SR = T S

Journal of Chinese Institute of Food Science and Technology

Vol. 23 No. 10
Oct. 2023

%238 10
2023 410 A

Ay

HEE G IR AR R AEH M i R

% F, Z=mM, Hixno
BRKZEHEAKEm THERKBL PO (FHL) KX 430070)

(P RLEKFRBAFHRFR

WE #BHABRH2EESGRREE WAER AR FFHRTEE EEHTRT Sty a R RS
PR E A BRI AR 2L B R E RS GRTH, ERT R EE ORA B A AR 6 A KR, A
FHRARAZRTHILEREG LE MARRL R L &M ARG HEARM Z BN TELAH S TP Sf
FHFRIL L A E R SRR AR R AR AR R A T AR AN Sy AP K E SR AR A TR e T S

AEIR AR B AG B R 0 TG RALEE | B LA BT B AW R T o A AR R S v ROR Z R AT A R K R R

09 5L A Fe B R A KB T

EEW RAHAR, WHL, ALE, TEARE,;, BAKE; Rk AmE

NEHS

KRB TR TR A 3 2 S5 %o Uk it
INE PRI THAR B G R B AR Z — I 5
ORER A i B A, (0B ) DRk 5L A 2R %) R
AR, RS RRZ A E R NER,
FEFR EVLVY WV A S ) O AL BRAEIE S
R ) B R RS Th AR A 1 BN JEURL B —Fh
P PR AT 00 o % 1A A SR g R A it
A, Gl B A IR ) o A DR B A3 7 A U
Wi TR A TRUREAS B i XU, T ROAE il 5 %) 2 R
P KB

o) 2 A v 1 2 R A R, 3 Rk
FERR RS RE TP R 2 Rl 1) 2 2 R =4, Bk T
TP 2408, 2018 4F- 42 [ B RS (1) F= s ik 1.1 42 ¥,
PRI LT, xR 2K 1 55 pl
JEE RIS YR, BT, K 2 B0 R B AR BE A
T ek sl A= 7 Ak T R AR A TR 1 e 6%
S BN TR Y s R R, TR Y AR TR
IR B S A I 2 U a8 4, I g ok e HEOHT ok
IARBE IG5,

AR Bl 2 I S TR R I A BB L
il 28 W W T, LR S A R S LA TR
AR G MR AW 8%, SR, HAi)
Bl = AR OC SCHR X R B R S T R TR 0, A

1009-7848(2023)10-0379-14

Wi BEHEI . 2022-10-03

E&WH.: EZEHEMANEITIH (2021YFD2100105)
F—1EHE: FEht B WA

BIEMEE . WM E-mail: hql@mail.hzau.edu.cn

DOI: 10.16429/j.1009-7848.2023.10.037

LR ) 52 A R S i B A SC AT 5 BAR 4T 25
W, BRI EOR I HAR R A e 4R e
(S

1 EIFANERSLZRE

R ) £ o T DU A R MRS, AR R R LA
R R ONEAE NPT T SR TRE - i o et
T ZAF [T R e, 2 B R R R B R
TR Y ke, N LG R
AR FINAR T G S 57 )T A XA ) R 3E 3 5 FE AR
W W RS 0 24 7 ORI BIoT ) R 2 R R
B — IR0 WK R T BRI BE I i £
FH R a5 R R R T WIA ESTE(L
R YR BT BN T B RS E REN T R 5
HOTE S A PR an A M 1 7 PRDRE ] XL
PRARAE K T2 —HRf 245 @ T2
KL X o] S A R A A BF 5 o TS P VTG K (B
AR T 1988 A58, HE & T E AN IE R
) 7 S —— W R AL R 7, %R R AR
1990 4FE 4% B 5P 22 0Pk o B R B R (A
VLG A R LD R SL T S B TORE
19 Tl Al AR 7™ A | 35 35 4 BORE T & 2 VI
R AR 15 36 TR £ | AR P ks ik BT

