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Variation of Composition and Antioxidant Activity during Clarification and
Stabilization Process of Blueberry Wine

LI Yahui, ZHOU Jianzhong", MA Yanhong, ZHANG Hongzhi, WANG Ying
(Institute of Farm Product Processing , Jiangsu Academy of Agricultural Sciences, Nanjing 210014, China )

Abstract: Composition and antioxidant activity changes of blueberry wine were assessed during the
process of clarification and stabilization,through the determination of it's physical and chemical
indicators , microbial indicator,volatile aroma components,polyphenol amount and antioxidant
activity. Results showed that,through the process of clarification and stabilization,no changes
occured for total sugar content,while minor changes occured for pH value and total acid content.
Alcohol content decreased gradually during the process,but no significant difference. Total sulfur
dioxide, free sulfur dioxide and dry extract content decreased significantly,which was affected
greatly by diatomaceous earth filtration and fining treatment. The number of volatile aroma
components greatly decreased from 38 kinds to 25 after the treatment. Total polyphenols and total

anthocyanin content significantly reduced, fining and freezing treatment showed great inpact on it.

s B HA: 2016-10-25

ES&TE : 1L08 A AR A #4545 H (BK20170603 ) 5 # 15 4 BHE 115l 40l 7 5% 5% £k 55 7l Ak & 551 (2018-SF-C11) 5 VL7548 4k
B B A= o TSR BIRRHERE 40 H (JG(2017)03)

TEE BN ZWNE1985—), B W4 MIWFIE 0, A58 28 S0, 3228 S 8 5k I8 S B R 9T, E—mail :ligianhao217@126.com

*EEEE S (1965—) , B -1 WFFE 61, -1 WF 58 A4 U, 32 22 ) B B2 S ) TAR BT, E—mail : zjzluck@126.com

BIRAT : 2 HE, JHI G A, S Ha 5, 25 1 0 8 93 e A B P 4 4% R b A E PR AR KT, £ S A R 24 41,2019, 38(06) - 72-79.

JOURNAL OF FOOD SCIENCE AND BIOTECHNOLOGY Vol.38 No.6 2019



FTAFE E, BBEBEFEBTALE YU H R EAE R T

HEL X

DPPH radical scavenging, superoxide anion radical scavenging,reducing power and total antioxidant

activity also decreased significantly. The process of clarification and stabilization reduced the

nutrients and bioactivity of blueberry wine, this provides a theoretical basis for further optimization

of the process.

Keywords: blueberry wine, clarification and stabilization ,composition , antioxidant activity
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Table 1 Changes of physical and chemical index during clarification and stabilization process of blueberry wine
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