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Abstract

tinous rice wine was prepared by saccharifying and fermenting with pine nuts and glutinous rice as raw materials, the effect of proportion of

(1. Lianyungang Huanhai Chemical Limited Company, Lianyungang, Jiangsu 222066 ;2.
[ Objective ] To optimize the brewing technology of new pine nut glutinous rice wine with special flavor. [ Method ] The pine nut glu-

pine nuts and glutinous rice, koji addition amount, fermentation temperature, fermentation time on sensory evaluation by single factor test and
orthogonal test. [ Result]The relults showed that the ratio between pine nut and glutinous rice was 1.5:8.5, the distillers yeast was the com-
pound of rhizopus and yeast, the saccharification was 48 h under 30 °C , the after fermentation was 8 days under 30 °C. The better wine was ob-
tained after distilled, filtered, filling and sterilization. [ Conclusion | The study can provide a reference for improving the economic value and

added value of pine nut.
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Table 1 The standard of sensory evaluation

t#7 SR o
Index Evaluation standard AN ’
@EE(20)  EIEY 17 ~20
Color EIEBW, A0 ERTY 13~16
W AT P 9~12
VM, AR AT LT 5~8
FA(40)  AHBIRE EE, TRERRHE RSN 36 ~40
Sweet smell &
AW A R AR, TER R Rk 31~35
HERRABR
FY B A RS, TR IRR SLR S 26 ~30
R Bk
A, AT, A MEA Rk 21 ~25
WA, A5, A B Ak 16 ~20
WER(40)  EURZEIE (R, TCHAAR Rk 36 ~40
Taste WERER AT R, OHALAR Rk 31~35
LRI LIE W AT S, R 26 ~30
AR I RAEFR, AR B T A 21 ~25
AR R R G GRR, SRR BT EAK 16 ~20
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Table 2 Effects of different proportions of raw materials on pine nut

rice wine
. ; _ JBETRIR
BRI T R W e B gy D
. i A% | LS W
Raw  material  ratio Alcohol Sweet
. . . Color Taste The sensory
( Pine nut : glutinous content AN smell 2 ind
ricc ) % 6} 1md e);;cnre
1.0:9.0 15 15.46  28.15 28.71 72.32
1.5:8.5 17 15.92 30.62 31.94 78.48
2.0:8.0 15 15.37  30.32  31.09 76.78
2.5:7.5 14 15.69 28.15 28.72 72.56
3.0:7.0 14 14.23  27.15  26.97 68.35
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Table 3 Effects of different distiller$s yeast on pine rice wine quality

il % B AR sy RS B2
Distillers yeast Color // 43 Sweet smell // 43 Taste // 43 Total score // 43 Alcohol content // %
7Nl Smaller lumped koji 12.04 30.00 31.09 73.13 10
AREEFNEFEE: Rhizopus and saccharomyces 15.10 30.24 34.89 83.23 14
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Table 4 The factor and level of orthogonal test on the influence of fe-
mentation temperature and fementation time on the quality of

pine nut rice wine

KT K2 Factor
s BRERE(A) G (B)
Fermentation temperature // C Fermentation time //d
28 6
2 30 8
3 32 10

M S AT, R IR R O S PR, R IR
28 C AR /N, KR Ry 32 C BB K, 1 K e
30 °C L IMHIR ; AT [ A B M K R i o
ST T, e WL FE XS5 S G (F = 3. 216, Fy =
3.110) , ifi REERH R AR B3 (F =0. 754, F,,, =3.110) , L5
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Table 5 The orthogonal test results of the influence of fermentation

temperature and fermentation time on the quality of pine nut

rice wine
K% Factor JCE TSy
S5 LEERE REEME 2s5] zss] The sensory
Test No.  Fermentation Fermentation Empty  Empty index score
temperature time column  column I3
1 1 1 1 1 69.25
2 1 2 2 2 72.54
3 1 3 3 3 70.75
4 2 1 2 3 77.33
5 2 2 3 1 80.82
6 2 3 1 2 78.46
7 3 1 3 2 73.74
8 3 2 1 3 78.61
9 3 3 2 1 75.37
k, 70. 847 73.440  75.440 75.147
k, 78. 870 77.323  75.080 74.913
ky 75.907 74.860  75.103 75.563
22 (R) 8.023 3.883 0.360  0.650
Range
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Fig.3 The wavelength scanning of V.
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