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Abstract; The gordon euryale seed starch was hydrolyzed by a-amylase
and glucoamylase to prepare starch syrup, and then the saccharomyces
cerevisiae was added to prepare the health wine. The technology parame-
ters were optimized by single factor and orthogonal experiments. And the
optimal fermentation conditions were gotten. With the ratio of mass to
water of 1 : 10, the optimum liquefaction conditions were: addition of
a-amylase of 0. 4% , liquefaction temperature 70 °C , and liquefaction time
60 min. The optimum saccharifying conditions were: addition of glu-
coamylase 0. 5% , saccharifying temperature 60 °C ,and saccharifying time
of 1 h. Under the saccharifying conditions, the sugar content of the hy-
drolysate was 10. 5%. The optimal fermentation conditions were: yeast
dosage of 0. 2%, fermentation temperature of 27 °C , fermentation time of
5 d. Under the fermentation conditions, the alcoholicity of the health
wine was 12. 3% Vol.
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Sensory score standard of the health wine
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Table 2 Screening of the ratio of gordon euryale seed

to water
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Table 3 The color reaction of gordon euryale seed paste

with iodine at different liquefaction time
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Table 4 Effect of saccharifying parameters on the sugar

content of the hydrolyzate %
WAL 8] /b
WAL 4/ %

0.5 1.0 1.5 2.0 3.0
0.1 3.0 4.5 6.0 7.8 9.4
0.2 4.1 5.4 7.1 8.9 10.3
0.3 4.8 6.5 9.0 10. 1 10. 5
0.4 5.2 7.9 9.9 10. 5 10. 5
0.5 9.0 10.5 10. 5 10. 5 10. 5
1.0 10. 0 10.5 10. 5 10. 5 10. 5
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Figure 1 Effect of yeast addition amount on the

wine quality
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Figure 2 Effect of fermentation time on the wine quality
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I TPORE B FVURCE W e . SRR T 27 CC iYL RT B AN
JECE P o3 AR I A T R T R g v T 27 CC R EORS BE A
BT R 2 AR Py AT e R L N 3 27 CONEL.
2.4.4 IEZRE AR (e R R U kAl b 2L R A
A T ] MR R = R E AT IE S B . R
Lo (3") IEA R AT I IR BT, LAY R BE A0 B AT 4 48 b F
TR mEAFM L. B R 2K LR 5. IE 45 R S
J7 o HT LA 6~8.

x5 EXRBERKER

Table 5 The experimental factors and levels

K ARSI/ % B A& REmta /d C kBRI E/C
1 0.2 3 25
2 0.3 5 27
3 0.4 7 30

F6 EXKWEHER

Table 6 The results oforthogonal experiments

s A B C 24 WREE/ Y% Vol B PEAY
1 1 1 1 1 8.9 7.8
2 1 2 2 2 12.3 8.5
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4 2 1 2 3 10.5 7.3
5 2 2 3 1 12.1 8.4
6 2 3 1 2 11.4 8.1
7 3 1 3 2 9.7 7.5
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9 3 3 2 1 11.9 7.9
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Table 7 Analysis of variance with alcoholicity as indicator

TR mETVITM BHE U Fib  wEH
B V7% T i 0.727 2 0.363  2.535  0.283
R eI ] 6. 980 2 3.490 24,349 0. 039
NS 2. 287 2 1.143  7.977  0.111

T 0.287 2 ous
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Table 8 Analysis of variance with sensory score as indicator
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J B 35 i 0.507 2 0.253  2.815 0.262
i 1. 647 2 0.823  9.148  0.099
R IR 0. 287 2 0.143  1.593  0.386
ET 0.180 2 o000
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