FOOD & MACHINERY

DOI:10.13652/j.spjx.1003.5788.2022.80568

FBEIHW BETH | 20235838 | RASTM

[ X 45 ] 1003-5788(2023)03-0167-08

& 7 an A T 7 B H 0 an 5 RY 52 0

Effect of different soaking conditions on the quality

of tartary buckwheat wine

M E

BAI Jia-jia

A

JI De-rong

B

HE Yu-zhen
YTt U 2 B 1 2 g » U )T R

BUTR TR
DUAN Li-li

K

ZHONG Qiu
610100)

(College of Food Science and Technology, Sichuan Tourism University, Chengdu, Sichuan 610100, China)

WEBMN: FREADSAREAFTREMN, FE AR
23 AP R R H ARt 69 8 (ALB.O) b 0 B B T it
BHh EmaF RANHFR. EZARELERKLR
Rttty fisdBa Rt dn, GR.TRBHER
B LEB TAERENBH A E A DPPH a i & ABTS A W
AERENATLE, CEZEANERR. EHE 25 B4
BEH— R R FMAM, R840 d 8 Bl H & T EA
49 AEL W AR T Ak 79.488%0 . R F 85 £ 16 A
(RRxf 4% A 49.91600) R T Z B R YR . Bk S fh 2T
BERRYaRR BT ERR EHETLEHMEH —
R BFMMKMBEFTREEEELER DB,

KR I B RS AR GC-MS
Abstract: Objective: This study aimed to find the most
appropriate tartary buckwheat variety for soaking wine. Methods:
The contents of total flavones, soluble solids, total phenols,
antioxidant properties, color difference and light transmittance of
three kinds of tartary buckwheat wines (A, B and C) were
investigated. The effects of different tartary buckwheat varieties
on wine quality characteristics were explored. Results: The
contents of total flavone, total phenol, soluble solid and the
scavenging rate of DPPH and ABTS f{ree radicals of tartary
buckwheat B were the highest. The color difference showed that
the content of total flavonoids and total phenols had a significant
correlation with the color of wine samples. 49 kinds of volatile

substances were found in Bl samples after soaking for 40 days,

the relative content was 79.488%, among which 16 kinds of
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esters (the relative content was 49.916 %) were the main volatile

substances. Conclusion: The variety The variety of tartary
buckwheat influences the quality of the wine significantly. The
content of flavonoids and total phenols in the wine has a
significant correlation with the color of the wine sample. The
optimum variety for black wine is tartary buckwheat B.
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Figure 1 Variation curve of total flavonoids content

in wine samples
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Table 1 Effects of tartary buckwheat varirties on various indexes
SRR JoNUiR ey DPPH H 1 J: 15 R %
i fif (M=+SD)/ (M=+SD)/
(mg » mL—1) FE)  PCAMD (mg- gD F4E)  PCARED (M+SD)/%  F(#HiE)  P4ED
A 1.537 5+0.579 81 6.932 0.002 67.155 5+3.202 97 21.823 0.000 92.000 043.755 70 5.588 0.006
B 1.697 5+0.573 33 6.932 0.002  69.698 5+1.710 72 21.823 0.000  94.600 0£1.602 63  5.588 0.006
1.098 50.409 51 6.932 0.002  60.551 5+1.693 55 21.823 0.000  93.750 0+£1.582 35  5.588 0.006
o ABTS [H i 25 bR % B A DR Y i
(M£SD)/%  Fillh PGl (M£SD)/%  FCAlED Pl (M£SD)/%  FUlD Pl
A 9120004359239 2781 0.070  86.809 0+4.723 42 38308  0.000 16.008 0-£0.119 65 1.030  0.364
B 93.800 0+3.503 38  2.781 0.070 76.626 51+7.899 61 38.308 0.000 16.125 0+0.111 80  1.030 0.364
C 91.800 013.847 08  2.781 0.070 92.447 04+3.998 10  38.308 0.000 16.125 04+0.111 80  1.030 0.364
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Table 2 Effect of solid-liquid ratio on various indicators

