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I nhibition of browning of purple potato wine
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ABSTRACT: Objective To inhibit the browning of purple potato wine in order to improve its quality.
Methods Using purple potato 1 as raw material, the effects of inhibitors treatment on the purple sweet potato
wine browning were investigated. Based on the single factor experiments, the optimum conditions of the
amount of ascorbic acid, citric acid, bee honey and chitosan were optimized by orthogonal design L9(34).
Results The impact actors were as follows: the amount of citric acid(B)  the amount of chitosan(D)  the
amount of ascorbic acid(4)  the amount of bee honey(C). The best combination for inhibiting browning of
purple sweet potato wine were as follows: 0.8% ascorbic acid, 0.5% citric acid, 12% bee honey, and 0.06%
chitosan. Conclusion Adding a dose of inhibitors before fermentation is beneficial to inhibit the browning of
purple sweet potato wine.
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Fig. 1 Effects of ascorbic acid concentration on browning
degree of purple potato wine
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Fig. 2 Effects of citric acid concentration on browning
degree of purple potato wine
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Fig. 3 Effects of bee honey concentration on browning
degree of purple potato wine
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