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Optimization of low temperature pectinase hydrolysis treatment of
fresh hawthorn pulp for preparation of hawthorn wine
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Abstract : Because there was a lot of pectin in thehawthorn, the hawthorn wine fermentation needed to clarify the hawthorn fruit
pulp.The heat extracting and enzymatic hydrolysis were adapted to clarify the pulp,the two methods had negative effect on the
flavor and nutrition because of the high treatment temperature. The research developed a new low temperature enzymatic
hydrolysis process by optimizing the conditions such as pectinase addition, treatment temperature , processing time and so on.The
treated pulp was used to make hawthorn wine.The transmittance of the pulp was 93% under the conditions ; the temperature was
35 °C, the addition of pectinase was 0.15 mL/L, the processing time was 4 h. Compared to the pulp without enzymatic
hydrolysis, the reducing sugar risen from 8.2 g/L to 14.2 g/L, the total acids risen from 5.5 g/L to 7 g/L.The extraction effects
of reducing sugar and total acid were better. The flavor component of the hawthorn wine was better than the wine which
enzymatic hydrolysis was under 55 °C.
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Fig.1 Effect of pectinase treatment

temperature on transmittance
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Fig2 Effect of pectinase treatment temperature on viscosity
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Fig.3 Effect of pectinase content on transmittance
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Fig.6  Effect of pectinase content on reducing sugar
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Table 1  The physical and chemical index of
the fermented hawthorn wine
WE B SR . K
23 I Ji pH o R RE
(%) (gL)  (g/’L) (Pa-s)
10.8 8.65 7.58 33 92.7 0.03

2.4.2  REFILAEWGRRFE AR X LR SR K 45 ) R A
35 CFN 55 °C AT AL i Tiig A 25 34 i 4 SR 3R 2 e LU A
o R EZEXRY) T 2R 2T L 1R 5 IR
SEIRIE ERR S TG IR AR s T LA T
R R BT, B RS E R 2,
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Table 2 The main flavor components content of

the fermented hawthorn wine

35 CORMCHEAL PR E 55 °C R AL B 19

fea L9 (mg/L) L #9 (mg/L)
1R Bk 3.256 £0.122 2.956 +0.961
IR 5 B 1.267 +0.056 0.676 +0.037
S 3.872 £0.095 3.289 +0.107
R B 0.638 +0.063 0.892 +0.052
K 0.785 +0.047 0.562 +0.059

BRFEFR L TRSE,35 °C HL B M Ab 3 LA fiof SRR R 1
LAY ) XUBR 543« TR W L TR S8l e s oK
RS T 55 °C AL A0 3 L AS SRR 2 W 1L
FEWG o UAEH SRR 35 °C I il b 2 1L A SRR S B i 11
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3 it

SRS 2 S AR S 3K R LA T A B v 1 R 2 i
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S22 W SRS Al AR 35 C 4 T il LA TR
Sy TR A SR K 35 G R B 90% i — 2B TS
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BEEAL B LA SRS, pH A 3.18 B2 3.07 o4y, i I
P82 /L FFFE 142 o/L, Al & HE M 5.5 /L
EFET o/ LR EERE S 0.02 Pa-s, XA OB R SR 1Y
PEBUSCR A EURS R . diFH A 3 1 LA fef SR
R TRIAS A LA 322 JRUR pl 43P0 T+ 55 °C Pl fie 1L A
SRR 00 LUABY 256 2% B AR5 A8 FH SR Re
it Ak B LA ff SR L2 AT AT M, I HRIE T LA e SRR
KT LLAR , g4 Ja Tl H PR Vi Ak $H Ly Ads SRS 33 17 A
B L AR PR AL T4 =
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