Physicochemical and Functional Characteristics of the Euryale ferox Wines
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Abstract: In this manuscript,a kind of low —alcohol —content EF wines was produced by co—
fermented EF seed kernel and glutinous rice in a specific ratio was developed. The major nutrients,
polyphenol components in the EF wines and the antioxidant activities were also investigated. The
results showed that high contents of protein,essential amino acids and total phenols were found in
the new and aging EF wines,the wines,especially aging EF wine,have good flavor and some quality
characters have reached a semi—dry rice wine national standards. The HPLC analysis results showed
that four kinds of polyphenol components were identified form EF wines,such as gallic acid, ferulic
acid, quercetin and rutin. During aging,the rutin in new EF wine was completely transformed into
quercetin in aging EF wine. The EF wines all exhibited strong antioxidant activities and nitrite —
scavenging capacities,and these activities may be closely related to the high contents of reducing

sugar and polyphenols constituents in the EF wines. The results indicated that the EF wine is
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nutritious and has strong antioxidant activity in vitro.
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Table 1 Amino acid contents of the EF wines and its materials

AR B/ (me/L)
R His 65.251
iR Arg 370.075
SRR Val* 153.819
58 AR Tle* 77.946
IR S R
SERR Leu* 232.011
B Phe* 202.466
R Lys* 189.496
%, 1 291.064
T Gly 88.55
W Ala 184.135
it 4 R Pro 182.632
& N7 Ser 139.735
ok 2L R
TR Thr* 119.685
e R Cys 26.478
HAR Met* 68.849
)y 810.064
KA Asp 163.667
i DR S i 1R H AR Glu 283.909
> 447.576
i 22 iR Tyr 144.193
TR R BGERR 2 692.897
WG IR 1 188.465

J AT /(mg/L) K 52 /(mg/g) 15 K2 (mg/g)

HE Y (mg/L)

53.871 3.05 1.37 73.67
245.448 11.43 4.36 20.00
92.634 5.04 3.56 151.57
49.215 5.1 2.19 97.55
126.499 8.07 5.68 212
121.451 6.17 3.51 143.97
110.631 2.89 2.03 200.26
799.749 899.02
69.802 2.81 3.05 114.31
127.615 5.82 3.67 502.63
118.868 3.28 1.86 289.47
82.141 5.73 3.37 123.79
67.659 3.61 2.17 77.22
28.358 0.34 0.28 55.86
28.109 3.23 1.18 46.67
522.552 1 209.95
124.638 7.16 6.09 316.58
202.973 16.58 13.62 865.46
327.611 1 182.04
76.244 3.27 1.97 159.46
1 726.156 90.3 59.96 5 600.44
672.442 40.43 23.66 985.10
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Tablele 2 Concentrations of identified phenolic compo —

(mg/L)
5t e ¥ £ /(mg/LL)

nents in the EF wines

BB TR (Galicacid) 85.9424.12 98.07+6.24
RILEREE TR
(Epicatechingallate ) ND 2:5420.14
BT 2R % (Ferulicacid ) 10.13+0.34  22.50+0.58
#it B2 2% (Quercetin) 57.76+1.57 113.51+8.72
7T (Rutin) 23.54+0.84 ND

TE:ND $5RKH
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Fig. 1 HPLC-UV chromatograms of polyphonic standards and the EF wines
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Fig. 2 Molecular structures of (1) rutin and (2) quercetin
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