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Technology Study of Clarification and Stabilization of Blackberry Wine

LI Yahui, MA Yanhong, HUANG Kaihong, ZHANG Hongzhi, LIU Chen, QIAO Yuefang
(Institute of Farm Product Processing , Jiangsu Academy of Agricultural Sciences, Nanjing 210014, China )

Abstract: This study focused on the technology for clarification and stabilization of blackberry
wine. Firstly,the method for clarification of blackberry wine was optimized using response surface
methodology,with clarity and chroma as assessment indicators. Then stabilization method was
screened by stability test and storage performance in bottle. Results showed that the optimum
condition for clarification of blackberry wine was bentonite amount of 1.0 mg/mL, clarification time
of 8d and clarification temperature of 12 ‘C. Under such condition,the final clarity and chroma of
blackberry wine was 0.728 and 1.106 respectively. Blackberry wine showed high clarity in a short
term after heat treatment and acacia addition,while it being stable kept high clarity in a long term
after cold treatment. This study provides an effective way for clarification and stabilization of
blackberry wine,and a theoretical basis and technical support for the industrial production of
blackberry wine.
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Table 1 Experimental design for single factor
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Table 2 Factors and levels of response surface methodology

K . "
12 + J] 4/ (mg/mL) i T TH T B/ C
0.8

=l 6 5
0 1.0 8 10
+1 1.2 10 15

134 #E s

1)V A HE KB 5 PR 25 -5 °C, PR R TR |
B 10 d, FH R v

2) A B I E 60 CARER 30 min,
ik L uE

3) U0 BATRLAR G < 4% 200 mg/L s BT FAF G
IEIRE) SR JE R e 0 g
1.3.5 & HiXk

1) e PR 55 - 225 SCHR b BT 3 8 07 B R
R 36 7 1k XoF 45 V8 i R R A B 1 R IR AT RS E M
o2 2 B U Bk R BT R RN A R R
TE AT TR

2) ARG B B R S RO AT 2 IR T G ik
BN 2.4.6.8.10.12 4 HJEHE4] BURE 2
HEE g, BN 3 AEE BOFHE,
1.4 HIESH

FIFH SPSS18.0 il Design Expert V8.0 %§ i b 31
A AT H i A B K G

LS

21 BREAZERBER

e A R X B A T VT R R Y B i DL
P 1, BEE R V0 (Y 39 i v v W T, 24
I KF 1.0 mg/mlL B 98 75 JE AR/, (A E RS
B AU BN REAL, KT 0.6 mg/mlL B4
R RRAL R

VB Y o V) T R R T R Y R € ) 5 e DL [
2. M2 TN A VT I A RE K VT R A

TH&E, MBS I KT 8 d B P i AR AR /N 0
il 5 V5 T B (] 9 E 20 T R AR, 8 d PN B R R R
R, KT 8 d B AR N,

072 [ —e—iBtok —a—fufif 7114

0.2 0.4 0.6 0.8 1.0 12
18+ N/ (mg/mL)
1 EXFAmMENEESEREENRENEMN

Fig. 1 Effect of bentonite amount on clarity and chroma

of blackberry wine
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Fig. 2 Effect of clarification time on clarity and chroma

of blackberry wine
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Fig. 3 Effect of clarification temperature on clarity and

chroma of blackberry wine
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Table 3 Design and results of response surface methodology
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Table 4 Analysis of variance for the response surface model

x 1
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X% 2.025x107 1 2.025x10° 1.56 0.267 0
2123 2.025%10° 1 2.025%107° 1.56 0.267 0
2203 9.000x10-¢ 1 9.000x10-° 0.69 0.443 0
) %2 3.274x10™ 1 3.274x10™ 25.22 0.004 0™
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TR 2 W p<0.015* 225 3 p<0.05,
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Fig. 4 Effect of bentonite amount and clarification time Fig. 5 [Effect of bentonite amount and -clarification
on clarity temperature on clarity
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