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Study on effects of high pressure homogenize treatment on
low degree wine
YE Sheng—quan', HOU Shao-bo', ZHONG Zhi-hua’

(1.Engineering College, Zhanjiang Ocean University, Zhanjiang 524005;
2.Guangdong Jinyang Import and Export Co, Zhanjiang corp, Zhanjiang 524043)

Abstract: The effects of the high pressure homogenize treatment on quality of the wine had been sludied. The

results showed that the treatment could improve the stability of flavour, texture and mellow. The optimum

homogenized parameters have been acquired: the optimum pressure 35MPa and flow 800L/h. Under these

conditions the wine has shown good flavour and quality.
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(%) 35 35 35
(g/100mL)  0.0297 0.0384 0.0415
(g/100mL)  0.1396 0.1466 0.1581
(g/100mL) 0.02 0.02 0.02
(mgl) 0.5 0.5 0.5
(g/100mL)  0.0122 0.0120 0.0120
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9.8 10.3 9.5
3.1 2.4 2.7
412 43.7 443
4.2 43 5.2
1.6 1.5 1.6
19.4 21 20.1
86 86.5 86.3
0.7 0.6 0.6
48 39.2 37.4
1.4 1.5 1.5
8.3 9.6 10.9
2.8 33 3.2
5.2 53 5.2
19.2 18.5 19.1
0.2 0.3 0.1
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