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Effects of 4 kinds of different sterilization methods on the quality of
integrated alcoholic beverages of mulberry
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ABSTRACT: Objective To study the effects of 4 kinds of different sterilization methods on the quality of
integrated alcoholic beverages of mulberry, and get a suitable sterilization process. Methods Ultraviolet
sterilization, pasteurization, ultrasonic sterilization and microwave sterilization were selected to treat the samples of
integrated alcoholic beverages of mulberry, and the effects of different sterilization times on the total number of
colonies, anthocyanin content, clarity and total ester content were examined. Results Under the premise of 100%
sterilization rate, the anthocyanin retention rates of the samples after pasteurization was lower than 90%, the retention
rates of the samples treated with ultraviolet sterilization, ultrasonic sterilization and microwave sterilization were all
higher than 90%, which were beneficial to the retention of anthocyanins. The transmission ratio of samples sterilized
by 8 W ultraviolet sterilization, 300 W and 500 W microwave sterilization were higher than that of the original wine,
which helped to clarify the wine body. Ultraviolet sterilization had no significant effect on total ester content

(P<0.05), the total ester content of pasteurized samples decreased with increasing of the pasteurization temperatures
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and times, the total ester content of the sample sterilized by ultrasonic with power of 180 W increased significantly

(P<0.05) in the range of 30—40 °C, microwave sterilization had significant effect on total ester content (P<0.05) at

300 and 500 W, ultraviolet sterilization, microwave sterilization and ultrasonic sterilization below 50 °C were

beneficial to the stability of total ester. Conclusion Microwave sterilization for 70 s at 500 W can meet the

requirements of sterilization rate 100%, anthocyanin retention rate above 90 %, improving clarity and total ester

content.

KEY WORDS: integrated alcoholic beverages of mulberry; sterilization methods; anthocyanin content; clarity; total

ester
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