by different pretreatment techniques
RAIAE T2 L* a” b* h/(°) C”
R i 19.37+1. 19" -0.570. 10° 10. 7120. 66 86. 970. 35" 10. 72+0. 66
Ak 18. 74+0. 16" -0. 99+0. 09° 6. 88=+0. 28" 81. 82+0. 40° 6.950.29"
iR I S R g T 21. 12£0. 76" -0. 82=0. 05" 7. 820. 64" 83.97x0. 22" 7. 86+0. 64"

i [RIBAS IR b /NG TR RN A AE & 25 5 (P<0.05) , T Il
%2 REATAHE T ELPRE G IR

Table 2 General physicochemical properties of peach wines prepared by different pretreatment techniques

S S =y FREY IE B ST S G

AfALEE T2 {E%E/(%VOI) ﬁi/(g'L_l) ﬁﬁ/(g-L_l) /E."\%/(mg'L_l) /%i'\%/(mg'L'l) é\ﬁ/(mg-L_l)
ek 4 12.27+0. 58" 5.29+0. 17° 14.94+0. 57" 115.75+5. 74" 256.19+20.81"  268.05+24. 10°
EN A A 11. 50£0. 10* 4.29+0.01" 19. 70+0. 13* 58.82+4. 85° 163. 38+9. 99" 180. 90+4. 99"

i b

5 e I 5.62+0. 44 16.57+2. 85™ 88. 10+23. 13" 87.44+19. 32° 182.25+14. 84"

@Eﬁ’iﬁiﬂr 12. 10£0. 62*
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T2 K T 3R T e e o %) Bk SR TG 19 e 48 Ak 3% Pk S8R
R 3R R AR R T 11, 60%, B
TF5E 720 A AR 2 (1 2 ) o 5 B i SR PR T
%3 ARWRAREIZMRENIH EXRLE

B A BN
Table 3 Content of total phenols, flavonoids and

antioxidant activity of peach wines prepared

by different pretreatment techniques

o MEEE/ REEERE, PELEN
- (AN oy 51

HIALT.Z (mg-L7") (mg-L™")  (pmol Trolox-L™")

WRHIN  100.70£4.80"  53.31£10.54°  74.07+2. 46"

FHHI 89.07£1.00"  36.47+4. 44" 65. 48+0. 56°

7%§%§%§§£5 95.19+3.78®  33.2316.58" 87.33+4. 82°
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R TR TR A B SR e | % R 2 4 R R A S04 Y o
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B SEAY 1. 68 £5F1 2. 03 7%, 3 3 B 7 il 2%
i A ST R AR Hl £ P R SR S ) A SURRAE
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P ISR A A AR A 1 Jo R B SO T TR 2R 4%
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PRI PR B S o3 14 BT it vk B AR, ik
PEFS S B0 5.00% LA, 7R B2 6 3% fn 2
B 1 TR ol ) A SR v | S R A A
4 o B R B e TR S R MR T Ry, e i E
FERAMER ST, Horbly B il 2% & I T i) i) k2R iy
b B R P A SN a3 Y T R R A, 3 R
AR T TR A LT R 2 R i R A TR TR A %) B SR
Y 1. 27 £5F0 1. 98 £, Sl 3 Ak SR i
TR RIS AY, o3l o B R
B 1) I T ik SR A 2 B i) SR S T TR ) 1) Ok 2R Y
PR BESR I M AT B RV B 1Y) 76. 74% (73, 40%
F1 74, 25% , HAFHT K il 3 e e TR il v kSR 08 v iy
T e VR A vmn , 0l DA el B T 3R T e BT A 2 B
I & TR TR Al (B SRS 1 1. 33 %50 2. 05 i, TEAH
B 1l TR ] () Ak SR o I R R SR 20K
P T 1 — T P O o v 8 L v, (25, 35) -2, 3
TR 5T TR AN N 2 B R e TR o A Ak R
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TR ) S Y 2 - 2R O R A B 1-T
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B IR T e BRI T T TR A Bk R P A
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TE 25 B 10 A e T o) M SRS ) T IS 4 A
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ity fgp LT 2 R TR A BRSPS 1 1. 61 F5 0 7. 47 £i%

4 FEWMAE L LHRBEGBHEDRARESE

Table 4 Composition and content of phenolic substances in peach wines prepared

by different pretreatment techniques mg/L
BIALEE T2 JRILAETR ILE#E 7R R T&HMR FRILKE
LA 1. 77£0. 10° 2.59+0. 13" 1. 62£0. 19" 5.12+0. 10" 1.62+0.19*°  18.70+1.57"
LRk 1.42£0.01" 2.410. 00" 1. 75£0. 20° 3.770. 04" 1.75£0.20°  21.83%1.92°
IR B BGT 1.8020. 10° 2.43+0. 02" 1.59+0. 11° 5.54+0. 35" 1.59+0.11°  19.29x1. 08"
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Quality characteristics of peach wine as affected by different

pretreatment techniques

ZHANG Xiaoqing ,PAN Junkun,LYU Zhenzhen,LIU Jiechao,JIAO Zhonggao
Zhengzhou Fruit Research Institute ,Chinese Academy of Agricultural Sciences,Zhengzhou 450009, China

Abstract;In order to investigate the effects of different pretreatment techniques of peach fruit on the quality
characteristics of peach wine, peach wines were prepared by different pretreatments with Chunmi peach fruit,
including pulping with skin, pulping with peeling fruit, and extracting juice by enzymolysis after pulping with whole
fruit, and then the color, physicochemical indexes, composition and content of phenolic substances, composition
and mass concentration of volatile aroma components of the wines were determined. Results showed that pulping
with whole fruit resulted in a peach wine with higher content of total phenolics and flavonoids, but the yellow color
of the wine was enhanced, and the content of higher alcohols in the final wine achieved as high as 640 mg/L,
significantly exceeding the ideal range (300~400 mg/L) of higher alcohols in fruit wine. Pulping with peeling fruit
could effectively retain the green color of Chunmi peach fruit flesh and reduce the content of higher alcohols to
357.79 mg/L., but the total phenolic content, antioxidant activity and total mass concentration of volatile aroma
components were also reduced by 11.55%, 11.60% and 42.86% as compared with pulping with whole fruit.
Peach wine fermented with exiracted juice by enzymolysis after pulping with whole fruit showed the highest
brightness value and antioxidant activity, and the content of higher alcohols was reduced to 403.11 mg/L.
Furthermore, the contents of total phenolics, protocatechuic acid, chlorogenic acid, procyanidin C1, isorhamnetin
in the peach wine fermented with extracted juice by enzymolysis after pulping with whole fruit were higher than
pulping with peeled fruit. The total mass concentration of volatile aroma components of peach wine fermented with
extracted juice by enzymolysis after pulping with whole fruit were 25.50% and 119.66% higher than those of
pulping with whole fruit and pulping with peeling fruit, and the total mass concentration of esters was 1. 02 and
3. 80 times higher than those of pulping with whole fruit and pulping with peeling fruit. The y-decalactone, which
was the characteristic aroma compound of peach fruit, was better retained by pretreatment of extracting juice by
enzymolysis after pulping with whole fruit. It was suggested that extracting juice by enzymolysis after pulping with
whole fruit was a promising pretreatment technique for producing peach wine of high quality.

Key words : peach wine ; pretreatment technique ; higher alcohol ; volatile aroma component ; phenolic substance
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