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Abstract

In order to further develop and utilize the characteristic medicinal plant resources in the Karst
area of northwest Guangxi, and give full play to its role in public health care, the main raw mate-
rials are the water extract of Buddleia officinalis and glutinous rice, and the distiller’s yeast pur-
chased on the market is the saccharification starter. The basic technology and method of national
brewing health-care wine is to use conventional fermentation method to brew glutinous rice Hu-
angfanhua wine, and some physical and chemical indexes of this wine were tested, the content of
free amino acids and trace elements in the wine were determined, and its health function was also
analyzed briefly. The results show that the brewing of Huangfanhua wine has the characteristics of
convenient materials, simple and easy-to-learn technology, mellow taste, translucent color, and
good senses. The products obtained meet the requirements of the relevant national food industry
standards and has relatively rich free amino acid and trace elements. It has a certain health func-
tion and nutritional value, and is worthy of product development and market promotion.
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Figure 1. The buds of air-dried B. officinalis
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Figure 2. Aqueous extract of B. officinalis
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Figure 3. Fresh glutinous rice after washing
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Figure 4. Glutinous rice dyed with Huangfanhua water extract
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Figure 5. Steamed yellow glutinous rice
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Figure 6. Cooked yellow glutinous rice
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Figure 7. Sprinkle the powdered sweet koji evenly on the glutinous rice
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Figure 8. Mix the sweet koji and glutinous rice well, then bottle and ferment
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Figure 9. Unfiltered glutinous rice Huangfanhua sweet wine
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Figure 10. Filtered glutinous rice Huangfanhua sweet wine
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BRI IR, KRMRE, WEET, &5 RARMER. WHEREEA CMA YRR =J7 0l
HURIRGI, %I pH N 4.3, RS E TN 205 % vol, RS8N 0.21 g/L, ABREE YN 29.6
g/L, FAPI(LL CN 1)y 0.047 mg/L, HrAIHEERAG H, W& S E(cfu/mL) <50, KB (MPN/100g) <
3. SRILE W2 A MARARIE, ZTEURAEI 5 & H bl 3 B 50028 & W A DG 2R [18] [19]

32. FERERNEE

FIASVERR G 3 BAEI & A 17 Fhiff = 2R, Fa iy 278.68 mg/L. o, ANKLAE IR A
SRR AR, AR, BEAR. KNER. BEAR. SEARE 7 M, HEEN 10515 mg/L, (i
B RIEIR SR 37.73%. B A AN EA T ENE 1. PUVAFKZ SR 2SI HRALR, Frik,
HIZE 1 M8, RIS RE I rh Rl R IR R IR & B L], SR 2.

Table 1. The content of 18 free amino acids in Huangfanhua wine in northwest Guangxi (Unit: mg/L)

F 1 EALEREED 18 WSS EBNEE (BA: mo/l)

Fre 1 2 3 4 5 6 7 8 9
AR WER  AER AR REAR FREAR MER O RKER BEKR O BER
TE 11.13 15.52 10.38 27.24 14.68 5.32 17.33 2.65 18.78
Fre 10 11 12 13 14 15 16 17 18
LR dER REER O RER AR RE AR HE AR HEAR  Z22% 6GER
H 0.83 33.32 16.69 30.50 1.36 32.67 26.92 13.35

E: © Repii 7 FRNNRDARAIERR; @ BHatidhm “-” fFoRnRARRH.

Table 2. The content and proportion of flavored amino acids in Huangfanhua wine

2. BIRIEBEDERTERN S ERELG)

Bl FH R Z IR TR R 23 SRR 7y TR EE IR
(mg/L) 101.13 110.93 36.11 30.50
15 1L (%) 36.29 39.81 12.96 10.94
He 2 1 3 4

BHAE 2 AT, BEARCAE TP b 1Y) SR R DL IR S8 SRR AN B R 2 B 1R O = (P 2 ik 3] 76.1%), Hik
SRR, KRR SRR &R D. PIRAETE R AR i AR R IR R BT e, & — @ ISy, B
RN IX FAS [ (1) 2RI L], I A A B BB 2R ot S FoAth e 7, AR 1 B IRCAE T A e 1Y) 11 J A
K
33. MEREMIE

