R EmiB Modern Food Science and Technology 2020, Vol.36, No.6

BRI E R MR

BT, MAE, T3, HEY, &R

(1. @A X FRAGHFFIR, AL 312000) (2. B RZEIABRAR TS, T8¢ 312000)

HE: ARSI R0 SR AREI Tk, HL B 15d WIBE AL BN E B A B, 3R BE B aRkhIE & i An
MBI RRIATIFN. BRET, PBRP O TBABHE. S48 HEATY. BARESA. BB T2EF 57 WAL RN
T mI S, AR TR RELSTARBEALESMEE (p0.01); maTFEEK, RebsrhedEai EaERs
FRAK A 2.04g/L, FRIFHEEBRASEM S A 3.129/L, BEKT A FEL(p<0.01), B2k FHBHKA TLER ST RS, H 6.16 /L,
57 HBMEARF LR (p>0.05). BENSHREBDH AT, EFEE, THLAA RIFORANTS, I FBRANB
T oA Ak A d R ERE, DB SR AR B TeEREA 5754%. ZHK G b RAREA 66.18%, FIES 2 H3E5% )
Rk BAFLLL.F SOD 4% /) (p<0.05, p<0.01), BFM{k kA AT+ MDA 4% (p<0.05, p<0.01). AFARLI, feimakiE
FAZ P IRIe 8 g/l Bk T REREFE LM, RELFAIA L,

EHER: By, ®08; Bag; UAM

M EES: 1673-9078(2020)06-243-248 DOI: 10.13982/j.mfst.1673-9078.2020.6.1081
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Abstract: In order to investigate the effect of pearl powder on the quality and antioxidant function of yellow rice wine, pearl powder was
added into the rice wine fermented for 15 day of fermentation before further fermentation. The quality and antioxidant function of the fermented
pearl-containing rice wine (termed “pearl rice wine”) were evaluated. The results showed that the contents of alcohol, total sugar, non-sugar
solids, amino acid nitrogen and calcium ion in the pearl rice wine increased with the increase of the pearl powder content. There was an
extremely significant difference between the wine with a high-dose of pearl and the blank rice wine (p<0.01). In terms of the total acid content,
the high-dose group had the lowest (2.04 g/L); The medium-dose group had a relatively higher value 3.12 g/L, which was significantly lower
than that of the blank group (p<0.01); The low-dose group had the highest 6.16 g/L, which was insignificantly different from the blank group
(p>0.05). The high-dose pearl rice wine had good taste, color and significant antioxidant activity. It could significantly enhance the scavenging
rates of superoxide anion radicals and hydroxyl radicals (57.54% and 66.18%, respectively), while significantly enhancing the activity of the
SOD in serum and liver tissues of mice (p<0.05, p<0.01), and significantly reducing the content of MDA in serum and liver tissues (p<0.05,
p<0.01). The research indicated that adding pearl powder (8 g/L) in the brewing process of yellow rice wine could significantly improve the
quality and antioxidant function of yellow rice wine.
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Table 1 Sensory quality evaluation of pearl powder with different concentrations on the quality of yellow rice wine
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Table 2 Effects of pearl powder with different concentrations on the quality of Yellow Rice Wine
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