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Quality Research of Raspberry Kvass in the Processing of Fermentation
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Abstract: Raspberry is the king of fruits of the third generation and raspberry is able to be processed
into raspberry kvass by fermentation,which can be helpful for human to make use of nutrients.
Raspberry juice is added to the malt saccharification liquid,in which yeasts after activation are put.
By analysis of correlation,physicochemical quality and sensory quality of raspberry kvass are
determined. By GC-MS,aroma components of raspberry kvass are analyzed. Results showed that
physicochemical quality and sensory quality had obvious correlation (P<0.05). Raspberries kvass
mainly contains hydroxyl and ester in aroma components,whose odor activity values reach the
maximum. Among them, odor activity values of octanoic acid ethyl ester,decanoic acid ethyl ester
and benzene ethanol are 226,15.41,15.24 ,respectively, which are much higher than those,so three
kinds of aroma components have the largest contribution to smell. In conclusion,aroma components
of raspberry kvass have important effects on its sensory quality.
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Table 1 Effects of the amount of raspberry juice on quality of raspberry kvass

5 D% B RS2 B0% | 2 BB HU%

2 2.54+0.02 3.35+0.01 3.9+0.1
4 2.85+0.03 3.33+0.01 4.5+0.1
6 3.17+0.03 3.26+0.02 4.9+0.1
8 4.06+0.02 3.21+0.01 5.6+0.2
10 3.72+0.04 3.18+0.01 3.3+0.3
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20.0+0.3 6.5+0.3 6.5+0.3 7.0£0.2
21.5+£0.4 7.0£0.2 7.0£0.2 7.5+0.2
23.5+0.5 8.0+0.3 8.0+0.1 7.5+0.2
26.0+0.2 9.0£0.5 8.5+0.2 8.5+0.1
25.5+£0.2 8.5+0.1 8.5+0.2 8.5+0.2
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Table 2 Effects of the amount of yeasts on quality of raspberry kvass

2.46+0.03 3.62+0.01 3.1x0.2
5.0 2.93+0.04 3.57+0.01 4.6+0.3
7.5 4.11+0.02 3.51+0.01 6.2+0.1
10.0 3.98+0.01 3.38+0.02 6.3+0.1
12.5 3.76x0.01 3.21£0.03 6.1+0.1

17.0+0.4 5.5+0.2 6.0+0.5 5.5+0.2
19.0+0.5 6.0+0.1 7.0+0.3 6.0+0.1
24.5+0.5 8.5+0.2 8.0+0.2 8.0+0.3
23.0+0.3 8.0+0.3 7.5+0.1 7.5+0.1
20.5+0.6 7.0+0.5 7.5+0.1 6.0+0.3
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Table 3 Effects of fermentation time on quality of raspberry kvass

REEMEL | pH | BEERESH% | ZEARBUIEU%
48

3.44+0.02 3.48+0.02 5.1£0.2
56 3.58+0.02 3.32+0.01 5.9+0.1
64 4.17+0.04 3.27+0.01 6.6+0.2
72 3.93+0.02 3.21+0.03 6.1+0.1
80 3.69+0.01 3.09+0.02 5.5+0.2
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22.0+0.9 7.5+0.2 7.0+£0.2 7.5+0.1
26.0+0.4 9.0+£0.4 8.5+0.2 8.5+0.2
25.5+£0.2 9.0+0.3 8.5+0.1 8.0+0.2
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Table 4 Effects of sugar degree on quality of raspberry kvass

BEAC R 2

4 3.42+0.01 3.31+0.03 1.9+0.2
6 3.47+0.01 3.39+0.02 2.7+0.2
8 3.66+0.01 3.54+0.02 3.8+0.3
10 3.49+0.02 3.62+0.01 5.8+0.2
12 3.38+0.02 3.84+0.03 7.1+0.3
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21.5+0.8 7.0+£0.6 7.5+0.3 7.0+0.1
23.5+0.6 8.0+0.2 8.0+0.2 7.5+0.2
25.0+0.7 8.5+0.2 8.0+0.2 8.5+0.3
26.5+0.4 9.0+0.3 8.5+0.2 9.0+£0.2
25.0+0.5 8.5+0.2 8.5+0.2 8.0+0.2
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Table 5 Effects of the amount of hops on quality of raspberry kvass

6 BTk 53 %4/ %

0.03 2.41+0.02 1.9+0.1
0.08 2.66+0.02 3.52+0.01 2.2+0.1
0.13 2.78+0.01 3.49+0.01 2.5+0.1
0.18 2.95+0.01 3.48+0.01 2.7+0.2
0.23 2.98+0.03 3.36+0.03 2.8+0.1
X, P<0.01), PR, BEIFM R B E EAH X (P<

0.05), W& 10, U W XF T 78 Jiivy 46 % Ud , 4% FL 5 pH
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16.0+0.3 5.0+0.2 6.0+0.2 5.0+0.2
18.5+0.4 6.0+0.3 6.5+0.2 6.0+0.3
23.0+0.6 8.0+0.7 7.5+0.2 7.5+0.2
21.5+0.2 7.0+0.1 7.5+£0.2 7.0+£0.2
20.0+0.9 6.0+0.5 7.5+0.1 6.5+0.2
(7.59%) . TR%EMR LB (6.03%) . FhICHE S b
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Table 6 Aroma component contents and odor acthlty values

0 B B FC T 5009
R 0.48+0.02 0.006 T i Ibk FED
1 8 i e 0.13+0.01 — —
2 % BENE 0.24+0.02 807 0.003 TR AR — D)
3P 1 TR BRI 1.03+0.11 — —
5 3L 1 B 0.03+0.01 — —
6 HI LB = fif: ik 11.44+0.38 — —
PR S Y 0.56+0.08 — —
3 3 4 B 5 10 A e e 0.26+0.02 — —
224233 “HNRIE TR 0.27+0.03 4.7 0.057 A NI IR (g A R0
1 3% 2 2 2 L3R T bt 0.10+0.01 — —
3 ZERSER R R N5 0.98+0.13 — —
SH H 25 5 H ke 10.03+0.27 — —
8 & 6 HIJL 1H =&l 2.4420.16 — —
4 = FERELESE 9,9 I 9 FE 0.600.10 — —
K 15.24+0.21 17 15.24 AR
i & IR I Ak A b 1.54+0.13 — —
BN RN 4.11+0.26 — —
¥R LB 1.130.03 0.005" 226 RAE F
TR0 3\ H 3T S BE 0.48+0.12 — —
= 2 07 i i o 2.04+0.21 — —
=S B 3,5 T AU 4 KRR 0.32+0.04 — —
3 G U AL 6 SRS 2 i v ok 0.28+0.02 — —
2 W42 4 2R IR 3.16+0.31 5.5 0.57 21 ARD
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