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Response surface optimization for microwave aging fig wine
and the quality evaluation for its products

HE Qiong, LIN Yuhao, LONG Bo, LIU Xingyan, CHEN Junrui, CHEN Jie, CHEN Anjun”

(College of Food Science, Sichuan Agricultural University, Yaan, Sichuan 625000, China)

Abstract: The effect of microwave ageing on fig wine was investigated by single-factor test using of a group designed
conditions including five microwave time, 0, 2, 5, 10 and 20 min, five power sets, 0, 200, 400, 600 and 800 W, and five set of
times, 0, 1, 2, 3 and 4 times. Then, the Box-Behnken response surface method was used to optimize the aging conditions, and
the entropy weighting method was used to evaluate the product wine by assigning weights to the studied indicators including
content of esters, alcohols and acids and sensory scores of fig wine to find out the optimal conditions for the procedure. The
results showed that all the studied factors had a strong influence on the flavor and quality of fig wine. The microwave
treatment for a short time could increase its ester content, and with longer microwave treatment time, ethyl decanoate and
E,E-10,12-hexadecan-1-ol acetate disappeared, but methyl 8-heptadecenoate and methyl 9,12-heptadecate were detected
after microwave treatment for 2, 5 min, respectively. The treatment by single extension of microwave time was not able to
produce phenethyl acetate and ethyl palmitate, etc., but when the power or number of microwave treatments was increased,
phenethyl acetate and ethyl palmitate could be detected. The microwave treatment could increase the content of phenylethyl

i HER: 2021-11-23 1&EIHHEA: 2023-04-06
ESWB: W& AR A5H I B H (035-2012129249)
EERN: ME(1996—), <, MWIEFA, BHusd, EENFERERENS, 1559334063@qq.com; *M{EfEd, My, #t, #

B2, EENFREEN R SN THIE, anjunc003@163.com



242 1A R 5274l (A SR B2 )

http://xb.hunau.edu.cn 20234 4 H

alcohol and reduce the contents of methanol and organic acids. The optimum microwave aging conditions were 400 W, 2 min
and 2 times. The total amount of esters increased by 80.69%, while the total amounts of higher alcohols, methanol and acids
decreased by 25.32%, 11.52% and 6.20%, respectively, with the sensory score increased by 10.39 points. It was evident that

optimized microwave aging time was short and the model developed in this study could fit well the conditions of microwave
aging of fig wine yielding better full-bodied and non-irritating fig wine.

Keywords: fig; wine; microwave; aging; entropy weight method; response surface method
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Table1 Factors and levels of response surface test

K R EI(BYmin RIS AYW  BIEKE(C)
-1 1 300 1
0 2 400 2
1 3 500 3
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Table 2 Basic index of single factor experiment on microwave aging of fig wine

LOSLys Y HE 1% BTEBIQLY BER/(g L BREM
0 min (12.3840.03)a (28.900.00)c (4.1140.02)b (72.4643.16)c
2min (12.3310.04)a (28.6020.17)d (4.1740.03)a (84.7942.33)a
5 min (11.9520.02)b (28.900.00)c (4.1040.01)b (79.0143.95)b
10 min (11.970.02)b (29.200.00)b (4.0640.02)c (77.5641.06)b
20 min (11.5220.01)c (30.4020.17)a (4.1640.01)a (84.1543.78)a
ow (12.3840.03)a (28.900.00)b (4.1120.02)ab (72.4643.16)c
200 W (12.130.01)b (29.700.00)a (4.1340.01)a (80.7543.72)b
400 W (11.9520.02)c (28.900.00)b (4.1040.01)b (84.7942.33)a
600 W (11.9020.01)d (28.900.00)b (4.1040.01)b (80.7543.50)b
800 W (11.8820.02)d (28.830.12)b (4.0740.01)c (82.032.57)ab
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QB K BE (% MR gL BER/(g L BRERS
0% (12.3840.03)a (28.900.00)b (4.1120.02)b (72.4623.16)d
1K (11.9540.02)c (28.900.00)b (4.1020.01)b (84.7942.33)ab
2 (12.1840.02)b (29.1020.17)b (4.1520.02)a (86.4922.81)a
3% (11.8940.01)d (29.6040.17)a (4.0920.02)bc (80.33%2.15)c
4% (11.4120.01)e (29.8040.35)a (4.0620.01)c (82.661.56)bc
RIS )k 7S ) — PR 3% Ak B v b B (19 2 534 e i 23 L (P<0.05),,
2.1.2 BOKBEFRRIER I B X DR S F i 10 min RS EE-10,12— 7 ke 1-REL

