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Effects of Aging—Acceleration by Electric Field on Free Amino Acid of Claret

CHEN Yong', ZENG Xin-an?, DONG Xin-ping' and YANG Hua-feng'
1.Xintian Vinesuntime International Co. Ltd., Malas Xinjiang 832200;
2. Food & Bioengineering College of South China Technical University, Guangzhou, Guangdong 510640, China)

Abstract: Amino acids, come from grape juice, protein enzymolysis, metabolic product during yeast fermentation, and autolysis of yeast
cells after the ending of fermentation etc., are the important nutritional components of grape wine. Fresh Chixiazhu claret was used as
research object, processed by aging—acceleration by electric field, and free amino acids content in treatment samples and contrast sam-
ples were determined respectively by high pressure liquid chromatogram. The results indicated that higher free amino acids content pre-
sented in treatment samples (above 1229 mg/l), the amino acids contents of all treatment samples increased under different electric
field conditions, and wine body were more enjoyable. Tran. by YUE Yang
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%1 HRBREHGHEEERT N AEREBEENTL (mg/L)
/ /
HEm s Ohv/ome Skv/em, ZRVAm, o isn
min 10min 3 min
KEM Asp 10.2 9.4 10.5 10.4 M+ + + 7
£H® Gl 22.0 20.9 22.9 18.4 B+ o+ + COND5021
H#E M Ser 10.6 11.5 12.0 10.1 B+ + B+ .
HE” Gly 11.0 11.9 12.4 10.5 B+ o+ 2.8 ms/cm 18 % Na-
HHR His 22.3 24.9 25.7 22.1 E+++ Cl 356 ms/cm 127
HER Ag 22.6 26.3 26.6 17.1 a4+
2 BEE M Cys 3.2 5.4 5.3 3.3
PER Ala — — — —
BE ™ Pro 994.0 1017.1  1026.1  1014.1 @+ ++,%++ 49 ms/cm
B&E® Tyr 57.4 57.9 63.8 54.7 il 3
* HEM Val 5.8 6.6 10.5 5.4 ®.%+ 105.6 mg/L. 122.6
* EEM Met — — — — mg/L
* J 2B Thr 25.9 28.9 29.6 29.3 fM+++ ,E+ 224
* BRIEEM e 1.7 5.8 5.1 5.0 E 4o+ o+
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» EHER Phe 2.0 3.1 7.0 4.9 oo+
* FEM Lys 5.9 6.8 — 5.0 B+ 4+ %+
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BE 1229.1  1270.1 1292.0 1244.1
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