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Abstract

wine was studied. [ Method ] Taking persimmon as the main raw material ,the effects of different browning agents and adding amount on the brown-

[ Objective ] In order to improve the utilization rate of persimmon resources,the optimization of fermentation conditions of persimmon

ing of persimmon pulp were investigated. The effects of different kinds of anti-browning agents and adding amount on the browning of persimmon
pulp were studied. The effects of different fermentation methods and fermentation on the quality of persimmon were studied. [ Result]It showed
that the best anti browning agent 1% citric acid jthe optimum technological parameters were as follows: temperature 30 °C ,fermentation days 7
days , inoculation amount 0.3 ¢/, and the optimum fermentation conditions were as follows: the optimum temperature was 30 °C ,the fermentation
days were 7 d,the inoculation amount was 0.3 g/L,sugar content 200 g/L and pH 3.5. Under these conditions,the persimmon wine was bright,
orange and persimmon , pleasant and pure acidity ,clear and transparent ,rich in nutrition. [ Conclusion ] The research can provide theoretical basis

for increasing the added value of persimmon and promoting the development of agricultural economy.
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Table 1 Factors and levels of orthogonal test for liquid alcohoc fermentation of persimmon wine

K Z Factor

KA < 52 ( C AL H(E

Level Sﬁf/( /j;/)l pH(B) %ﬁﬂsﬁé l?n) q;ﬁ]i? f:ait[)) 35}:& (/ ;4(}
. temperature // °C dosage // ¢/ L. i

1 145 3.5 18 0.1 3

2 160 3.8 22 0.2 5

3 180 4.2 26 0.3 7

4 200 4.6 30 0.4 9

1.2.5 K5k, TORSREINRE - UM ik, ATE N
R SR F AR I AT 2 5 VBN 2 < >R FH el DL 4 4
M BERIE SRR

2 HBRE5S

2.1 WFEBBETZMMA LRI EE IR
AT, SR 4 b B 48 22 50 (DU LR 7 TR L - ~E R
PR RER) WS 285 4T A Al 5 b, 7S Rl [8] (0,12
24.36 48 160 h) e H L AR, % HAEAT HUAEL, Tt i B 3 1Y
BT AE AL S A Ik o el T 1 AT, AN [ 9 A 79 B 3 e B2
(Tt L AR T ReAeB b SR B A O B, Horp L - o
e RRAS B i AT SR, BRI EAG 11, 2 B AT R
WK B AR AS INGE 22 AN AN A AR, S e g
PR7 i B KR BB TR R, L — 2 R A i, AR )
Pl A AL A HAD 2 R A8 AR RO 22, Horp L - 2R
P4k P RE % 15 W S W) BT B 5 1, 00 ) 4 7 R A, R
L — 2RREIRA B A SR, BN B 7 b o 2 A i
S0 SR 187 N1 . e Bu R G SRR /)i L N Y o Rk )
JRAR IR , I B8 AR T, A A 2R o B A
W, R HAE RS R 5 R R AR A AR BRI ) 2
SIS (PPO) U BEA 3¢, W JBE T iy , AT A i B8 o 49 i
WFSERIT, A PPO (Il J T 5a PRI ], R e e
BPRANAN 2% W AR M pHL, I 23 3 R T R V5 o G
JE AR A 0 G R 4 2 T R AE T A B B R
BINERA PR R pH, 8 M N E A 75 PPO i 5 1Y

HRBET-45 4 AR PPO IRIED™ L ¥R 5% R vl LA kit
P AE AR AR 2 90. 7% , BEAT R HL I i 45
AR, R TENIBARRE S A TR 4, Be ik 1% Frig iR
YENRTF I R B AE
2.2 WiFEEREBIEN®E A TS R m T
A, AT A KBS LR, R RBERBESL
TRt 0 [0 25 e v W 5 RS B2 A8 f b 1 SE R S R Ak
FRL B BT J50RE, BRI 1% BOFFEEIR i B L L0, 02 ~
0.04 mL/kg fli T35 KA T+ B 5 R 20% (2% (pH)
WHEI3.5 ~ 4.0, ELHIABETIA 3% T64% TR, 8T
28 CHEFT S ; I 245 2 T 92 11 25 i T ALk B A W Ak B A 7 J5
B IRTHEAT S WS R AR R A B

PR 2 T, Bl T R B 3G I A 3 v SO 2
TR RSB BT, 9 K)G M Tt b SRR AR A
AR RS AL FHRPPIRES . BRI RE A - R
HRATE Sk TC AT IR () R, e A AR K D2 ) — b
Wk, /D S TOIE o e, LRE LA 2B T XAk S 77 e T4
T, ST WS T W R A X RS K NS VP RG A T
T AR XS, S R REAESS 10 KA, Al -1 sl & &
FEX T THRAS R BE, J3 900 7.0 F15. 7 o/ L, TG4 J3E A GHI
TS KEE, 73590 9% F1 10% , &0 T % E, Bk
T RIS A T T4 7 i ol 2o B B 8L, 0785 2 T ™ i VLR A
VR AS K ey i, OB IRIR 08, RS R 5 B AR
HERRR (AR, - R IEAA WS . SR A



45 %27 37 %5 a5

AT e &S A L AR R

105

VB A A e L U5 T BRI, T 48R R o e o A A o O
e TR A | HH A AAERLEA AN RUXUR , TS K
0. 010%—— 0. 050%

—&— =) Blank—— (. 001% 0. 005%

558
g S0
=
~
-
N

40 i) 70 30 E)

78] Time Il h
0. 05% 0.10% —k—0.50%

—— =4 Blank—— 0.01%

598
C

3 sof
C;
~
o
~N 45

405 10 20 30 20 30 ®

B8] Time Il h

TEa B9 L - PR s b. BSINFAR 5 . BSMIPLIRMLAR ; . AT 5

A5G TR R A P i T P 0 2 70 o SR
LRI T A T I R T AR A TR A I
0.10% —#—0.50%

—— =4 Blank —— 0.01% 0.05%

59‘w&<\x
Q b

g S0

F

~

o

< ws}

40 10 20 30 T 30
B+IA] Time [ h

—— & Blank—B— 0.01% 0.05% 0. 10% —%— 0. 50%

= \K\%/W

S0f

L A8 L value

45F

405 10 20 30 20 30 i)
B8] Time Il h

Note: a. added L-cysteine;b. added oxalic acid;c. added ascorbic acid;d. added citric acid
1 FEBBEFINGFREE L EHZN

Fig.1 Effect of different anti browning agents on color difference L value of persimmon pulp
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Fig.2 Effects of different alcohol fermentation processes on total sugar and alcohol content
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