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Effect of ultra high pressure on seabuckthorn wine aging

YU Jiaqgi, XU Xiaoxu, GUO Zinan, TENG Fei, SHUANG Quan, XIA Yanan*

(College of Food Science and Engineering, Inner Mongolia Agricultural University, Hohhot 010018, China)

Abstract: The seabuckthorn fruit wine was treated by ultra high pressure, and the aging effect was detected using physicochemical indexes, antioxidant

propertics and flavor as evaluation indexes. The results showed that the ultra high pressure treatment had no obvious effect on the pH of seabuckthorn

wine, the pH of the wine with 400 MPa treatment was slightly higher, which was 3.7, and the sugar content decreased slightly. The color changes were

visible, and the maximum variation of color difference was 77.87. Compared with the original wine, it developed to red and vellow color, and the color

was brighter. 100400 MPa Ultra high pressure treatment could significantly enhance the antioxidant capacity of seabuckthorn wine (P<<0.05). DPPH

radical scavenging capacity was up to 85.5%. hydroxyl radical scavenging capacity was up to 97.43%, and reduction capacity was significantly enhanced

to 4.07. The seabuckthorn wine with 400 MPa ultra high pressure treatment was harmonious with brighter color and strong antioxidant ability, and the

flavoring aroma rose accordingly. The aroma of seabuckthorn wine was enhanced, the bitter taste, astringent aftertaste and other undesirable flavor was

improved, and the richness was enhanced, which showed good aging effect on the wine.
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