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On Variation Law of Functional Ingredients during the Fermentation Process of Blackberry Fruit Wine
XIE Xiao-hua et al
Abstract
With blackberry juice and 20% pear juice as raw material for brewing blackberry fruit wine, the variation of total sugar, pH, tannin, total

(Department of Biochemical Engineering, Chuzhou Vocational and Technical College, Chuzhou, Anhui 239000 )
[ Objective | To study the variation law of functional ingredients during the fermentation process of blackberry fruit wine. [ Method |

phenol, anthocyanidin content during the fermentation process was investigated. [ Result | The experiment showed that at the end of fermenta-
tion, total sugar of blackberry fruit wine reduced to 5 g/L; pH fluctuate within the range of 3.50 —3.45 in fermentation process, reduced to
3.35 in aging period. Tannin increased in fermentation period and decreased in aging period, after 180 d, tannin content is stable at 5. 58
g/L; total phenol decreased slowly in fermentation period, after aging 180 d, total phenol content is 0. 88 g/L; anthocyanidin content reduced
rapidly 2 d before fermentation, and slowly from the 3rd d. [ Conclusion ] The study can provide a scientific reference for brewing high-quality

blackberry wine.
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4 h, iInA 20% %49t . 45 CaCO, I KHCO, 7 pH % 3.3 ~
3.5, FEREDHE L SOBE S B 3 200 g/L,iE 12 h 5 (D B
SRS AR, 22 CIRE AR, BHIEES o/L 78
HAL A 16 CHRER

A TEAE 0 P T W B R 7 R R R I, B R T R A
B pH BT BB EH R S RSN FER RS T
K 2= A0 AN B 0 B, 45 3 3= ki, KT T4 i SO, = 60
me/L, 75 KEE . J5 R BRRIEREHIAE 16 C AL, 2 e
0 A5 AT AR A R RN TR R, S5 S R RS &
IR . B BRI RM N SO, 2 60 mg/L, %5 IR & B ETR 3 1 H
Fidi o R BT VR 25 VB 3t U8 A BT Gt SR TG A ) S
FERST SR
2 ERESW
2.1 FERESSH SR, Ba R &K 82.65% , R
W7 16.2 g/kg, A 10.5 o/kg, 442 C 166. 1 mg/kg.
HERT IR R B iR 63. 38 o/ L, S 72. 52 g/ L, ] 5 [T
5 10.25% , i 1% 18. 67 o/L, ¥ & 18 0. 077 g/L, i M 0. 336
o/L, B 4.083 o/L, {57 2 378.384 mg/L,pH 7 2.92,

WAL &8 IR 70. 31 g/L, BB 72. 50 o/ L, n] A
& JE4) 10.00% , i 0.093 o/L,pH % 5.02,
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x4 ERRKEER

e, MERRER EREWER b TR
M RER e/ YRER pe/IORER %

1 29.12 78.79 50 99.58

2 27.78 76.98 50 98.97

3 27.73 75.43 50 97.04

2.5 RITZESHT A3 R A AR 2 ROy B AT
WEEME, | ¢ | =1.800<1,,(6) =2.447,i P >0.05,
BRI 2 Ay ik 22 S 0 e E A

2.6 FHERMA CRAUWRMGH R H /RS0 kT
RGNS & R AIE . 3RS AT LURE Y, S A
S R PR A 5 AR P X S
AMHC 8 A — B B 13 IR B R, A 30. 65
mg/ kg s # i 9 BNED & AR, O 27. 52 mg/kg. RS 7 12
DZE ,RSD 1 1.53% ~3.69% , 3 W I i Wby s B R
SF AERATE ST H S D A E

®5 ENRHBEE

BE e KB/ mg/ kg T E —— RSD

1 2 3 me/kg %
1 26.97 2779 28.84  27.81 1.03 3.69
2 27.46 28.94 29.36  28.59 1.00 3.49
3 26.90 27.56 28.29  27.58 0.70 2.52
4 27.79  28.90 29.30  28.66 0.78 2.73
5 28.46 28.70 27.23  28.13 0.79 2.80
6 27.77  28.73  29.49  28.66 0.86 3.01
7 27.33  28.94 27.80  28.02 0.83 2.95
8 28.44 28.76 27.33  28.51 0.98 3.27
9 28.30  27.42  26.83  27.52 0.74 2.69
10 28.44  29.30  30.31  29.35 0.94 3.19
11 20.79  28.67 30.23  29.56 0.80 2.72
12 20.65  30.23  30.56  30.15 0.46 1.53
13 30.22 30.31  31.43  30.65 0.67 2.20
14 20.55  29.79  30.72  30.02 0.62 2.06
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