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The process optimization and its aroma ingredients of durian wine
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Abstract; The fermentation process parameters of durian fruit were
optimized based on yeast addition amount, initial sugar, SO, and pH
value. The aroma substances from durian {ruit wine were also ana-
lyzed by adopting the gas chromatography and mass spectrometry
(GC-MS) detection. The results showed that the optimum process
conditions of durian wine as follows: initial sugar concentration was
28% , the amount of yeast was 0.7% , and the concentration of sulfur
dioxide was 60 mg/L, pH 3.6. The aroma components from durian
fruit wine included 22 kinds of aroma components, and most of them
were esters.
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Figure 1  Effects of different addition of yeast on

alcohol of durian wine
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Figure 2 The influence of different sugar content on

alcohol of durian wine
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Figure 3 The influence of different pH-value on

alcohol of durian wine
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Figure 4 The influence of different addition of SO,
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Table 1 Factors and levels of orthogonal experiment
A PiaE B SO@ N/ C e
Ik L D pH
/% (mg+ L 1) /%
1 24 60 0.70 3.3
2 26 80 1.00 3.6
3 28 100 1.30 3.9

R2 REIZHEXIHRBER
Results of orthogonal experiment for fermentation

technology of durian wine

75 A B C D KSR/ % Vol
1 1 1 1 1 10.5
2 1 2 2 2 10.9
3 1 3 3 3 10.0
1 2 1 2 3 12.6
5 2 2 3 1 12.1
6 2 3 1 2 11.8
7 3 1 3 2 13.6
8 3 2 1 3 13.0
9 3 3 2 1 13.2
""" ko 105 122 121 1.7
ks 12.2 12.0 11.6 12.5
ks 13.3 11.7 12.0 11.8
R 2.8 0.5 0.5 0.8
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Table 3 Comprehensive results of sensory evaluation

Wi H FE FROBW SEYE LSRN TERE/ % Vol
A3B,C3D, 15 21 28 7 71 13.6
A3;B1Ci D, 16 24 33 8 81 13.3
A3B,Cy D, 15 24 30 7 76 12.9
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Figure 5 GC-MS total ion current of aroma component

in durian wine
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Table 4 The aroma components of durian {ruit wine
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2-HEET RO 0.671
3- TP He-1-TT % £ R i 0.444
TR B 0.427
I RER 2 Wi 0.386
+ =R 4 g 0.132
BT 0.405
G S 2,5 C= YRR AR S AR RS 0.329
T 0.206
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