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Effects of fermentation technology on the quality and antioxidant activities of Aronia melanocarpa wine
ZHANG Rui', JING Yuan? LIU Jing', HU Yugqing', GAO Huiying', FAN Minghui®, LV Changxin'*

(1.College of Food Science and Technology, Bohai University, Jinzhou 121013, China; 2.Liaoning General Fair Testing Co., Ltd.,
Shenyang 110020, China; 3.Liaoning Zhiliangu Network Technology Co., Ltd., Jinzhou 121013, China)

Abstract: Using Aronia melanocarpa as raw material, A. melanocarpa wine was brewed by three different fermentation technologies: fresh juice, slag
juice, and cooked juice fermentation. The changes of physicochemical indexes, functional components, and antioxidant activities during storage were
determined, and the aroma components were analyzed by electronic nose and gas chromatography-mass spectrometry (GC-MS). The results showed
that the fermented wine brewed by cooked juice had higher alcohol content [(12.13+0.11)%vol], anthocyanins content [(644.63+12.08) mg/L], and
total phenols content [(4 213.41+89.03) mg/L]. Moreover, it had strong DPPH free radical and ABTS free radical scavenging ability, which were
(75.33+2.08)% and (60.21+1.83)%, respectively. The fermented wine brewed by slag juice had the highest flavonoid content [(555.5+24.15) mg/L],
and showed strong hydroxyl radical scavenging ability. There were 35, 40 and 31 volatile aroma components detected in wine fermented with fresh
juice, slag juice, and cooked juice, respectively. Alcohols accounted for a relatively high proportion, which were 39.78%, 42.70% and 45.76%, re-
spectively. The sensory evaluation of fermented wine brewed by cooked juice was 83.03 points. In conclusion, compared with the other two fermen-
tation technologies, the fruit wine fermented by cooked juice had better aroma, mellow taste and overall quality.

Key words: Aronia melanocarpa; fermentation technology; storage period; aroma component; antioxidant activity
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Fig. 1 Effect of different fermentation methods on the content of active ingredients in fruit wine during storage
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Fig. 2 Effect of different fermentation methods on the antioxidant activity in fruit wine during storage
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Fig. 3 PCA and LDA results of electronic nose response value of Aronia melanocarpa wine during storage
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