2010 5 191 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2010 No.5(Tol.191) 51

1 2 3 1 1
(1. , 100083 ;2. , 066600 ;3. ( ) , 066600)
:TS262.6;TS261.4 A :1001-9286(2010)05-0051-04

Effects of Flash Distillation on Claret Quality

ZHANG Zhe!, CAI Ju-hua’ , CUI Yan-zhi* , MA Xiao-yun' and LI Jing-ming'
(1. China Agricultural University, Beijing 100083; 2. Hebei Science & Technology Normal College, Changli,
Hebei 066600; 3. Bodega-Langes (Qinhuangdao) Co.Ltd., Changli, Hebei 066600, China)

Abstract: The quality and sensory indexes of claret treated by flash distillation and traditional fermentation methods respectively were compared.
The results showed that flash distillation could effectively concentrate grape, and sugar content, acid content, total phenol content, polysaccharide
content and chromaticity in claret by flash distillation increased markedly but color tone remained at a comparatively low level. Sensory evaluation
results also suggested that claret color deepened and claret taste was more enjoyable after flash distillation.
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