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Table 1 Factors and levels of orthogonal test
KT HE Fhfun ‘
Level A S A BKISRE C k¥ Bt E]
Compoud proportion Water bath temperature/ °C Water bate time/min
1 2.0:1 45 40
2 2.5:1 50 50
3 3.0:1 55 60

L3 THNE
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Note: The capital and lowercase letters in the same series show
significant differences(P<C0. 05).
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Fig. 1 Effect of different clarifying agents on
clarification of Nanguo pear wine
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Fig. 2 Effect of different compound clarifying agents on

clarification of Nanguo pear wine
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Fig. 3 Effect of different water bath temperatures on

clarification of Nanguo pear wine
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Fig. 4 Effect of different water bate times on clarification of

Nanguo pear wine
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Table 2 Results and analysis of orthogonal test

K% Factor

=} V% ¥
FE O asmun bkwER CAwE Dl
Order Clarity
Compoud Water bath  Water bate Empty
number /%
proportion temperature/’C  time/min  column
1 1 1 1 1 80.3
2 1 2 2 2 84.2
3 1 3 3 3 8.1
4 2 1 2 3 83.6
5 2 2 3 1 90. 5
6 2 3 1 2 84.5
7 3 1 3 2 85.3
8 3 2 1 3 84.2
9 3 3 2 1 80. 6
K1 245.6 249. 2 249.0 251. 4
K2 258. 6 258.9 248. 4 254.0
K3 250. 1 246. 2 256. 9 248. 9
Jal 8L.7 83.1 83.0 83.8
k2 86.2 86.3 82.8 84.7
k3 83.4 82.1 85.6 83.0
R 4.5 4.2 2.8 1.7
FRWUT
A>B>C>D
Primary order
Ak AsBCs
Optimal level
e s AsBCs
Superior combination
x®3 SRBEFNEXZEWHTESH
Table 3 Orthogoal test analysis of variance of
different compound clarifiers dose
BEIERE Clarity
BRI *MIBPFM HHE pa F BEHE
Variation source  Sum of squares df Mean square Sig.
A 55. 368 2 27. 684 947. 807 *
B 60. 028 2 30. 014 874. 228 *
C 29, 281 2 14. 641 462. 333 *
"2 Error 0. 285 9 0. 032

RZ=0. 998, R2 (adjust) =0. 997

xR P=0.05 BT LERBE.

Note: * indicates significant difference at 0. 05 level.
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2.6.1 N[ 3 50 A B G R SR L B AR 48 B AR
EIERRIR N R 4 6, N F T R R AL
W EABEEN, EMEBEEFTEERERE RS
WP IERCR . oI 15 70 5 T SR B A IR
B IRREAR, HP E A BB RISCR R AT R B

s BRERLE R S B A BRI S SROB AL B A pi 2R
ST B 2 B W 18 0 5 2 T ¥ 3 ) Ak ) e SR B
TR E T AR B, T RS s i B, I bp 98, XL 4
1. P IEARE A KGO T » 2 BB i 50 Ak 22
FIRBLE R B

F4 AR B EXN R EEE R ERN R ERRNRIE
Table 4 Effects of different clarifiers dose on basic indexes and quality of Nanguo pear wine
BEAE T R SR BRE&E B BEER
Clarification treatment Alcohol degree/ % Total sugar content/(g s+ L~™1)  Total acid content/(g+ L™1) Clarity/ % Sensory index/ 43
JE T Wine base 13.2+0. 24a 4.140. 36b 3.0+0. 22a 62.0+1.21d 70+2. 11e
FoBME Chitosan 12, 6+0. 26¢ 4.440. 352 2.8+0.27b 80. 0+ 1. 31b 7942 31c
B+ Bentonite 12.4+0.31d 3.640.38d 2.8+0. 24b 74. 8+ 1. 35¢ 8012 84c
U794 4% £+ Attapulgite 12.3+0. 30d 3.640.39d 2.8+0. 21b 74,0+ 1. 36¢ 8112 63c
PVPP 12.3+0.21d 3.540.32d 2.8+0. 29b 73.8+ 1. 34¢c 83+2.31b
B Gelatin 12.31+0. 22 3.5+0. 30d 2.840. 26b 68. 5+ 1. 33d 78+2.69d
BB H Compound clarifier 12.8+0. 25b 3.940. 39¢ 2.840. 29b 90. 5+ 1. 26a 94+2. 46a

RS P ARNE FRERER BF(P<0.05), TH.

Note; Different lowercase letters in the same column indicate significant difference at 0. 05 level.

2.6.2 BEEEBFEAXNEAFEREENZR  H
R 5 A, 2 W R R AL B B R AL AR E M
WHER 2 AN, RA R LERNRARLIRER
ER VR 8k RS Pk R B, R B e R B 7
FH A PR RS AR L A2 2 L L 0 O D 43 1
MR A s A AR E M 2 B 1, R TR R B i
TR R A SO, & 2 B 1k 7 2R AR TE A AL B
BORE,
®5 ERFEAMNEREBREEMRIE

Table 5 Effect of compound agent on the stability of

Nanguo pear wine

e ¥3E E ¥ Non-biological stability

Treatment Protein Iron Copper Oxidation
stability stability stability stability
BARAURE
Nanguo pear wine base + + + +
BB EN B

Compound clarifier
H A RRARE; RARE.

Note: “+’ means instability; * —’ means stability.
3 it
1 B — PR VE R, AT R M AR R
PVPP B i v 7 28t X i SR AL 38 3 SR B AT 1Y 2
Fh VB 5 370 55 SRR PVPP, DUIBTEE MP84n, W T 1A
BIBIE SR TR, HE BV, T ST XS 5E SR
I PVPP i#47 T BB E %, 421K WE S PVPP

BAEBE A NERL 2.5 1, ERBERKBE
BEJ 50 °C, K #r I IR] 2 60 min, 1 I f) ¥ ¥ BE N
90. 526, B EHRARIESS N 94 43 WA AR VT (R SR AL
WHATEIZ AR, I B Rt e i it m .

S 30K
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Effects of Compound Clarifying Agents on Clarification of Nanguo Pear Wine

YE Chunmiao
(Department of Chemical Engineering,Liaoyang Vocational College of Technology »Liaoyang,Liaoning 111000)

Abstract; Chitosan, PVPP, attapulgite, bentonite and gelatin were used as clarifying agents. The optimum

conditions for the preparation of compound clarifier were investigated by means of single clarification and

compound clarification,in order to obtain the best Nanguo pear wine clarification method. The results showed that

the optimal conditions of chitosan and PVPP compound,2. 5 ¢ 1 ratio, water bath temperature of 50 C, water bath

time was 60 minutes. Under this condition,the Nanguo pear wine clarification degree was 90. 5%, the sensory

score was 94 points,and the effect of compound clarifying agents on physicochemical index of Nanguo pear wine

was not obvious.

Keywords: Nanguo pear wine;clarifiers;clarity
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