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Abstract: Through the studies of the ways of gelatin, bentonite and chitosan on the clarification of persimmon wine, it was
found that gelatinand chitosanhadbetter clarifyingeffect than that of bentonite; gelatinhad thebest effect, after theclarifying,
the content of protein and tannin had reduced in a certain extent. It was also found that the combination of the two clarificants

had better effects than that of the single one. After the clarifying, the clarifiedwinewas transparent and had the especial flavor

and colour, withagood stability.

Key words gelatin chitosan persimmon wine clarification

432 TS262. 7

i F A KRR Ve, W MR K ZH
TR, FHEAMEFENEER, AR
IR 25 A o LR T A JEURH 28 B T A 1
AT — LA R T R SR . R T I A
BT R W R TR A, wLLE e, R
A, EWRAM. TEME. EEREn. BT
Wb A BRI, S k2 U A A A
e M, MW EmE, Kk, B TE 5k
VEWCR T IE, R TR T R R R . R
FH AT 90 0 OB W R, B R RO, A
AR R R L. K I AE (KR T B g T o
. BREBEREMRE, LEELRRELENLH
KT S, T R AR R S %
KR KW SRR, B R R, TR R
PEPTE, DRI 0N 0 LA 25— 4 B 1 4

SCHRBR I A

ks H i 2007-07-15 sl

EYRS: 1002-6630 (2007) 10-0304-05

IR T T RDTTE B gy AL T I SR A A R KU K R £
KRR i H A b 5G9 983 5 i (1
LIS CSER S

2 AR H RS L, A AR R 2
s R IEGCRAT ST, TR A B A R
BUIRVTE, AW A3 DLW T o IR0 S 5 o5 vy 110 SRV
A7 5 1A BOR LT BRI R T IR R, R
EAB. . KR, RS DT . 7R
B RAR KB 7 T 2k, B0 R 2RO, 52
BRIt R A AR R B,
TEEY e R A AR SR I B R A T

ARSI R s W e SR X A T B AT W
i, HEAET HR M e (R s O %6, B & A TR
AFE R F, A S I A SeaE W], RRUE e,
LA 2 0 Al -1 3P U (10 UK o

BB IH - O ETT 22 A3 A A e vt 92 B 55 (TRT0540)
EFE . DEAE(1982-), &, WEHIFA, WHFC5 b & (BHREYID SEEFIT R SR .



X T EHA e R R 2007, Vol. 28, No. 10 305
1 #M55% w K

L1 MRS

Al AR ANV R i B S I 3 s ST SR
(AR « R () 2 b () .

752 HAMEH GG . DELTA320 pH 3. T
L2 Jrik

I 1Om L Al 738 I NS [R) 9 J5E 6 JEE TR B 77, [
AOPRERS), FE 120 FRW.
L21  EERRbRIE

BB F38 WAE B K 780nm AR SE YK (T) &

IO I b T e e i, B I E F 4
SR
L22 W, e g

e Sy R S R R 2B U 2 O (TR M = 7
JECAE UK AE Th v SR BIZ S UK 5, SRS FEAEAIRIR 45 1 T i
W, W RE R AR 1 R, LM E 1 .

PG VE S S s o i Rk A TR R T L
KB INFH 85 ~90 CHFF 30min, WG ML E .

Ay PR SRR 4y R o Ak BT A T L
T, K INFA 85 ~90 CLRFF 30min, AR5 A H F|
A UK A T RO DO AR R, bR R AR BE 1K,
HELEMEME 1 .

2 HBR5HH
21 HHEECRPK M E
120
100 -

80

60 -

EIE %)

O 1 1 1
400 600 800 1000

#K (nm)
1 BREERFHXF
Fig.1  Relationship between wavelength and persimmon wine
transparency
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Fig.2 Relationship between bentonite volume and persimmon
wine transparency
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Fig.3  Relationship between chitosan volume and persimmon
wine transparency
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Fig.4  Relationship between chitosan volume and tannin volume
of persimmon wine
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wine transparency
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Fig.6 Relationship between gelatin volume and tannin volume
of persimmon wine
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Fig.7  Effects of temperature on results of gelatin clarification
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Fig.9  Relationship between time and clarification effects of
gelatin and chitosan
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Table 2 Results of orthogonal test

5 A RV SERMAR W N BeR RTeE
Jinze: (ml) e (m1) (0 () %) (mg/m1)
1 1 2 3 3 9.5 1. 000
2 3 4 1 1 98.9 1.155
3 2 4 3 3 98.0 1.235
4 4 2 1 1 9.1 1. 080
5 1 3 1 1 9.4 1. 460
6 3 1 3 3 9.8 1. 200
7 2 1 1 1 9.7 1.375
8 4 3 3 3 98.2 1.225
9 1 1 4 4 92.9 1.752
10 3 3 2 2 9.1 1. 200
11 2 3 4 4 97.4 1.195
12 4 1 2 2 98.0 1.025
13 1 4 2 2 97.0 1. 410
14 3 2 4 4 9.6 1. 145
15 2 2 2 2 9.7 1. 020
16 4 4 4 4 92.3 1. 290
K 381.8 382. 4 387.1 390.8
K- 386. 8 389.9 389.8 3812
K 392. 4 389. 1 389.5 387.1
K 386.6 386. 2 381.2 388.5
ki 95. 450 95. 600 96.775 97. 950
ke 96. 700 97. 475 97.450 95. 300
ks 98. 100 97.275 97.375 96.775
ki 96. 650 96. 550 95.300 97.125
R 2.650 1.875 2.150 2.650

Table 1  Factors and levels of orthogonal test
JOSLiRss W Jpcis i (%) FEERBA I () WEECC)  IE)
1 0.02 0. 005 15 2
2 0.04 0.01 25 4
3 0.06 0.015 35 6
4 0.08 0. 02 45 8
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Table 3 Test results of cold hot stability from different clarify
experiments
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