543 % 517 B Tk BHE Vol. 43 No. 17
2022 4F 9 H Science and Technology of Food Industry Sep. 2022
TRERE, SR, XN, S5 AR50 R R & B F A ], B Tl BH, 2022, 43(17): 26-32. doi: 10.13386/j.issn1002-
0306.2021110071

SU Anxiang, ZHANG Chuanwei, LIU Chunli, et al. Quality Comparison of Glutinous Rice Fermented Wine and Waxy Maize
Fermented Wine[J]. Science and Technology of Food Industry, 2022, 43(17): 26—32. (in Chinese with English abstract). doi:
10.13386/j.issn1002-0306.2021110071

RS -

A SRR TR A i Ty P

ARE, KA, NEF, B B B, 8k
(1.AFMEZRFERAFE TRFE, ILHEIRARRRIB L 22 E A FH P,
LA HRAR R R F IR M L E S LT, ST 210023;

2. 72w RUFH RIS P05, RZ 5 262100;
3L A RBLF T, L d T 211800)

W EAFREAE LA KB R RO 0, KREREIRAIEL, ISRl 2R A RA, M ek
S BAR RO BB FEEEUAREARA KEEBGLERAE, TEREHY., BHERLRGSE, 8
HEETHRE, &F5, EFHATABRBRTRRAON. ERAH, REA BEAFEILAFEQR. ZH.
e AR 2% 27 (P<0.05) , #EERKBBLRME (12.69 g/100g) « THEMEMH (12.89%) . BH A
(2.0%) ZE8 (13.06 gL) @42 Rk, REIFMETRBA, RISAKBEE, RAHAETELELA (REF
5 260) , RS EARAE N RAERE R BEIE LA T AT
FBIR:AAER, AR B R R, A BE, BT R

FES S TS261.2 SCHERFRIRAD: A EHRS:1002-0306(2022)17-0026-07
DOI: 10.13386/j.issn1002-0306.2021110071

Quality Comparison of Glutinous Rice Fermented Wine and Waxy
Maize Fermented Wine

SU Anxiang', ZHANG Chuanwei’, LIU Chunli?, GE Xiaoyu', XUE Mei', YAO Li*"

(1.Collaborative Innovation Center for Modern Grain Circulation and Safety, Key Laboratory of Grains and
Oils Quality Control and Processing, College of Food Science and Engineering, Nanjing University
of Finance and Economics, Nanjing 210023, China;
2.Anqiu Agricultural Technology Extension Center, Anqiu 262100, China;
3.Jiangsu Health Vocational College, Nanjing 211800, China)

Abstract: In order to study the influence of glutinous rice and waxy maize on the quality of fermented wine, Indica
glutinous rice, Japonica glutinous rice and waxy maize were selected as raw materials. The content of moisture, protein,
ash, starch and fat were measured. The content of reducing sugar, soluble solids, alcohol, and total acid of the fermentation
process were tested. After the fermentation was completed, the taste and smell of the fermented wine were determined
through the sensory evaluation, electronic tongue and electronic nose. The results showed that the protein, starch and fat
content in Indica glutinous rice, Japonica glutinous rice and waxy maize had significant differences (P<0.05). The reducing
sugar (12.69 g/100 g), soluble solids (12.89%), alcohol content (2.0%) and total acid (13.06 g/L) were the lowest in waxy
maize fermented wine, andthe sensory score was lower than that of Indica glutinous rice and Japonica glutinous
rice fermented wine, but it was still within the acceptable range (sensory score = 60), showing the feasibility of using waxy
maize as a raw material for brewing fermented wine.
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Table 1 Sensory standard of fermented wine
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Table 2 Performance of electronic tongue sensor arrays
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Table 3 Performance of electronic nose sensor arrays
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Table 4 The main chemical components of the three raw

materials
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Fig.2 Changes of soluble solids content in fermented wine
during fermentation
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Fig.3 Changes of alcohol content in fermented wine during
fermentation
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Fig.4 Changes of total acid content in fermented wine during
fermentation
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Fig.5 Radar diagram of electronic tongue of three

fermented wines
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Fig.6  Plot of principal components and load diagram
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