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Research on Brewing Technology of Red Koji Wine by Using Response Surface Analysis

SONG Ze-yu, XU Wei, MOU Jian-di ( College of Life Science, Liaocheng University, Liaocheng, Shandong 252000 )

Abstract [ Objective ] To research the technology parameter of red koji wine fermentation, and to give the guidance for the process of red koji
wine. [ Method] Temperature, red koji quantity and yeast quantity were selected as the factors for single factor test which had relatively great
impacts on fermented alcohol content of red koji wine. Effects of these factors on the fermented alcohol content were researched. Based on
these, response surface analysis with three factors and three levels were designed to optimize the fermentation technology of red koji wine.
[ Result] Test showed that the optimal fermentation technology of red koji wine was as follows: 29. 16 °C fermentation temperature, 34.94 ¢

red koji quantity and 8. 07 g yeast quantity. Under this technology, the alcoholic content of red koji wine reached 15. 130 0% .

[ Conclusion ]

This research provides references for the industrialization production of red koji wine.
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Table 1 Factors and levels of response surface experiment
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Table 2 Experimental design and result of response surface methodol-
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Table 3 Sensory index of red koji wine

S| LI brife
Item Red koji wine Standard

- SARURTITLSERT ) ARG AT

% Color

R Aroma  HEER,SESTERN A, R A

1/ Taste TR B AT O, R MR B T 1, 1
Exi| IREa]

3 Hig

TP — b UORE A JEORH ) A O R AR A D g 1K
AN, & R B 2T R 21 R TR RS R R
Y 3 AR, e SRS g Bk b, R o i e
GIMTI , DATRORS B Ay o) I (B 6 47 00 17 TG A3 AT i, ST TR
P Tl R £ o PR RE A 3 S R 2R e O A R = I ) B
AL, Y = - 97. 120 00 + 7. 531 504 + 0. 079 500B +
0.097 188C + 1. 250 00E — 0034B — 0. 010 000AC +
7.812 50E —004BC - 0. 127 404 - 1. 650 00E — 003B° +
4.140 62E —003C* , F # Y65 b 1 3 . XHR UGN it 47 T
oAk, 15 BNLE G 1) e R R TSR IF R - R IR 29. 16 °C 41
HiE: 34.94 o BEREEE 8. 07 g, 21 i G A9 TR AS (AR AR 20 B 15 0 (i
h 15,130 0% , 21 & BEAR AL A5 14 i S ik 1A e 45 21 21 1t
TS AT BOE S R 14. 866 7% , 5K FUE Fe AL —
o KL, 20T A JERCE R AR FRALTE AR A PR AR A
GhRE. T LB H R 21 M A P 4R e 5

(T#% 145 W)



44 %25 3

BEAFF RSB A R ATIE BALAIE F AT

am Jie, AR % 4E R 145

minet 25 SRR IR T 2R A1 S R0 R TR IR AE T R
V14 B A, RS A P S e, e R I 11 7 1 2
o IIZITTEAS RARF , K e L 7351 2 150,300,600 pg/mL
PR A0 5 0 7 S e KA P T 1L A B 200 L 3 5% 1 T
SOD & EJh, MDA &4 N R, R WIS BE S FE R
A B R PR R S R R, R EUIR
A REIE 1 AR T, AT E — 5 AR b DR il 4 g
B 0,0, #ifi.

£2 KEZ AKX B MM Sirtl Foxo3a 3 R iA B &M

(n=3)
Table 2 The influence of collagen peptide on the relative expression of
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Table 4 Physical and chemical indicators of red koji wine

WiH 21 i bR
Item Red koji wine Standard
43 100 mL FfEs> ( LA ZBET) 198 & Content of sugar in every 100 mL (calculated by glucose) 0.70 g AMEETF g

4F 100 mL R ( LLBEFABZ ) & Content of total acid in every 100 mL ( calculated by succinic acid)

VAEE Alcoholic strength

0.35 ¢
14.86%

RAET0.55 ¢
MET 13.50%
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