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Study on Processing Technology of Astragalus Liquor from Apple and Chestnut Pomaces
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Abstract: The pretreatment conditions for the production of Astragalus liquor were optimized using apple and
chestnut pomaces as the main raw materials, and A stragalus extract as an additive. Apple and chestnut pomaces
were pretreated and enzymolyzed, respectively , and were subsequently mixed and fermented according to a spec—
ified ratio. Distillation was conducted under ambient pressure. Additionally, the optimal conditions for obtaining
the Astragalus extract were determined, and the final liquor was prepared by adding the A stragalus extract to the
distilled liquor. The results showed that the optimal pretreatment conditions for apple pomaces included 30 min
of cooking time,0.3% pectinase,3 h of enzymolysis time,and an enzymolysis temperature of 55 “C. The best
preparation process using Asiragalus membranous extract was as follows: 60% alcohol, 16 h soaking time,and
solid:liquid volume ratio of 1:40 (g/mL). The optimal volume ratio of distilled liquor and astragalus extract was
3:1. The prepared liquor had an alcohol content of 42%vol,2.08% saponin, 1.2% polysaccharide,and 0.04%
flavone. The liquor color was light yellow and transparent. The aroma of the liquor was rich and coordinated with

the flavor of the A stragalus.
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Table 1 Factor level design of orthogonal experiment for
enzymatic hydrolysis of apple pomace
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Table 3 Sensory evaluation standard of Astragalus liquor from
apple and chestnut residue
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Fig.1 Effects of cooking time on reducing sugar content in apple

pomace

Fig.2 Effect of enzyme addition on reducing sugar content in apple
pomace
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Fig.3 Effect of enzymolysis time on reducing sugar content of
apple pomace
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Fig.4 Effect of enzymolysis temperature on reducing sugar content
of apple pomace
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Table 4 Results of orthogonal experiment on enzymatic hydrolysis
of apple pomacet
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Table 5 Variance analysis of orthogonal experiment on enzymatic
hydrolysis of apple pomace
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Fig.5 Effect of alcohol concentration on the yield of active
substances from Astragalus membranaceus
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Fig.6 Effect of soaking time on the yield of active substances of

Astragalus membranaceus
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Fig.7 Effect of material liquid ratio on the yield of active
substances from Astragalus membranaceus
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Table 6 The results of orthogonal experiment of Astragalus extract
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Table 7 Variance analysis oforthogonal experiment of Astragalus

extract
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Table 8 Sensory evaluation of Astragalus membranaceus liquor
from apple and chestnut residue
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