MK EmBHY

ERESRE U FFIR T Z RN

Ze ', BIRT, BER’

(1. RAbAR L R FARF R, BRITARE 150040) (2. BT P& LARLAER, ZAIITZ 164300)

TE: FERRATEABIFOERRBBRERS, URARE, TR T I MARE, AR A GEBRACRA R, AR
1A 6 AL AR A 2t 35 A2 ROH AT BRI, SRR SRR B A HOR 3T I BR 7T /6 A RIE 1L 2B AL M TALHAT T R R, 4
RET, BRBAMERBRRAE, LA NRIRES, T AOTEMARIELLEH 2 g/l BRER45F= 3 o/l BRER4N, FEsbfeth Ty AR T A
Z7-9g/L, RS T REFAIGS A E, LFIBIFHRE SRR, HPLC-MS/IMS 52 45 R & A IEBRAT 5 A R A& P 48 &35+
REA T, BB EERRIEIKT 1992%, BEMLEFPEERHLALT R0, £F, RERHLI5S—TBEFRIHE-35-
ZTHEHA B LA, HARH B E-35- S AR F SR AUEEEAAT A9 1042 45, 4 6 AP S EmAR) A 4 T K.

R BARRIE; LFIEE AR, RRBEARAK

NES: 1673-9078(2018)10-188-195

2018, Vol.34, No.10

AE AT

Modern Food Science and Technology

h=l

DOI: 10.13982/j.mfst.1673-9078.2018.10.026

Chemical Deacidification Technology of Blue Honeysuckle Wine and Its
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Abstract: The blue honeysuckle wine obtained by fermentation has high‘acidity and poor taste, which needs to be improved by increasing
the acid-reducing process. In this experiment, six kinds of chemical acid-reducing agents with obvious acid-reducing effect and low cost were
used to reduce the acidity of blue honeysuckle wine, and the changes of anthocyanin content and composition in blueberry wine before and after
acid-reducing were studied by liquid-mass spectrometry. The results showed that the best acid-reducing effect was found in sodium carbonate,
followed by calcium carbonate. The best combination. of composite-acid-reducing agent was 2 g/L calcium carbonate and 3 g/L sodium
carbonate. Under this condition, the blueberry wine could be reduced to 7~9 g /L, and increase the content of organic calcium in fruit wine, and
get a better sensory quality. The results of HPLC-MS/MS showed that the anthocyanin species in the wine samples before and after acid
reduction did not change, the total peak area after acid, reduction was reduced by 19.92%, and the peak area of each anthocyanin was changed.
Among them, the content of cyanidin-3,5-dihexanol-glycoside and peonidin-3,5-dihexanol glycoside increased, especially the peak area of
peonidin-3,5-dihexanol glycoside was 10.42-fold that before acid reduction, and peak areas of the rest anthocyanins all decreased.
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Table 1 Table of combination of Calcium carbonate and sodium

carbonate
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Table 2 The deacidification results of Potassium.carbonate

K,COsifAn&/(gIL) HBBR(QIL) FABRS/(QL) [418/% T EEHEZ/(mglL) BRRBEAAD R

0 15.4020.12% - 3.2740.02° 80.4940.88° FERAR. ATBR, SR

1 14.3020.06" 1.10 714 /7 35140.01 75.3142.01° FERAR. NTBR. R

2 13.0340.10° 2.37 1539 /" 3,6740.01° 71.9740,58° FABR. ADBR, BokimE

3 12.4940.07° 2.91 1890  3.8520.01° 71.644.26° FoRHFAT B, RAE

4 11.016.08° 4.39 2851 | 4.0640.01° 71.6442.00° BAK. NTBR. BARE. HRPER
5 10.0940.01° 5.31 3448  4.2340.01° 68.80-+1.68" RAHK. FRAE. B RRR

6 9.1640.32° 6.26 40.65  4.4240.01° 67.96:+1.23" EARRAE . FRABEE, FREE

E: R RENE FAARP<005 49 BE M £ 7.
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Table 3 The deacidification results of Calcium carbonate

CaCQj3 Fpna 378 & tEeHsE i
& S/ (g/kg) - a pH BREIEALA D
(g/L) /(g/L) 1% I(mg/L)
0 15.4046.12° - 3.2740.029 80.4940.88° FEGRAR. AT, R
1 13,7140.10° 1.69 1097  3.5240.01' 74.6441.01° EERAR. ANTBR. PR
2 12.5140.14° 2.89 1877  3.6440.01° 71.4740.76° FEGRAR. AT, R
3 11.6440.24¢ 3.76 2442 3.7740.01° 71.1441.08° Aorgk, ANTBR. AR
4 10.6140.06° 4.79 3110 3.93#0.01° 70.340.97% FA. NTBR. ARE. Aakek
5 9.6340.04 5.77 3747  3.9840.01° 68.631.01¢ RAHK. ANTHIR, AkE. BRRE
A By EiES . A . 3
6 8.36:40.149 7.04 4571  4.0940.01° 67.300.46° EARRE. WL T. A, 2R

RE

E: FIPRE NG FH AT p<0.05 49 254 £ 7.
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Table 4 The deacidification results of sodium carbonate

