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Improvement of brewing technology and quality analysis of rose sweet wine
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ABSTRACT: Objective To improve the production process of rose sweet wine and solve the problems of poor
sensory quality. Methods The fuzzy sensory evaluation was adopted to compare and analyze the original process
and the improved process, and it was finally determined that soaking the white glutinous rice in the black glutinous
rice soaking solution instead of the filtered water for (7+1) h, and adding 0.4% citric acid (based on the weight of the
white sticky rice) to adjust the acidity were conducive to maintaining and improving the color of the rose sweet wine.
After the fermentation was completed, the rose extract and the rose cell liquid were compounded according to the
volume ratio of 2:1 and then were added into the sweet wine instead of the rose extract, thereby being beneficial to
improving the fragrance and taste of the rose sweet wine. Results The color of the improved rose sweet wine was
rose red, the juice was clear, and the rose aroma was prominent. Compared with the original process, the index
content of total flavonoids, total sugars, total acids, and protein were increased by 4.1 mg/100 g, 3.2 g/100 g,
1.75 g/kg, and 0.53 g/100 g, respectively. Conclusion This process can provide reference for enterprises to make

flower sweet wine.
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Table 1 Sensory requirements of compound sweet wine
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Table 2 Evaluation index weight distribution
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Table 3 Sensory score summary
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Fig.3 Comparison chart of finished products under 2 kinds of
process conditions
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Table 4 Test results of nutritional indexes under 2 kinds of
technological conditions

iRl Efegan 15 2%
SR /(mg/100 g) 11.2 15.3
BHE(2/100 g) 22.8 26
BR/(g/kg) 1.59 3.34
WA B/ Y%ovol 0 0.5
REWi/(g/100 g) 0 0.3
H M J5i/(g/100 g) 2.99 3.52
VBTG TR /(CFU/mL) ND ND
4 T (0 A BR AT /(CFU/mL) ND ND
KM B #E/(CFU/mL) ND ND
7% S 5U/(CFU/mL) ND ND

{E: ND A o

3 F5iie

A ST 1 B R AN T2, AR R R IR
MK, BRILFVREA (7£1) b, HRE B 32 -5 B 4 i
2:1 AN, (B AN R A Cf | AL XU S5
BT EAS S T AR IR T, FERIE DAL T,
M SRR T2 4.1 mg/100 g, E L L BHRR T
BB B 0], (0 FAE XU, R AFid
KK 2B IR, BREPEZEHTARIR, X HAE TR
iR T2 AT e 230, A R o A o U PR S B AT
BEIRFLLE, MRS AR, HACA SRR
o B T 8 A B il JRURE A R 8 R KR B R B
R LA SR T LT BRI IR 3, I US B 4n i
R (FE AR B ZE ) AN BRI 25 BTk, 2% T
AT R Al VA AT ENE B B S, (R T i —
5T HAR AR T R B b 25 1 o

SE

(1] Pt AT, IVIL, 45, R ZFREOR AR FNE BRI BFHI[1]. A
553HE, 2019, 32(8): 66-69.
ZENG QH, ZHENG HQ, SUN XF, et al. Development of sweet
germinated brown rice and glutinous rice wine [J]. J Cere Oils, 2019,
32(8): 66-69.
[2] BB, EH, Bo07. MALTNNERRIERE T 205 0] VLR RRE]
i, 2020, (1): 32-36.
PEI LL, WANG J, TANG LF. Study on brewing technology of Sophora
japonica sweet wine [J]. Jiangsu Cond Sub Food, 2020, (1): 32-36.
3] HITHE, REZ, XM, & SREARABTH BB SR ENT D] il
PR B (A SRBIEER), 2020, 38(4): 28-35.
ZENG QH, SONG YQ, LIU ZB, et al. Study on the development and
nutritional value of sweet wine [J]. J Foshan Univ (Nat Sci Ed), 2020,
38(4): 28-35.
[4] MRS, R W, BB MR D] BUBES, 2007, (12):
68-69.
PAN YP, ZHANG ZG. Development of rose sweet rice wine [J].
Liquor-Mak Sci Technol, 2007, (12): 68-69.
[5] #miske. SiEE A HT S SemmM. dbat: A Tl i, 2020.
XU SL. Food sensory analysis and experiment [M]. Beijing: Chemical
Industry Press, 2020.
[6] A MK AR A T R FURr HERTE (D). Te8s: TR R,
2020.
SU JJ. Study on preparation technology and quality characteriistics of
brown rice wine [D]. Wuxi: Jiangnan University, 2020.
(71 X5, AR K, T, A5 P R RetE U R B Al A H AR5
PRI, A0l 54K, 2021, 41(6): 25-29.
LIU F, REN QF, MA JH, et al. Research progress on extraction and
purification technology of main functional components in rose [J]. Agric
Technol, 2021, 41(6): 25-29.
[8] FEEBE EILERMIMMETT . WIS L S AR WO T F T ik 0]
i 5P, 2018, 34(11): 174-177.
WANG HY. Research advances on property, ectraction and application of
red pigment from rose [J]. Food Mach, 2018, 34(11): 174-177.
[91 YANG MO, EUNJA C. Stability for rose petals pigment as a food material
[J]. J East Asian Soc Diet Life, 2006, 16(4): 468-473.
[10] KA, 2N, & BORAERR @5 R R TEOr o R (). &Rk
27,2017, 38(9): 322-328.
ZHANG ZG, JIANG S. Causes and control measures of the fading of
edible roses [J]. Food Sci, 2017, 38(9): 322-328.
[11] JAN S, BARBORA P, JOSEF B, et al. Effect of storage conditions on
various parameters of colour and the anthocyanin profile of rosé¢ wines [J].
Int J Food Prop, 2012, 15(5-6): 1133-1147.
[12] SRE, B2, SAER, & AR RYHRI]. 4™ i
T.,2020, (12): 17-18, 25.
ZHANG GD, YANG Q, LI XD, et al. Study on the factors affecting the
browning of sweet rice wine [J]. Farm Prod Pros, 2020, (12): 17-18, 25.
[13] SKIETE, SRR, SKIESE, 46 RORENMEAEDI ST BER]. 4™ T,
2016, (15): 67-68.
ZHANG DK, ZHANG GD, ZHANG GL, et al. Research on the sueat rice
uine browing [J]. Farm Prod Pros, 2016, (15): 67-68.