HHRICIE RGN 12 FhEESYIR, Hoh
AR CBEAEAS TOAE R YA K, a2t 3 Fis .
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o, EERY SRR I, AR 2 min B
ikt , Bl SR TR SEIR LR TR
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b HUEEEEYI R Y 57.54%; IECREE . 2RI
T %) o R v BE 5y, BRAVGE AL 38 10 min B £ R 5
PGB R BEA, 3 ) P Y B I [ A 1
/L, T Ab 3R 20 min B AYEAE R 0 min B 4943
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JE St B TR 388 it T, FEfSEALEE 2 min B
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Table 3 Esters contents in fig wine by single factor experiment of microwave aging

ug/L

E,E-10,12— |74

VOSLly Y “ER TR B4R T TR IEC TR 50 R
Omin (16 793.034208.30)b  (4409.18460.06)a  (5108.57473.40)a  (9380.62#311.17)a (13612.762520.67)a  159.49422.61
2min  (32058.25:+1789.15)a (4117.494224.91)b  (5512.28+4137.54)a  (8306.362241.94)b (12 845.37+193.27)a —
5min (32 613.424695.32)a  (3097.6840.77)c (5121.56+111.06)a  (6156.13+119.03)c  (9452.12+120.61)b —

10 min (7160.09+278.18)c — (4584.274509.40)0  (5992.11+127.75)c  (9707.58921.62)b —

20 min (3602.05285.65)d — (4212.17436.00)b  (4630.76+129.73)d  (8899.51:+295.97)b —

0% (16 793.034208.30)c  (4409.18260.06)a  (5108.57473.40)b  (9380.624311.17)a (13 612.76520.67)a  159.49422.61

1% (32 613.424695.32)a  (3097.680.77)b (5121.56+111.06)b  (6156.13+119.03)c  (9452.12+120.61)c -

2% (21249.704822.05)b  (2177.53#49.32)c  (5395.79#80.02)a  (8576.79453.54)b (12 243.864828.39)b —

3% (6760.052311.87)d — (4651.01229.24)c  (4793.04236.90)d  (8130.30+13.75)d —

4% (7663.16134.27)d — (4674.43328.95)c  (4391.05268.94)e  (7554.02+145.02)d —

OW (16 793.034208.30)b  (4409.18460.06)a  (5108.57473.40)b  (9380.62#311.17)a (13612.762520.67)a  159.49322.61
200 W (8053.86:66.50)c — (5728.01#130.15)a  (5042.4352.58)c  (9686.01:746.66)b —
400W  (32613.424695.32)a  (3097.680.77)b (5121.56111.06)b  (6156.13+119.03)b  (9452.12+120.61)b —

600 W (2385.25479.30)e — (3615.46250.75)c  (3890.70+121.33)d  (7769.692532.08)c —
800 W (3877.35281.50)d — — — — —
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FT3(4x) ng/L
S SES ;;;g 0,12~ I gii%f LI ORI LML MBI R
0 min — — — — — — (49 463.644566.93)c
2 min 1466.91+110.48 — — — — — (64 306.6742071.19)a
5 min — 239.20+10.66 — — — — (56 680.114819.62)b
10 min — — — — — — (27 444.0524657.41)d
20 min — — — — — — (21 344.49+206.90)e
0w o o . _ — — (49 463.644566.93)b
1K — 239.20+10.66 — — — — (56 680.114819.62)a
2% — — (674.44430.75)a  2870.77435.38 — _ (53 188.87-988.03)ab
3k — — — — 2800.35437.47 — (27 134.7545103.22)c
A% — — (607.33434.80)b — — 337543737 (25 227.504222.99)c
ow — — _ _ — — (49 463.644566.93)b
200 W — — 983.2946.94 — — — (29 493.614633.45)c
400 W — 239.20+10.66 — — — — (56 680.114819.62)a
600 W — — — — — — (17 661.09+407.83)d
800 W — — — — 2817.56473.19 — (6694.91+129.38)e

[ G AN ) B o) — (R 3R A B2 PP Ak ] 9 22 5 A 112 5 L (P<0.05) .

