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Abstract: Kombucha fermentation broth and Mongo juicy were used as raw materials to produce the Kombucha-Mongo complex wine.
Antioxidant activities and fermentation kinetic model of the Kombucha-Mongo complex wine were investigated. The results of antioxidant
activity showed that the contents of total polyphenol, DPPH- scavenging rate and Hydroxyl radicals scavenging rate were all increased firstly
and then decreased, and their maximums were 799.61 mg/mL, 92.50% and 86.30% on the 8th day, respectively. Based on the SGompertz
equation, fermentation kinetics model of growth of yeast was built, and the correlation coefficients was 0.98. The fermentation kinetics models
of total sugar consumption, alcohol formation were built based on the Boltzmann equation and the Logistic equation, respectively, and their
correlation coefficients were both more than 0.99. According to the non-linear fitting, the experimental values of the models had a good
accordance with the predicted values. which could reflect the static dynamic characteristics of the Kombucha-Mongo complex wine
fermentation very well, and the change in antioxidant activity of the Kombucha-Mango complex wine showed a peak type during fermentation,
which could be provided as the theoretical basis for the fermentation of Kombucha mango complex wine.
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Fig.1 Changes of total polyphenols content during fermentation
of Kombucha-mongo compound wine
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Fig.3 Changes of Hydroxyl radical scavenging rate during
fermentation of Kombucha-mongo compound wine
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