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Table 1 Pearson correlation analysis between total anthocyanins,browning index, DP color and CIELab parameters

fiL EEHF BEHEN ROAHK BAE L a” b*
25 C 1 0.947"" 0.932°" 0.913"° -0.513 -0.548 -0.909" "
rew 30 C 1 0.826" " 0.821°" 0.846" " -0.444 -0.372 -0.761"
" 25 1 0. 998 0.860" " -0.313 -0.726 0.985 -
30C 1 0.999 " 0.860" 0.055 -0.817"° 0.981
o 25¢C 1 0.845" " -0.277 -0.762 * 0.989 ‘
30 C 1 0.870"* 0.045 -0.822 0. 987
e 25 C 1 -0.739 -0.392 0. 861 -
30 ¢ 1 -0.282 -0.562 0.873
. 25 C 1 -0.287 -0.296
L 30C 1 -0.561 0. 105
a’ 25C 1 -0.749"
30 ¢ 1 ~0.867""
. 25 C 1
b 30 C 1

. * ®/R P<0.05, » *+ F/R P<0.01,

*k2 EWNBFBEEF.LCEEAMNAWEBE L QKN CIELab S8

Table 2 Total chromaticity and CIELab parameters of purple sweet potato wine, blueberry wine,red and white wine

iikia SEE L a” b* Cab Hab
1 BEEERE 5. 660 72.645 31.012 16. 138 34. 960 0. 480
2 S RBER 5. 630 72.936 29.786 16. 454 34.028 0. 505
| BEHERHE 4. 350 81.357 13. 054 19. 696 23.629 0. 985
2 BHERHE 4. 665 80.256 14.118 21.560 25. 809 0. 989
| SAHHHEHF 10. 435 54. 408 40. 461 16. 356 43.642 0.384
2 50 MBER 9.950 60. 694 27.005 30.439 40. 691 0. 845
1 S EHEHEE 0. 290 99.310 3.174 -0.323 3.190 -0.102
2 S HWEHEE 0.310 99. 962 1. 403 1.702 2.205 0. 881
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Research on color change rules and color features of purple
sweet potato wine during fermentation

LI Tian, WANG Yue,AN Jia-yan

(School of Biological Engineering, Dalian Polytechnic University, Dalian 116034, China)

ABSTRACT The change of color-related indicators, including free anthocyanins, browning index, DP color, total
color and CIELab parameters, and their correlations were studied in Purple sweet potato wines. CIELab color space
was used to compare color features of purple sweet potato wine, blueberry wine, Red and White wine. The results
showed that during the fermentation, browning index and DP color were both decreased, while free anthocyanins were
increased firstly and then decreased. The change of total color was consistent with the change of content of free antho-
cyanins and showed a significantly positive correlation. The change L* was opposite. Color parameters ¢ and b°
showed a significant correlation with browning index and DP color. And different wine samples had different CIELab
parameters showing individual color features.
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