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Process Optimization and Antioxidant Analysis of Hovenia dulcis Tea Wine
WEI Xin'?, HUANG Hui-ling', LAI Xiao—qin', LENG Yin—jiang', CHEN Xiao—jiao',
DIAO Ti-wei', MA Yi"*"

(1. School of Biological Engineering, Sichuan University of Science & Engineering, Yibin 644005, Sichuan,
China; 2. Sichuan Engineering Technology Research Center for Liquor-Making Grains, Yibin 644000,
Sichuan, China)

Abstract: To improve the quality of fermented tea wine, with Hovenia dulcis and black tea as raw materials,
and alcohol content and sensory score as evaluation indicators, the preparation process was optimized by single
factor test and orthogonal test, and the antioxidant activity was analyzed. The results indicated that the optimal
brewing conditions of H. dulcis tea wine were as follows: volume ratio of tea soup to H. dulcis juice 1 : 1,
fermentation temperature 30 °C, and saccharomyces cerevisiae inoculum 1.5%. Under these conditions, bright
yellow and transparent H. dulcis tea wine with both H. dulcis fruit and tea aromas was obtained, with alcohol
content 10.5% vol, polyphenol content 1.32 mg/mL. When the dosage of H. dulcis tea wine sample was greater
than 1.2 mL or 1.4 mL, the scavenging rates of DPPH and ABTS" free radicals more than 90%, and the sensory

score reaching 94.9.

Key words: Hovenia dulcis ; black tea; tea wine; sensory score; alcohol content; polyphenols
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Fig.1 Technological process of Hovenia dulcis tea wine
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Table 1 Factors and levels design
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Fig.2 Effect of extraction time on Hovenia dulcis tea wine
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Fig.3 Effect of volume ratio of tea soup and Hovenia dulcis juice

on Hovenia dulcis tea wine
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Table 5 Physicochemical indexes of Hovenia dulcis tea wine
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Fig.6  Scavenging effects of Hovenia dulcis tea wine on ABTS*
and DPPH free radicals
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