W A B T 2R 3R R YR T R 1 k) e BRI FE A R B R AR U, SEIRAE R I E T
=, FECSRIET 2 ZAE BRI /K A8 PR R AT i, 35050 SR U8 T BRI B 1 25 48 55 . FIH ICP-MS
1ENIAS B S KSR B AT R i o R S & LA 3. HHER 3 A, B P Ab, TEURAET 1Y
MEICR S B B ZIOKER S, HEEE R R RIEfE T R kIR thah, SRAET
HH Mn GRS B SRR, JLREA ST
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Table 3. The content of some trace elements in B. officinalis water extract and Huangfanhua wine (Unit: mg/L)
3. BRWKERARFREBEPHNBIMETLREIE(EAM: my/L)

TLER LR \Y Mn Co Ni Cu Zn
BERACKIRIK 0.0011 0.3765 0.0013 0.0369 0.2052 0.5931
TR 0.0052 10.3927 0.0027 0.0121 0.1718 3.3882
TCR AR As Se Cd Sn Pb
HHAEKIR 0.0034 0.0013 0.0002 1.3769
TR 0.3059 0.0045 0.0053 1.7880
e 7 FOREROKG, G OCR AT R IR H
4. g

EE WA ICP-MS 243K B B M B — P8 SACFE S TR, AR & A E o R 4.
BeOHER. mRL BLL R B B S ES 5N 18.91. 19.28. 33.09. 4.98. 0.14. 0.72. 0.15. 3.3,
5.84. 0.14 mg/kg. ZEE L% HRHLRT Y )] ) PR 2 A0 il b BB R T 3R S BT LR, AL
B R BRSO BEL BRI B EYSELER SR AIN: 026, 30.07. 0.13. 1.61. 28.56. 47.12. 0.27.
0.13. 4.58. 1.76 mg/kg 1 0.71. 27.21. 0.15. 2.36. 12.82. 34.30. 0.65. 0.06. 0.22. 4.83mg/kg, Hilt
AL, AEFEHESZEER M E TR S BEHRKRER, SRS E N A CHE S g FARL.
SCHESE G R IR I E T S R A L E R AR A T % SR R e R [12], SRR, B B
By B R BRMS R HIN: 11356, 68.32, 52.54, 83.20, 0.10, 2.05 mg/kg, HAREBMEITLES
ERMCRRERH, EMAENRSERRE, METRENSELSWREN, WHESEERN a4
HIR VR IT AR AR A DU RE25EH] ICP-OES #:I5E T 4 MRS 22 h s e s, H
HER k. H BEL AR B B AR BT 200N : 61.52~85.70. 112.09~180.76. 6.25~9.66. 38.26~53.57.
41.80~75.06. 0.72~1.95. 0.09~0.38. 0.06~0.15. 0.25~0.55 mg/kg, ill4s Rz, ASFE = HB AL I
BIURSEABRKMER[13].

MSERS A HTIIEE K E, HHEALT NN ESE o= S EMA e, — 77 AT e 5 A8 [ 7 Hh 145
HERBAOREREAR, H—AHRSESEERNEE K. BERiEYe— Mg mdkr m 8, JtH
SAE] R BB T AR A P2 i S U S 1 X 38, S @ S Y T R R N . PR R
2%, WNIFERMERIAE S 2 SN EERE T 2 —, EERZENLTIFR, E8 T B ™ E 1
el (201, [RItE, SRE MR ST RE 2 52 3 — 2 R

FEVGAC A PE SR W8 Wk VA R X, A THRR 2 5 e XU T AR 1) 2/3, mI R R B D, SR O
HERZ, WRABRIEER. SR KRR A, FEEmYaE ), &M, 4w
M, BEA—EMEGFEE. Bk, Wi —25E 8 R S RS Rt RO B8, PR Bk
JEMCR R AL X RFEZDE, FHFUEMITN AT 25, REMANEEERIE. 2508 R IEERY)
RS HAE R TR O, 3-FRE-1-TEE. O, KOFM 5-23-2- T4 26 fRFE A [11],
H R — Mg SRR RS AR [21]. BEIRAE T F 1 24 M B A8 35 R E AR B K AR 1, 975
FERBEREEHEE)E T, FFEARABERRE S5, AMUERMES, HEEEE, GEEs, RERL, 1MH
B NED A A SRR A E e [22] [23], A —ERNRIEIERI[24], BALA IR 7T A B S0 A0 K
i DAEbRHE, AR, B HIRN. Bk e D50/ Mg oiae, Bk, HABRKETIGITRE 7.
B HE T2, BRI, SRR FR & FMERA R, REMMFIIE ] EF, EFHEEER
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