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Brewing Process of Corn Silk—Cress Wine
LIU Zhe, ZHOU Junnan, HUANG Wanting, WANG Zhe, LIU Jiayu, NA Guangning’

(College of Life Engineering, Shenyang Institute of Technology, Fushun 113122, Liaoning, China )
Abstract: The corn silk —cress wine was brewed with Saccharomyces cerevisiae. The fermentation conditions
were optimized by single factor tests, and Box-Behnken design with alcohol content and sensory score as the
indicators. The optimal fermentation process conditions were cress juice : corn silk juice was 1 : 2 (volume
ratio ), the amount of strains added was 0.6%, the fermentation time was 11 d, and the fermentation temperature

was 25 °C. The product obtained under these conditions was pale yellow, transparent, tasted mellow and soft,

and had a certain antioxidant capacity.
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Table 1  Sensory evaluation criteria
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WELT (0, JEPRERIR , JEA T T 3~<4
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FHRE—, MR <25
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A7 AT IR P | U I J5 10~<15
TR B A XU — i 5~<10
JCHLANE WAL <5
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Table 2 Levels and factors of fermentation

SES
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AR /% i) /d I
-1 12 0.5 5 20
0 1:1 0.6 10 25
1 21 0.7 15 30
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Fig.1 Influence of different proportions of cress juice and corn

whisker juice on wine quality
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Fig.2 Influence of different bacteria addition amount on wine
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Fig.3 Effects of different fermentation time on wine quality
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Table 3 Box-Behnken test scheme and results
X5 A B c D BE S
1 -1 -1 0 0 83
2 1 -1 0 0 85
3 -1 1 0 0 86
4 1 1 0 0 85
5 0 0 -1 -1 65
6 0 0 1 -1 74
7 0 0 -1 1 73
8 0 0 1 1 72
9 -1 0 0 -1 78
10 1 0 0 -1 76
11 -1 0 0 1 83
12 1 0 0 1 80
13 0 -1 -1 0 73
14 0 1 -1 0 71
15 0 -1 1 0 74
16 0 1 1 0 76
17 -1 0 -1 0 73
18 1 0 -1 0 76
19 -1 0 1 0 78
20 1 0 1 0 72
21 0 -1 0 -1 70
22 0 1 0 -1 80
23 0 -1 0 1 80
24 0 1 0 1 77
25 0 0 0 0 87
26 0 0 0 0 86
27 0 0 0 0 86
28 0 0 0 0 85
29 0 0 0 0 87
x4 MEEHESH
Table 4 Response surface ANOVA
JIZERIR EOTA AmE ¥y F{E PE BEN

Bl 993.82 14 7099 2461 <0.0001 k#x
A 4.08 1 4.08 142 02539
B 8.33 1 8.33 289 0.1113
C 18.75 1 1875 650 0.023 1 *
D 40.33 1 4033 1398 0.002 2 ok
AB 2.25 1 2.25 0.78  0.3920

AC 20.25 1 2025  7.02 0.0190 *
AD 0.25 1 025 0.087 0.7728

HR4 WEEHFESH
Continue table 4 Response surface ANOVA

TERIR PIM AmE ¥y FE P BEN

BC 4.00 1 400 139 02586
BD 4225 1 4225 1465 00018  #*
cD 25.00 1 2500 867 0.0107 *
A? 1.00 1 100 034  0.566 3
B 33.33 1 3333 1155 00043
los 667.16 1 667.16 23129 <0.000 1
D 254.73 1 25473 8831 <0.0001

R 40.38 14 2.88
AU 37.58 10 376 537 0.0598
ESreS 2.80 4 0.70

MEZE 103421 28

T o RN B 0.3, P<0.001 5% H/R R WAL .3, P<0.01;
* R B3, P<0.05,
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Fig.5 Effects of the interaction of strain addition amount and

fermentation temperature on sensory score
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Fig.6  Effects of interaction of fermentation time and

temperature on sensory score
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Fig.7 Scavenging capacity of hydroxyl radical
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