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Study on Pervaporation Technology in Low-alcohol Wine Production
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Abstract: Application of pervaporation technologies in low-alcohol wine production were studied. The results showed that
average permeating vector of experimented membrane during 10h was 16.08g/m?<h, average separating ratio near to 10. Under
34°C, membrane of 0.024 square meter area can reduced 11.5% to 4.46% for wine alcohol content during 19h. After dealcoholizing
treatment, total acid, organic acid, volatile acid, color density, total phenol, potassium, calcium, ironand copper inwine
decreased to some extent, aroma of de-alcohoized wine became weaker and flavour thinner. So they should be blended with other
wine and made flavour modifications.
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Table 2 Change of wine compositions after dealcoholization
(mg/L) (mg/L) ) (ng/L) @V pH (mg/L) (mg/L)
T: 2.125 2.906 14 0.3155 3.46 2.52 506.1 401.7
CK: 3.275 5.813 9.3 0.5259 20.14 3.61 43 824.3 781.8
T 2.35 3.563 2.4 0.3306 15.49 3.65 2.58 553.8 490.4
CK2 2.775 5.438 12.2 0.5259 21.15 3.71 2.73 719.8 676.3
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Table 3 Change of organic acids and mine elements in wine o ) )
after dealcoholization i ( )
(ng/L) (mg/L)
CK: 623.25 1957.92 687.1 2174.4 1007 36.41 4.39 0.46 ’
T: 517.0 991.53 550.1 997.77  485.8 5.55 2.01 0.38 (

CKz2 909.28 565.84 969.12 5289.82 1450 22.28 4.54 0.84
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T, 526.24 382.44 687.99 3783.7  914.2 14.92 2.38 0.45

’

( 2.3). , 40.01%( ). 37.14% 3.2 ,
( ) 50.01%( ). 34.48%( , .
) 41.41%( ). 5.49%( ) ° ’
38.6%( ). 23.06%( ) .
, 17.05%( ). 42.13% 33 ,
( ), 35.89%( ). 28.47%( , ,
) NN 4 ; ,
: ’ : ) , :
25 ,
’ ’ ° o S 0.
6.5%. 4.5%. 2.5% , 2005.
. , , , | ) [J1. . 2003(6): 59-60.
o , Bl , , . 1.
X , 2005(4): 61-63.
( 48% ) , , ] REGAN. Production of alcohol-free and low alcohol beers by vacuum

distillationanddialysis[J]. Ferment, 1990(3): 235-237.



[ GRSE

WANFANG DATA CAE44E

BERRETREHEEN T EMA

(E:E i, AAZE, JEs, B, B, LI Jiming, ST He—yun, YIN Zhuo-rong, DUAN Hui,
LIANG Dong-mei

(=AM A0, H A2, BOWE, JE4ME, LT Ji-ming, ST He—yun, DUAN Hui, LIANG Dong-mei (3K#4E A mIFEA AL, 1l
7%, WA, 264001),  FELZ, YIN Zhuo-rong (A TAk24RE, 1A, 5FE, 250353)

i frigplisTIc[PRU]

BELT 4 FOOD SCTENCE

W, &0 2007, 28 (2)

|

SR (425)
L 3 S Al s I 5 AR 2 BORAE AT R JEE WAL g 1 DI TR 3] - AP R 2005 (04)
2. PRI AREETCRE MU L 2 T8 ST - 2003 (06)
3. 2 ; SR TR B A S T4 BT I S 2005

4. REGAN Production of alcohol-free and low alcohol beers by vacuum distillation and dialysis 1990(03)

5| SCER (14%)

L s HE. AEDORE. RSAN. A5 0. FEHOZL. 5Ky B 0ERE 12IE 28 A e Bt TP AU P ST e DI FI8 S0 ) =it Tk RHE 2010(1)

ACHERE: http://d. g wanfangdata. com. cn/Periodical spkx200702097. aspx



http://d.g.wanfangdata.com.cn/Periodical_spkx200702097.aspx
http://g.wanfangdata.com.cn/
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e6%9d%8e%e8%ae%b0%e6%98%8e%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%8f%b8%e5%90%88%e8%8a%b8%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%b0%b9%e5%8d%93%e5%ae%b9%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e6%ae%b5%e8%be%89%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e6%a2%81%e5%86%ac%e6%a2%85%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22LI+Ji-ming%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22SI+He-yun%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22YIN+Zhuo-rong%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22DUAN+Hui%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22LIANG+Dong-mei%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Organization%3a%22%e5%bc%a0%e8%a3%95%e9%9b%86%e5%9b%a2%e5%85%ac%e5%8f%b8%e6%8a%80%e6%9c%af%e4%b8%ad%e5%bf%83%2c%e5%b1%b1%e4%b8%9c%2c%e7%83%9f%e5%8f%b0%2c264001%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Organization%3a%22%e5%bc%a0%e8%a3%95%e9%9b%86%e5%9b%a2%e5%85%ac%e5%8f%b8%e6%8a%80%e6%9c%af%e4%b8%ad%e5%bf%83%2c%e5%b1%b1%e4%b8%9c%2c%e7%83%9f%e5%8f%b0%2c264001%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Organization%3a%22%e5%b1%b1%e4%b8%9c%e8%bd%bb%e5%b7%a5%e4%b8%9a%e5%ad%a6%e9%99%a2%2c%e5%b1%b1%e4%b8%9c%2c%e6%b5%8e%e5%8d%97%2c250353%22+DBID%3aWF_QK
http://c.g.wanfangdata.com.cn/periodical-spkx.aspx
http://c.g.wanfangdata.com.cn/periodical-spkx.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%86%af%e5%87%8c%e8%95%be%3b%e9%99%86%e5%81%a5%3b%e9%a1%be%e5%9b%bd%e8%b4%a4%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/Periodical_niangjkj200504015.aspx
http://c.g.wanfangdata.com.cn/periodical-niangjkj.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%be%90%e6%9c%9d%e6%99%96%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/Periodical_nj200306024.aspx
http://c.g.wanfangdata.com.cn/periodical-nj.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e6%9d%8e%e8%ae%b0%e6%98%8e%3b%e9%a9%ac%e4%bd%a9%e9%80%89%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/ExternalResource-spkx200702097%5e1.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22REGAN%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/ExternalResource-spkx200702097%5e4.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%bc%a0%e8%89%b3%e8%89%b3%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e7%86%8a%e5%85%b4%e8%80%80%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e8%b0%ad%e5%85%b4%e5%92%8c%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e6%9d%8e%e6%b8%85%e6%98%8e%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%94%90%e8%89%b3%e7%ba%a2%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%bc%a0%e6%b6%9b%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e6%9d%8e%e7%be%8e%e7%be%a4%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/Periodical_spgykj201001132.aspx
http://c.g.wanfangdata.com.cn/periodical-spgykj.aspx
http://d.g.wanfangdata.com.cn/Periodical_spkx200702097.aspx

