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Fig. 1 Effect of different treatments on total sugar and alcohol content in fermentation process
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Fig. 2 Effect of different treatments on acid content in fermentation process
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Fig. 3 Effect of different treatments on phenolic content in fermentation progress
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Table 1 Effect of different treatments on wine quality
e jst S R B pIACR:S BEE LS B T&HY
. Total sugar Alcohol Volatile acid Total acid Anthocyanin Pigment Tanin Phenolic Dry extract
Tteatment
/(mge+L~1) / %G/ /(mg+L"1) /(mg+ L71) /(mge+L~1) /(mge+L~1) /(mg+L"1) /(mg+ L71) /(mg+L"1)
CiM1 2.4a 12. 6b 0. 26ab 8. la 0. 76cB 1.5C 6. 0a 7. 2a 39. 6b
C1M2 2. 6a 13.1b 0. 3a 8. 3a 0. 82bcAB 1. 7BC 6. 2a 7.6a 42. 3ab
CzM1 2.7a 14. 1a 0. 24b 7.1b 0. 86abAB 1. 9AB 6. 3a 7.9a 45. 2ab
C2M2 3. la 14. 4a 0. 25b 7.2b 0. 97aA 2.0A 6. 6a 8. 2a 46. 5a

R R EERY

NEF RN ERIBF 0.05 BEKTV, KEFRFR27KF 0.01 BEKT.,

Note:Date in this table was tested with SSR. Different lowercase letters in each column meant significant different at 0. 05 level,different capital letters meant significant different at

0. 01 level.
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Effect of Berry Maturity and Impregnation Time on Fermentation

Charateristics of ‘Beihong’ Grape Wine

CHEN Qing,SHAN Shouming, BAO Minhu, MAI Ling,PING Jicheng, LIU Chengmin
(Ningxia Institute of Grape and Wine, Ningxia University, Ningxia, Yinchuan 750021)

Abstract: Taking ‘Beihong’ grapevine as material,, the effect of the berry maturity (25" September and 10" October)and

impregnation time (3 days and 6 days)on fermentation characteristics was studied. The results showed that delayed

harvest time in eastern foot of Helan moutain, the content of total soluble sugar was significantly increased, and the

titratable acid content was significantly decreased,the content of anthocyanin and phenolic were also increased. Prolonged

impregnation time significantly increased wine dry extract content, the content of total pigment and phenolic were also

increased. So, suitable harvest time and impregnation time could significantly improved ‘Beihong’ wine quality.

Keywords : maturity ;impregnation time;dry extract;wine
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