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Nutritious health Yellow Wine was produced with buckwheat , sealwort ,medlar as raw materials and sealwort ,medlar as auxiliary ma-
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Table 2 The product experiment arranged
Iz 3 RS G T2 K i o
roomcorn istillers
T Sample No. Process i .
millet variety yeast
# ot F
At 1 1 445 1E
2 ! 8 8 25
3 1 9% 35
4 2 45 2%
|I-Z 2 Aol AMATAEAL l 5 2 85 345
Jat 6 2 95 15
|2 o, | ’ ’ “u 3
" | 8 3 85 1%
ki s
}—> BA% |—> [Hl4E) 9 3 95 258
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Fig.1 Technological process of millet buckwheat Yellow Wine
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Table 1  Factor and level of orthogonal test on millet buckwheat

Yellow Wine
K2 Factor

K- o e . =

Lol TEM) BEk A (B) TR (C)
Process Broomcorn millet variety Distillers yeast

I I HEAS 18

2 2 BESS 25

3 3 s T 38
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Table 3 Effective nutrient content in raw millet

—
G5 mOkRF WEA s SR
Sample  Broomcorn Crude Crude L]

. . . Amylopectin/crude
No. millet variety  protein /% fat // % starch // %
1 TWRA S 13.20 2.27 98.62
2 HESE 12.12 2.34 99.96
3 BRI S 14.84 3.54 99.97
4 WA 11.87 2.65 67.39
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Table 4 Statistical of evaluation factors of millet buckwheat Yellow Wine
AP Appearance UUTERESE Precipitation it Color S Bk Odor [1)& Taste

FESL SRS
Sample L% F ok ok F E wm F  E h  F ko F
No. Top  Middle Low Top Middle Low Top  Middle  Low Top  Middle Low Top  Middle  Low

class class class class class class class class class class class class class class class
1 1 3 11 1 5 9 2 4 9 1 2 12 1 4 10
2 3 8 4 2 9 4 3 5 7 5 4 6 4 9 2
3 2 7 6 2 8 5 4 5 6 3 6 6 5 10 0
4 8 5 2 2 10 3 7 6 2 5 6 4 6 6 3
5 11 3 1 8 7 0 11 4 0 9 5 1 14 1 0
6 13 2 0 5 8 2 10 4 1 8 4 3 10 3 2
7 1 5 9 1 7 7 3 6 6 1 4 10 2 6 7
8 2 6 7 1 8 6 1 6 8 3 3 9 2 8 5
9 2 2 11 1 4 10 2 4 9 1 1 13 1 5 9
AL X Weight 0.25 0.2 0.15 0.15 0.25

IR K F5e e (R A5 AR R B AR PR EA T A B 45 5 PP 11
EWRZ ot B A 2R
0.066 7 0.200 0
0.066 7 0.333 3
0.1333  0.266 7
0.066 7 0.133 3
0.066 7 0.266 7
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X =(025 0.2 0.15 0.15 0.25)fF, ¥l =X°RI=
(0.076 7 0.2433  0.680 0) , A, 15 SR 28 He 2y
e 5 Ps o

0.733 3
0.600 0
0.600 0
0.800 0
0.666 7
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Table 5 Result of the vague change

BRI S 45 5 Result of the vague change

R
il I th T
Sample Top Middle Low
No. class class class
1 Y1 =( 0.076 7 0.243 3 0.680 0 )
2 Y2 =( 0.223 3 0.493 3 0.283 3 )
3 Y3 =( 0.213 3 0.500 0 0.286 7 )
4 Y4 =( 0.380 0 0.436 7 0.183 3 )
5 Y5 =( 0.723 3 0.250 0 0.026 7 )
6 Y6 =( 0.630 0 0.270 0 0.100 0 )
7 Y7 =( 0.103 3 0.376 7 0.520 0 )
8 Y8 =( 0.120 0 0.430 0 0.450 0 )
9 Y9 =( 0.093 3 0.220 0 0.686 7 )
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Table 6 Result of the comprehensive judgement
PEFIZER Rt
Result of the judgement Sample No.
I Top class 5 6
1 Middle class 4 2 3
T Low class 8 7 1 9
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Table 7 Comprehensive arrange on merging into one

Comprehensive Comprehensive
. Sample No. . Sample No.
sequencing sequencing
J¥ 1 Sequence 1 5 J¥ 6 Sequence 6 8
J¥ 2 Sequence 2 6 J¥ 7 Sequence 7 7
JF# 3 Sequence 3 4 JF# 8 Sequence 8 1
JF 4 Sequence 4 2 J¥# 9 Sequence 9 9
J# 5 Sequence 5 3
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Table 8 The effects of pre-fermentation temperature on the utilization

of raw materials

TR B IEES
Temperature Residue Utilization
C quantity // kg ratio // %
20 26.81 69.68
25 24.92 71.82
30 22.56 74.49
35 23.63 73.28
40 24.2 72.63
45 25.87 70.75
50 26.15 70.43
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Table 9  Functional component analysis of millet buckwheat Yellow
Wine
JERE BT E2)
Material Flavonoids Polyphenol

1.18 lutin mg/g 23.0 GAC mg/g

Broomcorn millet material

W5 7% iR Tartary buck-

wheat material 20.2 lutin mg/g 44.10 GAC mg/g
P Yellow Wine 90.08 mg/L 21.01 GAC g/L
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Table 10 Flavor and odor components analysis of millet buckwheat
Yellow Wine

TR . TR o
Aroma . Aroma H
Content Content
components components
Zm 286.06 ViR 4.74
ML 230.48 2,3-Tf(7E) 4.01
it 12.26 Bz 3.64
B—A L 8.91 3-HIJE—1-T 3.26
IEEE 8.15 ] 3
LR 6.12 2,3-TZm () 2.6
IR 5.87 TR 1.6
SRR 5.18 A5y <1
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Table 11 Trace element analysis of millet buckwheat Yellow Wine

s Name of H 7 Name of e
No. Content No. Content
element element

1 B 1921 8 H 0.04
2 i 4848.5 9 B 17135
3 #l 0.35 10 A5 489.35
4 L= 8.6 11 L2 0.03
5 L2 0.12 12 123 17.65
6 =3 47.54 13 4 1.14
7 i 0.22
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