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Study on Application of Ultrafiltration in Clarification of Hwang Kumbae Wine

LIANG Mao-yu', FAN Zheng—jiang!, GAO Yuan-jun', ZONG Wei?*
(1. Luohe Food Industry School, Luohe 462000, China

2. School of Food and Biological Engineering, Zhengzhou University of Light Industry, Zhengzhou 450002, China)

Abstract: The ultrafiltration technology was used to treatment the hwang kumbae wine. The effects of operating parameters
such as pressure, temperature on the permeate flux of the ultrafilter were also studied. The results showed that the hwang
kumbae wine ul trafiltered under the conditions that the operation pressure 0. 1 MPa, temperature about 30 °C higher permeate
flux was obtained. After ultrafiltered, the hwang kumbae wine is very clear with golden colours, and aroma components and some
nutritional ingredientsbasical lyremainedintheul trafilteredwine
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Fig.1 Effects of pressure on permeate flux of ultrafilter
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Fig.3 Total ion chromatogram of aromatic compositions in wine
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Table 1  Effects of ultrafiltration on physical and chemical properties of hwang kumbae wine
FE b KB (mg/L) Az (mV) % 6 (520nm) pH (/L) B (ng/L) H* (mg/L)
IR B A 2.98 171.8 0.411 4.62 14.2 58.2 168. 4
DR i o8 AL Lo 170.9 0.225 4.58 6.2 22.9 71.5

FA AT W2 e (30°C ., 0. 14MPa) J&, /<
1 GC-MS E i 3 s

MBS WL, Sid g, AR TN A AR
FEARRR AN, RUDBIEX & &3 T W H R 15
iy AR /S .
24 JBUEX T A LTI R R AR I R

H AT WA IEATE (30°C. 0. 14MPa) J5, Hifk
FPE R AR IIEER 1 B,

ML el W, G BIE IS N F TSR 1 e bR

KW, HEMTHALTEGH LESEBEG, ¥4
BT W e, FAME IR AR
T ¥ .

TE B () B VR UL R84 He D 6 PRAIE 3 4 B T304 1)
Pk | DA et S R T TR=R B vid Res niaiia) L ¥ )
BT IR B TTEE F, $ER 7 0. IMPa AR /ER
30 CAA AT 4 AF.

S E X

WEARE . BRSEBARK, MASTFUREAR. £ O
BRI A A . SR BIE)R, IR E AR T W
RAEVEMIE AR, B, AT LR, we P
ALY A 1 37 3 W

NG, BAPAE, PR, 5. ISRV AR SRR B [T].

AL SRR, 2001 (3) : 19-20.

Bt XA, AT, 55 BRSSO 1.

i 244R, 2005 (2) : 54-56.

Bl SREREN, AR, koo, A R A TAERREEE LA e ],
JiRE, 2006, 33(6) : 101-102.

M AR, AT ERESEE A M. dbnt: PEE T

AL, 1987: 50-112.

3 & it

WX BB AT WA LA R, S g R

o
E 2

SRR N
‘3’%«@;«@9»:9»”@

GIkGRIE e 2 N A

H AR 50— T BT U R, 604 0 v 0 — R 5 W e A o 7 RS B 7K 2% K005 (¥ g, AT P AL B
IR QG BRI () RIS o IZ IR AN AR 626 B IH S i 2 AT I g g2 Ky kK. BI¥EF IR, 18
S 71 25 0 8 4 TP R A AR PN TSR IR, R b B 2R 2% 9 BRI N B AR AT K I —— PER
(Prolyl Endo Reptidase) o dX Bl e —M Fik (BErh B A 5N 2R IR 731 » AR REIE VI W IR Re 2k 1) 2 B ik
TR 4G 2R . MATTHIBEFEABL, SR INAAR JE LN R HEREBL (Melot) « /K 2 %4 (Saurignom Blanc) Al
MR (Pinot Noir) WPIXFP TS B s, SRR A . A AR A AR

WA, P NN ) IR LA SRR AE I H 8 2 Hh BT 7R 2% B S RS IR, it 5 b PR ks SR
1800 i Ao F12025 4, XAMECFAAERZE 3400 S5 N, b 70% AEEREHEK. PER B I%
B (5 IANERKA KRR, AR TR TR R /R 251 B3R R AR o DRI AR A 7 1 ) DA
AR BT JR 2% 1 BRI 1) 505 FE 8 o

KA HARE R R R, WA BB R, T8 RS 2 5 A R RO M AN BT, AbAy
B2 F] Re AL 2 07 A O R TR, R PER S0 WA R R



