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Brewing technology of Sapium discolor honey wine
ZHANG Lizhen, ZENG Zhijiang*, YAN Weiyu, WU Xiaobo
(Research Institute of Honeybee, Jiangxi Agricultural University, Nanchang 330045, China)

Abstract: Using Sapium discolor honey as raw material, the honey wine was produced by submerged fermentation. The effects of the addition
amounts of pollen and amino enzymes, the species and inoculum of yeasts, the initial sugar concentration, the temperature and initial pH value on
honey wine fermentation were investigated. The results showed that the rice wine yeast was the optimum species for honey wine brewing, and the op-
timum fermentation conditions were as follows: 0.15% (w/v) pollen, 0.15% (w/v) amino enzymes, 0.2% (w/v) yeast inoculum, 23% (w/v) initial sugar
concentration, 28°C and initial pH value 3.6. After 7 days fermentation, the alcoholicity of this honey wine could reach 8.0%vol and the total sugar
decreased to 8.5%. The flavor and taste of the S. discolor honey wine were fine.
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2 2.3
2.1 0.1%.0.29%.0.3%.0.4% w/v
20% wi/v 2.2 3,
4 0.05% w/v ®.0.1% wiv N 3
0.05% wi/v 0.1% w/v Table 3. Effects of inoculum on honey wine fermentation
pH 0.2% w/v / / / /
% wiv /d %vol % wiv. % wiv
30°C L. 0.1 10 6.8 10.2 0.20
0.2 8 7.8 7.0 0.24
1 0.3 7 8.2 5.7 0.23
Table 1. Effects of the addition of pollen and amino enzymes on 0.4 5 8.0 53 0.28 N
honey wine fermentation
/ / / 3 0.3%~0.4%
/d %vol % w/iv % w/iv 0.1%
@® 5 3.0 13.8 0.19
0,
® 7 6.0 92 026 0.2%
® 8 49 11.0 0.22 . 0.2%
@ 7 7.7 7.0 0.24
©  @01% whv ® 0.05% wiv @ 0.05% wiv :
0.1% w/iv . 2.4
15%.17%-.20%.25% w/v
1 2.2 4,
4
° Table 4. Effects of initial sugar concentration on honey wine
SO~ 1oy fermentation
/ / / /
% wiv /d %vol % wiv % wiv
15 3 6.0 4.0 0.31
17 5 7.2 4.0 0.25
20 7 7.8 6.5 0.26
25 10 7.7 8.5 0.29
[11]
° 4
2.2
2
Table 2. Effects of yeast species on honey wine fermentation
/ / / ° 20%
%vol % wiv. % wiv
2.5
7.3 7.0 0.29
26°C.28%C.30°C.32°C
7.5 7.0 0.26 29 5.
7.7 6.5 0.31
5
Table 5. Effects of temperature on honey wine fermentation
20% wiv ; ; ;
0.05% w/v 90°C 30min 30°C /°C /d %vol % wiv. % wiv
0.1% wiv 302% wiv 26 ’ 7 7802
28 7 7.4 7.5 0.28
pH 30°C 7d 30 7 7.0 80 027
2 N 32 6 6.5 8.5 0.31
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Table 8. Results and analysis of the orthogonal test of honey wine
fermentation

A B C D
28°C 1 1 1 1 1 60
R 2 1 2 2 2 65
2.6 pH 3 1 3 3 3 78
' 4 2 1 2 3 80
pH 30\33\36\39\ 5 2 2 3 1 85
42 2.2 6, 6 2 3 1 2 95
7 3 1 3 2 75
6 pH 8 3 2 1 3 82
Table 6. Effects of initial pH value on honey wine fermentation ? 3 3 2 ! 91
; ; ; k 67.667 71.667 79.000 78.667
pH i %ol % wiv % Wiy k, 86.667 77.333 78.667 78.333
30 7 53 10.0 0.40 ks 82.667 88.000 79.333 80.000
33 7 71 75 035 R 19.000 16.333 0.666 1.667
3.6 7 7.7 6.0 027 100 20% 30% 30%
0,
3.9 7 7.6 6.3 0.24 20%-
9
6 pH 3.6 Table 9. Variance analysis of orthogonal test
-pH <3.6 F F
.pH >3.6 A 602.000 2 902.549 Fos(2 2)=19.00 **
o pH 3.6 B 412.667 2 618.691 Fop(2 2)=99.00 **
C 0.667 2 1.000
H .08~3.
p 3.68~3.78 D 4.667 2 6.997
pH o 0.67 2
2.7 Foos S=0.667 =2 Foy S=0.667 =2 “**”
L, 3* N :
N 2 - +:.":'»§‘:' —-— ?1"-1'}1'“& - 10
28°C.pH 3.6 7d. 7 20 ]
- {8
8 9:) g 18 1 E
< 16 | {6 £
7 S 14 pd
Table 7. Factors and levels of orthogonal test of honey wine 33: 12 14 ?‘é
fermentation
10 4 12
A % B % C % D 1% g ]
1 0.1 17 0.05 0.05 - - - , 0
2 0.2 20 0.10 0.10 i ? 4 P 6 ; 9
3 03 23 0.15 0.15 REE
PR o EE R R AR AT A R 3k i 2
& 9 Attached figure. Change curves of total sugar and alcoholicity during
A>B>D>C > the honey wine fermentation
> >
8.5%
7d 8%vol
A,B;CsD; 0.2% )
23% 0.15% 0.15%.
2.8 o
3
23% 0.15% 0.15% pH 3.6

0.2% 28C o 0.15% wiv
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