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Abstract

technology" . [ Method ] Taking the Merlot grapes in the northeastern region of Helan Mountain as raw materials, The dry wine was maken by

[ Objective ] To optimize the traditional impregnation fermentation process and promote the application value of " flashing steam

flashing technology and traditional impregnation ,the wine rate of test plan was 14% , selecting Angel CECA yeast ; The traditional impregnation
process fermentation temperature was 25 —30 °C, pure juice fermentation temperature of" flashing steam technology" process was 15 -20 °C.
[ Result] The results showed that the suitable harvest period of Merlot was 17th, September, and the sugar content was more than 260 g/L.
Flashing steam technology process can improve the dry extract content of wine, to enhance the dissolution of phenolic substances, wine color
and total phenol content was significantly higher than the traditional wine. Sensory evaluation score was higher than the traditional impregnation
process; Merlot wine color deepened by the flashing steam technology. [ Conclusion]The overall quality of wine of flashing steam technology

has improved, and the technology is worthy of further research and promotion.
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Table 1 Sensory evaluation of wine
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Table 2 Changes of maturity of Merlot grape
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08 -27 194.6 7.5 25.95 2.25 35.4
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09 -09 242.8 6.6 36.79 3.49 42.8
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Table 3 Comparison of wine physical and chemical indicators between flashing steam technology and traditional impregnation process

T A G B H# 5 S0, & 80, LR TRy p
Tec?no]oa ! Alcoholic  Residual sugar  Total acid Free SO, Total SO, Volatile acid pH Dry extract Tannin
e % gL /L me/LL me/LL gL AN 4
INZ& i R T. 7 Flashing steam 13.9 3.2 6.6 31 58 0.38 3.43 30.6 3.4

technology
& 45 32 5 1.2 Traditional im-  13.8 3.4 6.8 33 61 0.35 3.46 26.4 2.8

pregnation process

2.3 ERTOBEBEGEXE AW QRSN w2
HMOLT A — A E R, R MR A (R . AT
JRE 1 e AU S o A 2 3G b 2 ) B AN A G R BT AR R
A ORI R i A 2 AW BT, AR T AR
Berfr, AR BT SRR A I R | (B P
Wi ABGEIRBE T 2410 T A A0 0 2R IR T K B
AR XA A 2R TR, TN ZR B T2 58 A T AR 220k e
TR MARAH A e L AR (LT & o IR TN 264
AR ZAMEGRBT T 2R B AR T 2L 4510, R A BRI e
AT Sl A A RS DL TAT 1 7R
%237 L%, Traditional impregnation process

e ™ N74Z AR T¥ Flashing steam technology

50F
40
30F
20
10}
0

K B%AT Before fermentation KBS After fermentation
K B47T/5 Before and after fermentation

&% Chroma (OD{&)

1 AEERIZNERRRIZABINEEETREEE
=i

Fig.1 Grape juice and wine color change before and after fer-

mentation of flashing steam technology process and tradi-

tional impregnation process
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Fig.2 The total phenol content changes in the grape juice and
wine before and after flashing steam technology and tra-
ditional impregnation process
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Table 4 Wine sensory evaluation between flashing steam technology
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