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Changes in conventional physicochemical index during the fermentation of low-alcohol Haihong fruit wine



AL, F ETEANEMS AR FEREANKE ELRE L LR

W R AR AHE R <23 -

KW 12~ 14 d B W9RS i TR, P3RS R
5 %vol , TR IR EE W21 R0 19 A B EFE FEARZE 3R

FH & 1b) TN, Bl A A BERsS [a] A A4 IR BE TR 41
G Y R DR ) % i LA JER & i 2
TR, X T RE S Fh R R RE R R A A
TFORG B AR =8, 76 R eSS AT (56 14 d)
R LT AR S A AT P R 5 528 0. 16 /g,
VR JEORE Al 98,90 g/LL, AR T A S AL )
P54 4 v 7K SF, 3 T RE 5 0 21 SR T A 3 DRORE £
U TR R R B RE Y A G, S Ah, R
R TR (] () S TR BE Vi 21 SR A 5 ) pH (R
REkas SR & w5 b BIVICRE ifg £0 R Y
PR B Tt i, 3 T HE 5 R P Bk 1 7 RR BIL 1) S A HILIR
(v A 21 e TS TR VRV £ T
) pH {E°A 3. 76, IR & 5N 5. 20 o/ L, % i B R
JEE A ) T A A A i A K B, A RE
SRR BT ERI SR, SR Y R R A R Al T BB R
TR B XU S T3, MR v ) Tl 2, S SRS ) R
B —RER <6. 0 o/L, I FI W A 5 v A1 1
Z1 0N B R BE I RO A 2R
2.2 REBLARBEFEIN

R A 2T RS & Pt A b (B i ARk an P 2 e
ANo IR 2 A, A R R R LT SRR A A
PERCAT B AR A . IR 22) TN (IREE LT SR
THRRS I L A, R AR R e B 52 Hoh
KB 6 d (IR L1 S RE i PSS B e fiG,
FE 2b) TR T A AR BT L AR 1Y o YR T 0,
UL AR A i, o R B 25 1 d R
VLT PR ST R R W ), R R R 6 d

FORESD o B 2¢) AT ITA IR BE TR LT SRR A Y b
BIRT 0, UL W PR Fe B0 Ry B €5 (8, Frh R e 50
6 d AUMREERLL AN A i B R E IR ] i, R O2
MRS 8 d RS, 25 b, RS R IR 2 SR
FE AR M R, B RBERS 1 d 50
6 d FI5E 8 d MR LT R b 21 €0 5 2 (0 R R IE B
LRI SysE AR URE 9 =) O
2.3 REBLRBXRY RS

SR XU PR 18 5 T A v 1) R R B O
TR R M A AR K R AR B B I A SR B
R TR Ao R v TR T A AR B Y A ) 5T R )
(R R 237 AT R Y 1 ST e I 5 AR R XU B
BT a1l 3 BroR . H B 3 AT, AR AR WSS
WIW WIS Fl W2S X% 2 ¥ 21 SR 75 R i 11 el o7 (i
v, KR AL &A% W3S W2wW fil WeS, Hbi & &
R I [ 1) A0E | 30 42 R 190 i) o7 L 52 | T
FEIEAS WIC W3C F W5C X1 JBE ¥ 21 SR B i 1)
M 17 (A1, L 5 & PR IF i) 114 JiE 4K | 30 S0 5 k2
FA I 7 {5 I AR R A 3 R AV R 0 T SR A
hRAAY B RS BT H E SRE BEE
A BB 55 KUK A 0 1) o B v, FLBE A R Y
HEF T SRR A it v 0 A S o 1) i ) A
15, ELBE & e E 47 72 7 B AR, D6 Kk I sl R A
AT CHAL) B ALY h5 269 T | £ 1 55 XUBR
W5 )7 HE AR K o A S0 TR LA 41 )
YER . X 0T fig— 5 2 S0h AU AR
GBSO R RUBR ) o 0 7 A0 22 S K
O, T35 1] 5 SR K T 3 A v I e A A
LS E SN

70

0%000,%0 00400, ;° 80 ¢
0] T T S S A R R : :

: T T A 15.0] ! :

S A ; 60 .
502:32::5:5555:: 12.5:..,, ° ° o0 : Y
40 v v o H i : |

S T A T (U R A :.?,Q:Q.: w400® 5?109?’05
(U A A A X R R U R A A A A A P :
¢ T T Y 1 O O O
004 4 8 b or b b bbb 2500 0 n bbb A A
1] ——— e A | s ———— o ———————————

1234567 8091011121314 1234567 8091011121314 234567 801011121314

R EERTIE]/d K EERTIE]/d K EERTIE]/d
QL b)a’ o) b

B2 REHLRBABIRTEFH TR

Fig. 2 Color changes during the fermentation of low-alcohol Haihong fruit wine
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Fig. 4 Changes in taste during the fermentation of low-alcohol Haihong fruit wine
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Table 1 ~ Result of sensory quality analysis during the fermentation of Haihong fruit wine
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Dynamic study on quality of low-alcohol Haihong fruit wine during
fermentation based on conventional physicochemical analysis
and electronic sensor technology

ZHENG Yi,SONG Fang,ZHANG Yifan, YUN Zhe,SU Yujia,SHEN Xiuqing
School of International Business ,Inner Mongolia University of Finance and Economics ,Hohhot 010070, China

Abstract; In order to explore the practical application of the native Saccharomyces cerevisiae strain in the
fermentation of Haihong fruit wine, this study used the S. cerevisiae CDJQ6-3 strain isolated and screened in the
laboratory to prepare low-alcohol Haihong fruit wine (with an alcohol content of 5 %vol). Then, the dynamic
quality changes of the wine during fermentation were studied based on conventional physicochemical analysis and
electronic sensing technology. The results showed that the contents of soluble solids, total sugar, reducing sugar,
and the pH value of low-alcohol Haihong fruit wine showed a decreasing trend during fermentation, while the
alcohol content and total acid content showed an increasing trend. In terms of color, low-alcohol Haihong fruit wine
presents as a whole a bright red-yellow tone. In terms of flavor substance composition, the contents of nitrogen
oxides, sulfides, terpenoids, methane, ethanol, alkanes, and organic sulfides gradually accumulated during
fermentation, while the contents of aromatic substances gradually decreased. Meanwhile, the sourness and
astringency of the wine gradually increased. Compared to the later stages of fermentation (6~ 14 d), the low-
alcohol Haihong fruit wine in the early stage of fermentation (1~6 d) had better quality characteristics, which were
manifested as a higher red-greenness (a” ) and aromatic substance content. At the same time, the saltiness,
astringency, and umami aftertaste were significantly higher (P<0.05), while the contents of nitrogen oxides,
hydrogen, methane, (organic) sulfides, terpenoids, ethanol, and alkanes, as well as the acidity ( absolute
value) , bitterness, and astringency were significantly lower (P<0.05). It can be concluded that the low-alcohol
Haihong fruit wine prepared by S. cerevisiae CDJ(Q6-3 fermentation exhibited superior quality characteristics in the
early stage of fermentation.

Key words:low-alcohol Haihong fruit wine ;Saccharomyces cerevisiae ; fermentation process ; physicochemical index;

electronic sensor technology

[ FrAE% 5 . M Beds w20



