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Study on Delaying the Browning of Highland Barley Wine

LEI Chunyan and LIU Xuewen
(Department of Food Science and Engineering, Sichuan University, Chengdu, Sichuan 610065, China)

Abstract: The activity of PPO was detected by use of spectrophotometry, which proved that the browning is non-enzymatic browning reaction.

Then, single factor experiments were done to investigate the effects of 5 different kinds of additives on the browning, and orthogonal experiments

were further carried out to find the optimum ratio of additives to delay the browning of highland barley wine as follows: 0.20 g/kg gioia sodium,

0.25 g/L EDTA, and 0.04 g/kg L-cysteine hydrochloride.
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