2 MEHIBTATAE R EER
T R il 22 i 20 JRUREE AT 18 25 A B A B
i ISR AR T 1 5 BEATRE ] AR S o 18T 1a S AV



380 hoE

i oF i

2023 55 10 #

) T SR D A T4 B S R B 1b Ry A% 2D 3R
Tokb BRI SEBE A Iy i o X R A B AR BRA S Fh
AR BT RE A58 120 i i A B PR A T
NG Ve VT P R R TR (T 1a RS 2R Sk 4R
TN, R D AL BRERRE S e FS SR I A
JoE 0700 U ) B RN 5 JEE B 2 5 i) 6 JHE AR
1l ek A v 23 FHORY TV 1) SRk PN A A 95 3 R A
U 23 550 1 ak R v JEORE Y T AR R I AE
R T it A= 7 v SR P TR BRI
BRI A 5315 BE DT 2K 30 400 5 7 8 0 5 By

l W

e U1 - -

d \“
F(ﬁ’tﬁ]iﬁ%

*%'J* 4

—>HF1F > F2H --> B3I
=—> 54 fift eeeed > 955 fh

(a)

RE - | '
| Lot E =
(T S ﬁ

7 JEORE— E B R, Ry i 2 A R B i A R A%
712 120K T X R A SO BEAT MR A T YR
Ik A JEORE FR B R 3 K a3 ARATAE T UJH:%'H’E
(R o) ity B A S SRS A T, A TR

b, ﬂtﬂfﬁéﬁ’ﬂI’Aﬂﬁﬁﬂ?%%*ﬂéﬁ?ﬂ@’?&**ﬁﬁ%ﬁﬁrﬁ])ﬁ
R 95 7 R L RE S WO 22 AR R fe
fity HAT AR B UK A 4 AT LU — 2
IEE AR JEURRE PR S 9 K 23396 B2, o i X g DAL e A 0 )

i A el
[ qu: -
S e, | I

Ei@%

ﬂ&?&

W

(b)

T - ST S A8 7 10 A TR M TR £ G Ak B R, A AN [ 2 B Sk 4 78 19 42 BRAR R IL & 4 b it Ak B 3 AR AN (]
TAEGETAR AL B BR DO D BN A P R S AL S A A ]
E1 AFRESITHAAERER(a)RFEEED)

Fig.1 Flowchart (a) and method selection of pretreatment (b) of meat products before wine-lees fermentation
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Fig.2 Volatile flavor compounds present during wine—lees fermentation of fish and their threshold and odor description
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Research Progress on Traditional Chinese Wine—lees Fermentation Technology and Its Products

Nie Jinggui, Zhang Xiao, Li Xuxu, Huang Qilin®
(National R & D Center for Conventional Freshwater Fish Processing (Wuhan), College of Food Science and Technology,
Huazhong Agricultural University, Wuhan 430070)

Abstract Wine—lees fermentation refers to that the raw materials are properly pretreated, followed by embedding with
distiller’s grains, seasonings and spices, and then maturing by the natural fermentation of microorganisms in a sealed en-
vironment. The main purposes of applying wine—lees fermentation technology are to prolong the shelf life of food and give
the product a unique flavor mixed with wine, rice and vinegar. Traditional wine-lees fermentation technologies are limited
by their complex and time—consuming processes. With the development of technology and the optimization of equipment,

modern brewing technology has been widely used in the processing of various meat products, and has gradually realized
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industrial production. This article reviewed the origin, development, and process improvement of wine—lees fermentation
technology, and types of wine-lees fermentation products, emphasized the effect of wine—lees fermentation on the im-
provement of food quality, as well as the formation mechanism of the unique flavor in wine-lees fish. Finally, the short-
comings of existing research are summarized, and the future economic benefits of wine—lees fermentation products are an-
alyzed so as to provide theoretical and technical references for the future application and development of wine-lees fer-
mentation technology.

Keywords wine —lees fermentation technology; wine —lees fermentation products; pretreatment; process improvement;

quality improvement; flavor formation mechanism



