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Abstract: The deacidifying conditions by ion-exchange resin 314 were investigated by orthogonal experiments. The optimal parameters

were that the ratio of ion-exchange resin 314 to wine, stirring rate and.time were 1:10, 200 r/min and 60 min, respectively. It was proved tha

ion-exchange resin 314 could decrease wolatile acid effectively. When the total acid of Litchi wine got the certain concentration, the mass

fraction of volatile acid was 0.35 g/L
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Fig.1 Effects of ratio of resinand wine on volatile acid
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Fig.2 Effects of time on volatile acid
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Fig.3 Effects of stirring rate on volatile acid
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Table 1 Resultsanalysisof orthogonal experiments of volatile

acid
KBS A B C #EARBMIYL) EB/(gL)
1 1 1 1 0.75 3.80
2 1 2 2 0.17 1.62
3 1 3 3 0.11 0.27
4 2 1 3 0.92 2.62
5 2 2 1 0.89 4.24
6 2 3 2 0.95 2.25
7 3 1 2 0.86 4.10
8 3 2 3 1.02 3.26
9 3 3 1 1.04 4.06

Ky 103 253 268
Ky 276 208 1.98
Kg 292 21 194
ky 034 084 090
ky 092 069 071
ky 097 070 062
Rj 063 015 029
Ky 569 1052 121
Ky 911 912 7.97
Ks 1142 658 6.15
ky 190 351 3.10
ky 304 304 277

ksj 381 219 287
R; 191 131 034
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