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Effect of Different Clarifying Agents on the Clarification Effect of Tradi-
tional Highland Barley Wine

ZHANG Chen, YAN Yinging, ZHANG Wenhui*

(Institute of Agricultural Development and Food Science, Tibet Academy of Agricultural and Animal Husbandry Sciences, Tibet Lasa 850000, China)

Abstract: In order to study the influence of diatomite, chitosan, polyvinyl pyrrolidine, soap and gelatin on the clarification of traditional barley wine ,
the optimal addition amount of each clarification agent was determined by the transmittance , chromaticity and sensory evaluation, and the physical
and chemical indexes were determined. The results show that diatomite has the best clarification effect on the traditional barley wine. When the
amount of diatomite is added to 24 g/mL, the light transmittance of the barley wine stored for 7 days can reach 55.84%, L* can reach 26.63, and the
sensory score can reach more than 70 points. The clarification effect of chitosan is good, but the taste decreases, PVPP cannot effectively inhibit
browning. The clarification time of soap soil is long. The clarification effect of gelatin on traditional barley wine is not obvious, cannot inhibit the
browning of barley wine, and the taste can also be significantly decreased. The physical and chemical indexes of barley wine after addition of clarifying
agent meet the standard of GB/T 13662-2018 Yellow Wine. Considering of time and economic cost, adding 2.4 /L of diatomite has the best clarifica-
tion effect on traditional barley wine.
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