%5 18 3]

R, S5 BRI T 2R G B i 7375

[14]

[15]

[16]

[17]

[18]

[19]

[20]

[21]

FHISC. R VE R BB A R ERR T [0 B, 2020, (18):
181-183, 201.

WANG XW. Starch in glutinous rice and its gelatinization characteristics
[J]. Mod Food, 2020, (18): 181-183, 201.

LI, XBEH, ERET, 55 BROKRFIRRIER S5 S i
X H 43 7 [J/OL]. Hh [ KR 9t 2 4 : 1-10. [2021-06-03]. http:/kns.
cnki.net/kems/detail/11.2864.TS.20210603.1416.036.html

JIAO XY, DENG CY, QIAN YZ, et al. Comparative analysis of starch
structure and physicochemical properties between black glutinous rice and
red glutinous rice [J/OL]. J Cere Oils Ass: 1-10. [2021-06-03]. http://kns.
cnki.net/kcms/detail/11.2864.TS.20210603.1416.036.html

R, AL VER SR T2 M]. Juat R TR S AR,
2011.

YU P, SHI YZ. Starch and starch products technology [M]. Beijing: China
Light Industry Press, 2011.

SR, INENE, B, S S5 RAE FORE RSB AR
). s TR, 2014, 35(14): 91-94.

GUO JJ, SUN HB, LI L, et al. Study on physicochemical characteristics of
amylose and amylopectin fractions from retrograded maize starch [J]. Sci
Technol Food Ind, 2014, 35(14): 91-94.

TU Y, HUANG SX, CHI C, et al. Digestibility and structure changes of
rice starch following co-fermentation of yeast and lactobacillus strains [J].
Int J Biol Macromol, 2021, 184: 530-537.

RIS, MRIEJE. 53 M SRR AR AT B3 09 7 B Ak 15 454 % ],
AR AER, 2003, 18(2): 9-13.

XU J, LIN ZM. Isolation, purification and structural identification of
components from seed coat of Guizhou black glutinous rice [J]. J Cere
Oils Ass, 2003, 18(2): 9-13.

JKIC. BRI AL A R g MERFSE D). 1N Bl TR B,
2018.

ZHANG Y. Study on the stability of anthocynins in black glutinous rice
wine [D]. Guangzhou: Zhongkai University of Agriculture and Engin
eering, 2018.

FREDRIKSSON H, SILVERIO J, ANDERSSON R, et al. The influence
of amylose and amylopectin characteristics on gelatinization and
retrogradation properties of different starches [J]. Carbohydr Polym, 1998,
35(3-4): 119-134.

[22] BARANI YH, ZHANG M, WANG B. Effect of thermal and ultrasonic

pretreatment on enzyme inactivation, color, phenolics and flavonoids
contents of infrared freeze-dried rose flower [J]. J Food Meas Charact,

2020, (19): 1-10.

[23] 3Kz, FM, sKiTr, S5 PIRIN T T Z R LT RO an i 1L

AT TRIAR ], AR RS, 2021, (3): 15-17, 22.

ZHANG HY, WANG B, ZHANG JF, et al. A preliminary report on the
chemical constituent analysis of the cell sap obtained from double petal
red rose by two processing technique [J]. Flavour Fragrance Cosmet, 2021,

(3): 15-17,22

[24] ALRY, 25, TR BEUK PR DT E RIS W R R RIR

FE[T). AR77 AN, 2008, (12): 6871
DU J, L1 Y, WANG AIX. Study on capture and enrichment of residual

aromatic components in rose water [J]. Farm Prod Pros, 2008, (12): 68-71.

[25] EHE, M, XAE, 55 KM BERE L R B A i)

iR, 2008, 33(5): 26-29

WANG XH, LI ZX, LIU DY, et al. Study on enzymatic reaction
conditions of glucoamylase from Rhizopus oryzae [J]. Food Sci Technol,
2008, 33(5): 26-29.

[26] OLIVEIRA J, AZEVEDO J, SECO A, et al. Copigmentation of

anthocyanins with copigments possessing an acid-base equilibrium in

moderately acidic solutions [J]. Dyes Pigmts, 2021, 193(8): 109438.

(s th: RBEE % m)

fEZ T

FEE, WL, TP, TEMRAGE
AREMIERE,
E-mail: 2422090430@qq.com

IR, BEIREM, EEMRSE
AERRESRE,
E-mail: 2789081511 @qq.com



