Hans Journal of Food and Nutrition Science &/ 5&#4}2, 2013, 2, 63-68 Hans X3t
http://dx.doi.org/10.12677/hjfns.2013.24012 Published Online November 2013 (http://www.hanspub.org/journal/hjfns.html)

Effect of Different Brewing Techniques on M ono-Phenol in the
Wine Fermented by Table Grape

Jing Huang, Lijun Nan? Junmao Tong"

'College of Food, Shihezi University, Shihezi
?College of Enology, Northwest A&F University, Yangling
Email: hj760901@126.com, "tjm9988@163.com

Received: Aug. 7", 2013; revised: Aug. 29", 2013; accepted: Sep. 10", 2013

Copyright © 2013 Jing Huang et al. This is an open access article distributed under the Creative Commons Attribution License, which permits unre-
stricted use, distribution, and reproduction in any medium, provided the original work is properly cited.

Abstract: Background: Red globe grape is one of the worldwide planting fruits with abundant yield and high waste
annually. It is easy for wines brewed by red globe grape to increase economic benefit and avoid the waste. Objective:
To explore the best technology suitable for red globe grape wine. Experimental M ethods. We take the red globe grape
as the material to make wine and extract the mono-phenol in the wines by the organic solvent. The effects of different
brewing techniques on the mono-phenol are discussed through high performance liquid chromatography (HPLC) analy-
sis. Result: Dipping time and storage temperature could affect the content of monomeric phenols in the wines. Conclu-
sion: Technology of isolating residue after fermentation of 4 days and storing at 4°C after fermentation accomplish-
ment (F4L) was more advantageous to the formation and improvement of most of the monomeric phenols.
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Figure 1. Traditional technological processfor red globe wine
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Table 1. Physicochemical index of different technologies of red globe wines

F1 FRIZHLREBDEBENIRLER

T HEE(VIV)/% b (e L) BRI (gL HERIBOAR R (g L) PH

F4C 10.45+£0.35 1.78 £0.07 534+0.12 0.46 £0.23 3.45+0.01
FQC 11.7+0.25 1.56 £0.02 5.56+0.93 0.48 £0.13 3.32+0.17
F4L 10.45+£0.35 1.63 £0.01 5.46+0.23 0.38+£0.15 3.34+0.06
FQL 11.7+0.25 1.64 +0.03 5.13+0.04 0.46+0.18 3.38+0.06

FAC: R 4 KI5 B 5 A R4 R 6 TR A
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Table 2. Thevariety and contents of mono-phenol in red globerose wine

R RO EBETAGHHARSE

F4C FQC F4L FQL
5 XN
WEmgL)  MXEE®%)  KEmgL) MIEE®%) KEmgL) MHEHEE©G%)  KEmgL) X E%)

1 WETR 6.65 7.31 16.67 20.9 13.96 11.45 24.91 22.68
2 5%y 6.21 6.83 121 1.52 4.56 3.74 1.6 1.46
3 LA E 7.93 8.73 6.65 8.34 9.01 7.39 7.38 6.72
4 SRR 3.32 3.65 1.68 2.11 421 3.45 3.49 3.17
5 HHR 10.3 11.3 8.56 10.74 15.4 12.59 11.72 10.67
6 W2 5.6 6.16 2.42 3.03 6.96 5.71 7.76 7.07
7 THEmR 1.91 2.1 1.09 1.37 1.68 1.38 1.02 0.93
8 RILKER 5.95 6.54 3.22 4.03 7.09 5.81 5.51 5.02
9 HHMK 0.02 0.03 0.05 0.06 0.09 0.07 0.07 0.06
10 KT ERIR 3.63 3.99 3.22 4.03 7.63 6.26 5.51 5.02
11 BT 5.11 5.62 426 5.34 11.03 9.04 8.07 7.35
12 kKR 214 23.5 10.45 13.1 13.93 11.42 12.37 1127
13 HER 1.89 2.08 1.58 1.98 2.18 1.79 2.33 2.12
14 SE- 2yt 0.95 1.05 391 4.9 9.36 7.68 4.79 436
15 EJukN 5.53 6.08 8.17 10.24 10.24 8.39 9.08 8.27
16 Wit B % 2.92 3.21 3.08 3.86 2.97 2.43 2.55 2.32
17 th%= 1.59 1.75 3.56 4.46 1.7 1.4 1.67 1.52
18 TR 0 0 0 0 0 0 0 0
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