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Fig. | Process flow diagram of sparkling wine
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Table 2 Regular index of sparkling wine
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Table 5 characteristic aroma compounds in ‘ Beibinghong’ sparkling wine
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Development and quality assessment of ‘ Bei Bing Hong ’ sparkling wine
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ABSTRACT Sparkling wine was developed using vitis amurensis ‘ Bei Bing Hong’ as raw material through new
technology. Quality assessment system for ‘ Bei Bing Hong’ sparkling wine was established through four aspects inclu-
ding the basic physicochemical index, phenolic compounds, aroma compounds and sensory characteristics. Basic
physiochemical composition of the sparkling wine met the requirements of National Standard. The total phenol, tannis
and total flavonoids were higher, while total anthocyanins and flavanol were lower. 17 kinds mono-phenolics were de-
tected including 6 flavonoids ( 17. 70 mg/L, 32.47% ) and 11 non-flanvonoids (36. 81 mg/L, 67.53% ). By SBSE-
GC-MS analysis, 72 aroma compounds were identified in the sparkling wines, and the aroma profile was mainly con-
tributed by esters, carbonyls, alcohols, and terpenes. Typical aroma characters of Bei Bing Hong sparkling wine were
fruity aroma such as apple, apricot, pear, strawberry, cherry and sweet melon. The results showed that the sparkling
wine had slight structure, potation to age, high antioxidant activity, and intense flavors, which indicated that the
quality of sparkling wine made from ‘Bei Bing Hong’ was good.
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