BRE AN - 308 S oH VAR e nn e A
I(g/L) I(g/L) 1% I(mg/L)
0 15.4040.12° - - 3.2740.02° 80.49-4.88" FAk, Bk E iR
1 13.7240.05° 1.68 1091 3.5540.01f 75.1440.59" FERNBREE, R
2 12.4940.27° 291 18.90  3.8240.02° 74.3140.73 FEK, BREE, MR
3 11.2946.09° 411 26.69  4.0810.01° 71.9740.77° FAEOR. BRRE. WA
4 9.1429.02° 6.26 4065  4.3140.01° 72.1440.69° BEEGR. MBR. BOR
. oL BRI BUTIET. AR, RILE
5 8.4040.07f 7.00 4545 4553001 71.474952 "
6 7.1140.01g 8.29 5383  4.7840.01° 69.8040.69" Aok, BEEY. KA. A A%

E: FI ARG FE AT p<0.05 49 25 £ 7.
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Table 5 The deacidification results of potassium tartrate

e

BEBATRAEIN(QL)  RBEQIL) FERREI(QL) FhE% pH T &342/(mglL) BEHRRBEAAT R
0 15.4040.12° - - 3.2740.02° 80.49-40.88° A RAR. AT B, MR
1 15.3440.08% 0.06 039  3.3740.01° 76.9840.99 EARAR. AT, R
2 15.2340.10™ 0.17 110  3.4020.01° 74.1440 59° A RAR. AT, SR
3 15.1840.02° 0.22 143  3.4620.01° 74.314.11° FERAR. ANTBR. R
4 15.11240.03 0.29 1.88  35240.01° 72.6440,98° AERAR. NOBR, BREE
5 15.0040.11° 0.40 260  3.5840.01° 72.6440.82° FAER. NOB. EkmE
6 14.8240.07° 0.58 377  3.6120.01° 72.6241.01° HEEBR. NT B A RER

E: B3 AR N FEAT p<0.05 R E M £ F.
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Table 6 The deacidification results of sodium bicarbonate

NaHCO; Fm&/(g/L)  BB/(g/L)  FEig/(gll) Mha/% pH & &342/(mglL) BHRREBEAA R
0 15.4040.12° - - 3.2740.02° 80.49-40.88" BARAR. AT, A
1 14.4840.20° 0.92 597  3.460.01° 76.15:41.56 EARAR. ANTBR. R
2 13.9340.10° 1.47 954  3.6140.01° 73.1442.01° EARAR. AT L. A
3 12.95:40.09° 2.45 1591  3.80=0.01° 71.3040.98% TEARAR. AT, R
4 12.0440.18° 3.36 2182 3.9540.01° 69.97-40.63" BETKE. ATBR. A
5 10.9620.16' 4.44 2883  4.1440.01° 69.13:+1.23¢ BABGE. NORB. A
6 10.3340.11¢ 5.07 3292 4.2840.01° 68.97-H.45" LE D =1 34

E: B RE B FERT p<0.05 49 B F £ F.
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Table 7 The deacidification results'of potassium bicarbonate
BRSSPI EI(QIL)  BEY(g) 0 R EI(g/L)  EtE% pH FEFEF/(mglL) BERRBAAA DR
0 15.4049.12° - - 3.2740.02 80.49-40.88" EARAR. AT R, R
1 14.3020.02° 1.10 714 3474001 74.814.23° EARAR. NU B, R
2 13.9340.22° 1.47 954  35740.01° 74.644.55" EARAR. NTBR, R
3 13.4440.06" 1.96 1273 3.7330.01° 72.4740.68° EARGR. NTBR. RrkAnE
4 12.7640.04° 2.64 17.14  3.8620.01° 71.144.01% EARRK, NUBE., BRI E
5 11.9640.11° 3.44 2234 4.0130.01° 69.97+40.99° EABGK. NOBIR. 2k
6 11.3940,03° 4,01 2604  4.1540.01° 69.96+1.04° BA K. NTEBRA. AR
E: BRI NG F kT p<0.05 R F M £ F.

= 8 MERIESIRERINEA S PEEREE R
Table 8 Results of Calcium carbonate combined with sodium carbonate

MeRR A 4.6 SR FEE e tal% pH fesed R Ca"ek
I(g/L) I(g/L) I(mg/L) /(mg/L)

% 58 48 15.4040.12 3274002  80.4910.88 EA A, BoAE, MR 72.1437.02
1g/LA*4g/LB 7354020 805 5227 4862001 7031421 A4k, BAET, M2 2324621604
2g/LA+3g/LB 8324016  7.08 4597 4583001 72384101  AAAUK. BokEAe. AR 422.26220.33
3gLA+2g/LB 8714023 669 4344 4373001 71874133  AAHUK. BrkZAe. AFvk  612.63419.06

HH# 8 AT L, =AhdH &2 mrks e SR AR R [ &
7-9 o/lL, &idxttbH pH. S E IR E TR
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Table 9 Effect of deacidification on anthocyanins composition

F5  HFEGEEmMn 5 FEFI(mz) AR BTI(n) Aty 4 AR - el
W84 AT 39
1 0.91 737 575 k& BHE-3-TAETHTA A1 15218 4925
2 1.199 625 301. 463 ¥ th%-35- = CAEHI 400204 4573180
3 1131 611 287. 449 & EFE-35-—TAEH 2236629 2391483
4 1.586 609 301. 463 HthE-3- LA 140017 82540
5 1.779 491 287 % & HE-3- LB TAEI 112298 64893.5
BTR
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HEER
6 1.559 463 301 X5 &-3-F Hap g 2015057 653307
7 1.413 449 287 R EFHE3-HEHEEF 10333353 4476000.5
8 1.528 433 271 R RE-3-F A 79549 311355
B E AR, 15332325 122774645
. S_(180) SEAAsa ¥yt 1 FH [J]. 1B 1 K 272 1= 2 2% 4R, 2005, 28
3 g
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