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Processing Techniques of Fermented Pine Nut Wine
FU Xue-ting, LI Sheng-fu "
Abstract

references for the comprehensive development and utilization of pine nut. [ Method ] With pine nut,sorghum ,wheat and corn as raw materials and

(Maritime College ,Huaihai Institute of Technology , Lianyungang, Jiangsu 222005 )
Objective | To research the processing techniques of fermented pine nut wine under different fermentation conditions,and to provide
) P! g q P p

the yeast and rhizopus as fermenters,the optimal fermentation technology was preliminarily obtained. Different raw materials were matched. With
raw materials ratio,adding quantity of leavening agents and the post-fermentation time were taken as the research parameters. The alcohol content
and sensory index were used as the evaluation indexes. [ Result ] When pine nut-sorghum ratio was 2: 8 ,alcohol content of the products was 29°,
and comprehensive sensory score was 78.48. With rhizopus and yeast as fermenters, the adding quantity was 0. 5% , post- fermentation time was 10
days. Pine nut wine with better quality was obtained after distillation, filtration and clarification. [ Conclusion] Pine nut compounded with other
grain can be fermented ,and can produce the wine with alcohol content being 38°. Its flavor,mouth feel and color are relatively good. The wine has

the unique taste of pine nut.
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Table 1 Effects of different ratios of ingredients on the quality of pine
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nut wine
FEAHRC I W BRI
Ingredient Alcohol Evaluation score of
ratio content //° sensory index
WA B 5 (1:9) Pine nut; sorghum 32 72.32
(1:9)
AT T 3 (20 8) Pine nut: sorghum 29 78.48
(2:8)
A B 52 (3:7) Pine nut: sorghum 27 76.78
(3:7)
AT B3 (4:6) Pine nut: sorghum 23 72.56
(4:6)
T B3 (5:5) Pine nut: sorghum 18 68.35
(5:5)
Py /NZZ (1:9) Pine nut: wheat (1: 28 74.89
9)
Pyt /NZZ (2: 8) Pine nut: wheat (2: 26 75.72
8)
PAT: /A (3:7) Pine nut: wheat (3: 23 76.29
7)
WA /NA (4: 6) Pine nut: wheat (4: 21 72.33
6)
PATF: /NAZ(5:5) Pine nut: wheat (5: 17 67.45
5)
PAF: 2K (1:9) Pine nut: corn 30 73.88
(1:9)
P+ T K (2:8) Pine nut: corn 28 75.24
(2:8)
P F24(3:7) Pine nut: corn 26 73.76
(3:7)
P 2K (4:6) Pine nut: corn 23 70.29
(4:6)
P+ F2K(5:5) Pine nut: corn 20 66.43
(5:5)
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Note ; Quality of fermented products after degreasing declined significantly.
Thus, the proportioning process of ingredients all used non-degrea-
sing treatment.
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Table 2 Effects of complex formulation on quality of pine nut wine

I g RS
raw material ratio Alcohol Evaluation score
(sorghumi corn: wheal) content // ° of sensory index
70:18:12 30 67.76
50:38:12 24 72.84
30:58:12 27 74.16
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Table 3 Effects of could dosage on the quality of pine nut wine

- ] . BRI
/% %o content //° index
02 0.3 37 82.23
0.2 0.4 35 79.38
0.2 0.5 30 73.46
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Fig. 1 Effects of water content in Bacillus amyloliquefaciens

wetable powder on survival rate
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Table 7 Changes of bacterial biomass in the storage period of Bacillus

amyloliquefaciens wetable powder

TEiE % Survival rate // %
gﬁf‘:sglﬂ 25 CEJR T Under (4 £2) CAHK
time //d 25 °C room (4£2) C cold

temperature slorage
0 98.0 98.0
50 9.5 98.0
100 90.0 96.2
150 85.6 04.3
200 76.9 92.8
250 68. 1 90.2
300 63.4 89.1
350 58.6 86.3
360 56.5 80.2
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Table 4 Effects of fermentation time on the quality of pine nut wine

KT R] RS B2 RE AR RIS
Fermentation Alcohol Evaluation score of
time //d content //° sensory index

8 30 75.96

10 38 83.07

12 39 79.23
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