SEH FuNLlinecy DPPH H 1 A1 B %
[Fl ¥ LE
(M+SD)/ (M+SD)/
(g/mL) FE)  PCHED F(E)  PED (M=£SD)/ % FED  PmED
(mg * mL 1) (mgeg 1)
1:10 2.180 0+0.446 94 36.189 0.000 69.956 712.163 60 6.099 0.001 92.733 3+2.313 52 0.732 0.537
1:15 1.496 040.384 11 36.189 0.000 66.635 3+3.548 83 6.099 0.001 93.200 0+2.883 45 0.732 0.537
1:20 1.127 340.245 08 36.189 0.000 64.603 3+5.594 30 6.099 0.001 93.800 0+3.384 84 0.732 0.537
1:25 0.974 740.265 81 36.189 0.000 62.012 0+7.881 91 6.099 0.001 94.066 7+1.222 80 0.732 0.537
R ABTS [ i 35 bR % bip e AT TR
(g/mL) (M£SD)/%  FED  PAELRED (MESD)/%  FRD  PERD (MESD)/%  FRD  PERD
1:10 92.733 3+2.313 52 1.392 0.255  78.180 710.135 10  6.795 0.001 16.186 74-0.135 58 3.358 0.025
1:15 93.400 0+3.112 19 1.392 0.255  85.015 3£7.749 38 6.795 0.001 16.086 74-0.099 04 3.358 0.025
1:20 92.200 0£4.212 23 1.392 0.255  88.043 3+6.298 95 6.795 0.001 16.080 040.094 11 3.358 0.025
1:25 90.733 3+4.757 95 1.392 0.255  89.937 3+5.693 17 6.795 0.001 16.086 74-0.099 04 3.358 0.025
* 3 RiamEt iRm0
Table 3 Effect of soaking time on each index
58t SR DPPH | i 35 B %<
B
X (M+SD)/ (M+SD)/
&) /d FmD P FmD P (M=+SD)/% FmD P
(mg* mL™1) (mgeg 1)
10 1.275 840.495 37 1.268 0.294 64.922 547.701 99 1.039 0.395 91.385 81+4.522 04  4.196 0.005
20 1.492 5+0.613 18 1.268 0.294 65.518 34-5.541 97 1.039 0.395 94,813 34+2.862 40  4.196 0.005
30 1.593 3+0.634 27 1.268 0.294 68.706 71+3.971 98 1.039 0.395 92.630 8+1.359 21 4.196 0.005
40 1.636 740.611 71 1.268 0.294 65.715 04+4.920 97 1.039 0.395 94.803 31+0.649 52 4.196 0.005
50 1.224 240.488 92 1.268 0.294 64.146 716.614 96 1.039 0.395 94,090 8+1.102 08 4.196 0.005
B ABTS A 3L bR R B AT TR Y
f]/d (M+SD)/% Fle) P (M+SD)/% F(4im)  PC4mED (M=+SD)/% FmD  PCARD
10 92.333 34-4.849 24 1.555 0.199 86.965 0+8.121 48 1.010 0.410 16.183 34-0.083 48 2.577 0.047
20 95.666 742.741 38 1.555 0.199 86.423 348.026 03 1.010 0.410 16.083 3+0.133 71 2.577 0.047
30 93.416 743.918 68  1.555 0.199 80.816 74-9.330 75 1.010 0.410 16.050 0£0.108 71 2.577 0.047
40 93.166 743.352 97 1.555 0.199 85.951 749.210 93 1.010 0.410 16.075 040.105 53 2.577 0.047
50 92.000 044.690 42 1.555 0.199 86.328 31+8.838 52 1.010 0.410 16.075 0£0.121 54 2.577 0.047
N 5 (R VR 2 B OB /1
sor 2Bl EB2 AB3 EB4 ECI 29 40JdBEHBEEZESLEWN. EHBEENHEXYE

mC2 ENC3 OIC4

iR A THL B HEE RS o b0 {HTC M S
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(<12 ;;j ;E: Table 4  Correlation between color difference value of
< H i) . .
09 i e 40 d wine sample and total {lavonoids
S 061K ke
= 031U bR LU et oM BMEEREBER
0.0 WIVIEL 1) \ .
10 20 30 0 50 L 1.000
TE_*'EHM a i —0.976%*  1.000
1me;
b* (8 0.989* * —0.992* * 1.000
B7 40dEMGEEEEF WA R —0.566%  0.534  —0.492 1.000
Figure 7 Color difference value difference of 40 d MR —0.515 0.553* —0.495 0.740* *  1.000
wine samples T MG (P<T0.05) 5 % x M PEM 235 (P<C0.0D),
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Table 5 GC-MS analysis results of A1, Bl and C1 samples %

k&Y YERA Al Bl Cl1 =X/ XA Al Bl Cl1
L 20.933 13.087 6.323 20.114 || 2- F L9 17 1R — 0.552  0.522  0.708
] — 1.031 1.504 1318 || ZE KM —  1.031 1.504 0.318
(R)-1,2-§ — — 0.050  0.044 || 2-%E ARk IR — —  0.053  —
3R B2~ T i — 1.031  — — e-meEkemaim — —  1.504 0.318
2-C R — 0.043  — — | AR T A —  0.056  — —
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Table 6 Types and contents of aroma components of tartary buckwheat wine
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