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Fig. 1 Changes of conventional physicochemical index of low-alcohol Haihong fruit wine during fermentation
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Fig. 2 Color changes of low-alcohol Haihong fruit wine during fermentation
HPE 2 AT, R R AR B T LD SRR S 0 ROXWRELAT o IR LT SR R L R P XU
AR A, Bl 2a) AT MREEEZICR iR feani® 3 i, 18 3 mT g AR AR WSS,
TRE AR A L7 ol B sy, R B R B 58, e WIW (WIS R W2 X5 52 Vi 21 SR 31 R i 14 i 2 (L
TORRERA 6 d MR LR IR i ISR B IR, B, O AR I Ay W3S W2 W Fil Wes, HLBE % &
11 2b) AT BT AR LRI R A Y o " B9 ORT I TRIAY E IS 30 88 A5 2% 4% 1 i 7 (B &2 BT
O, VT IR R BN T @ @R, b KBRS 1 d 9 fREER WI1C W3C HI WSC X IR B I 20 R4 i 1Y
REEB LR L BRI I T 0, R AR W NI(ERAIR, LB 2 T8 N TR) ) S < 3K 6 44 JR 2
556 d BUREAL . HIE 2¢) T, B A RBE R LRI RE RO LB 52 T R 3, 3 3 WA B2 i 0 R A b
A b R0, BEIII IR SR B s gl b RS B e SR B W b L S e AR
W 6 d AREEIFLLU RN AR i B (R R R 2 0L A LR S5 XUy ot 1) 55 B iy, ELBEE & T Y
PRKIEZS 8 d ke, 5 b1 AR R BEAT M SRR, AR il b 55 7 S o 10 35 1 W A 35
LA R AR R B e L ], HORBE RS R, ELBEE R MR AT 22 M AR, U I R e R AT
1d.55 6 d FI%E 8 d FMRBEILLRIREMAL B (. AT CAHL) B AL 8 (il 2P it £ 45 KUk

AR SN, FRE B B A B (2 R P B e A AR A v i SR BT AT 0
2.3 {REBORBEXRY S PERT, X al fE—J7 11 5 23 U RO A R R AR

AR B B T R B3R R B O, o B B AN TR XU Ay o 1 7 OB (E 22 e R A
XECSR LN B AR ACRA B BA W& K R 55— T TS SR e o e v R 7 R ) A
R o G o R AR A B 05 A R AR



25060000049015 g% 15 #8Z. tbd
NE,E . ETENEMON R FHERBERNBREBLRBLABRAET R R AT IR .5
100 60
14 025 1025 —WiS
0 4 WIC +%§ 55
0.12} ——W3C 90
\ —=W5C 020 020 " 10
iiElo.lo- \ . . 80 =" las
A —A @ e *
Boost N\ * 015 51015 5 570 y/ avg 140 &
E o El EE 7 E
S 0.06 e S S 260 /. 35 7
= PR S, 010210102 = 30 =
0.04+ '\* —te. "‘\::’;: 50 p—o_—~
Tr—y 1005 {0.05 ey 125
0.02} 401 4 2
| S ]
%6 & 10 12 s 0 %% % 10 1 14"
KR [E]/d KR [a]/d
QWIC. W3CHIWSC b)WISHIW2S
150
1.5 55 [-a-ws3s
RO 3
1 4 50 220' ‘__%/3 135
: 200+ \L /a 130
+ YA 120 &
g5 180 o
Rl 14.045 4= e 115 &
g 2 80 / 1o B
St 358 A0 // 105 2
= = e o B
3.0 1201 ﬁ"/ vt %
. 85
125 100+ u73 30
807
0 54 6§ 10 12 11 0 %% ¢ s 10 12 14"
KR ) /d KT IE]/d
W6S. W2WHIW3S d)WSSHIWIW

B3 KRB RIE A B AR Rk 8 AL

Fig. 3 Changes of flavor substance of low-alcohol Haihong fruit wine during fermentation
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Changes of taste quality of low-alcohol Haihong fruit wine during fermentation
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Fig. 5 Result of multivariate statistical analysis of color, flavor substance and taste

quality of low-alcohol Haihong fruit wine during fermentation
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Table 1 Result of sensory quality analysis of Haihong fruit wine samples during fermentation
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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 native Saccharomyces cerevisiae in the fermentation of
Haihong fruit wine. This study used laboratory isolation and selection of the S. cerevisiae CDJQ6-3 to prepare
fermented low-alcohol Haihong fruit wine. The dynamic quality changes of low-alcohol (with an alcohol content of
5%vol) Haihong fruit wine during fermentation were studied based on conventional physicochemistry and electronic
sensing technology. The results analysis showed that the contents of soluble solid, total sugar and reducing sugar
and 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 as a
whole presents a bright red-yellow tone. In terms of the composition of flavor substances, the contents of volatile
substances such as nitrogen oxides, sulfides, terpenoids, methane, ethanol, alkanes and organic sulfides gradually
accumulated during fermentation, while the contents of aromatic substances gradually decreased. In terms of taste
characteristics, the sourness and astringency of low-alcohol Haihong fruit wine increased gradually during
fermentation. Compared to the later stages of fermentation (6~ 14) , the low-alcohol Haihong fruit wine in the early
stage of fermentation (1~6 d) has better quality characteristics, manifested as a higher red-greenness(a” ) and
aromatic substance content. At the same time, 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 quality of low-alcohol Haihong fruit wine prepared by S. cerevisiae CDJQ6-3
fermentation showed more excellent quality characteristics in the early stage of fermentation.

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

electronic sensor technology
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