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Detection and quality control method of home-brewed wine

L1 Ying, WANG Shi-Ping’

(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

ABSTRACT: Objective To explore the influence between technological process and the quality of products,
establish the operation specification and provide theoretical basis to the quality control of home-brewed wine,
by hazard analysis, quality control point analysis and standard analysis to home-brewed wine products.
Methods Home-brewed wine was made by traditional broken brewing method, and then the sensory
evaluation and physicochemical and health indicators of home-brewed wine and commercially produced wine
were detected by national standard methods. Results The physicochemical and health indicators of
home-brewed wine and the commercially produced wine were all below the national standard detection limits,
but there was still a gap between them. The volatile acids and methanol content of home-brewed wine were 1.1
g/L and 389 mg, which was higher than the commercially produced wine. Conclusion The problem of the
disparity index of home-brewed wine existsin 2 key procedures, the living contaminants and non-standard
operation. Aiming at above problem, we made key point control at 4 aspects: equipment and quality of
materials, fermentation process, storage and disposal of stability .

KEY WORDS. home-brewed wine; sensory evaluation indicators; physicochemical indicators; health
indicators; quality control
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Fig. 1 Process flow diagram of home-brewed wine
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Tablel Thesensory scoring rulesof home-brewed wine and commercial wine
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Table2 The sensory scoring results of home-brewed wine and commercial wine
9 6.80+0.63e 7.80+0.63b
6 3.70+0.67a 7.20+0.63a
9 5.10+0.74b 7.300.67a
9 6.00+1.05cd 7.80+0.63b
9 7.80+1.40f 7.20+1.23a
12 5.90+1.20d 10.50+1.08¢c
9 5.50+1.27bc 7.00£0.47a
9 6.60+0.70de 7.80+0.63b
12 8.40+0.70f 10.70+0.67d
16 10.70+0.67g 12.90+0.74c
“a b c , (P>0.05),

(P<0.05)
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Table3 The physical and chemical test results of ,
home-brewed wine and commercial wine (n=3)
10.08%vol 12.99%vol (131
14.97 g/L 4257 g/L 3.3 TDHEKRIGLE
13.68 g/L 27.07 glL ,
32.69/L 57.9g/L 7.5% NaCl
17.69 g/L 16.10 g/L Ba| I’d-Pal’kef y 36 nC il 0C 24 h y
[14)
5.79g/L 510g/L
11glL 0.6 g/L o ’
36 ‘C+1'C 8h , TTB SC
389 mg 153 mg ’ 24 h BS
XLD

[15]
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, 41 BERAEBENTESTZRIEE
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(8

GB 15037-2006 (1 GB/T
27586-2011 ol

[10]

GB 15037-2006
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Fig. 2 Standard process flow diagram of home-brewed wine
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Table4 Hazard analysisof home-brewed wine
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Table5 HACCP plan of home-brewed wine
GB 2760-2014
18~20 C; 3 /d
1 d
1 /2d S0
GB 2760-2014
GB 15037-2006
433 &HmEHE 2
1 6 1
GB
) 2760-2014

[16]

434 HAtER
(1)
, 435 A FiEEE4H
1)

24 h
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