F i1 RS . 9,125 R ES AN £ 4k 9-2%%
WSTRTE 700 RAEGRALFE 0, 1. 2 ik R 2
TR 2T HAE O Ab B 3 IR A 5 BRI R 2 1k
TR FE 4 YRS R H

AN} s e Ab 2 vhr LR o S o v
4 6694.91 ~ 56 680.11 pg/L, LM HAEA T
7 400 W BB KR ; ~FIR IR BT LR EETE 400
W e AL PRI R 35 55 (32 613.42 pg/L); T R —
g IEC R LR R 5 R AE 800 W i b
PR ICEEAG 5 E,E-10,12— S ki-1-FE 2 BRliE . &
FE SR ILBEFARRME | 9,125 R F R L B L g
S RAEDIR M 0, 200, 400, 800 W B Al LIS H 5
4R M6 RAEIHF A 0, 400 W AT LUK HY o AT L,
B — [ S ) [R] AN BE A AR £ BROK £ TR AR A R
TR IR 2 T SR SR A R I A 4 XU ol
g3, T LRGN T 25 sl T A BRI E
2.1.3 MORMEMARLRBNELENT ST

M 4 AT, AR ICAE A ARG I T IR N
M, OE TR, SRR, FROEEAIREE; 2R Ab B
Je, WEFEHIENEE . E TR SRS e A
BEM PR B XY T B s RO BRI S . EA
[RGB A FRLE vp Bt AR PR B 3G, ek
Mt R I 2 R, AT 4 YR F A (376.41 mg/L),
Hp, SORRERREIRE TR Z, 4 G
WRE S E . IR . IE T B R AR 0 IR

WAL BRI 4359 R R T 23.88% . 18.26% . 11.99%.
FEANRI O oAb BRA v, Bl Tl T g
MBS R, 1E 600 W I iA % ik (394.15
mg/L), BKJEaksagmdEohd, AP BTt
Hirr, 600 W i A FE T A A o SR 0 | IE P
E TSR TR TR 43 1458 O W B AR BT R T
15.78% . 21.46%. 15.19%. FEAS[RIfHi e fa] b FEzH
o, T R R R I A SRS ) R R R, 7ET
PEALFE 20 min BRI AR(E(371.83 mg/L), Hrfr,
eI R N[22, 20 min S Ab L T AR
eSS . BN, IE TRER B EIR S 0 min
TR AL FRRS ) 2051 R T 21.53% .14.30%.21.26%
FEAN RIS B BRE v, B A B 2 YRR 2
Jo VAR B A5 1 (40.60 mg/L) 5 TEAS [l DR AL FR 2
Hi, 800 Wl A BR YA £ Tt o e R B e K (35.75
mo/L); FERCE B AL EEL B Ak PR fa] A3 T
IR R B e, ZEARERES ] 10 min
YRR, TR 2 RE TR B A = (38.41 mg/L), BifiAb R
BRI FAE, FOCA TR AR PERET, AL
FH i o v B 1 T [ R B A fE (400 mg/L)R7; 28
TR AL B, VA v HE o e )/ N A PR
bR, o, TR AL BRI EIH A, AE3E 2 min B
FH It o e R R S B (IR T LA A B 5 e D Ak
FEZA A, 400 W fcdp b T4 Fity B Lo 0 BE A A1
TERR B FRL rh, RbBE 2 VORI 3 YR A B
W 0 AR T A A P
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Table 4  Alcohols contents in fig wine by single factor experiment of microwave aging mg/L
JSEIEN IR ETEE S IR L B
0 min (71.563.01)a (109.98+10.38)a (290.5146.69)a (30.1343.71)b (404.9142.84)a
2 min (58.9243.05)b (102.1942.98)ab (262.3446.62)b (34.2622.76)ab (266.2945.72)e
5 min (64.9044.36)ab (97.2845.28)bc (258.0645.79)b (34.8449.15)ab (370.5548.46)b
10 min (68.6447.94)a (96.8944.38)bc (244.5949.67)c (38.4140.94)a (328.6940.79)d
20 min (57.26%2.79)b (86.6043.25)c (227.9742.59)d (34.70%2.75)ab (345.1145.37)c
ow (71.563.01)a (109.98+10.38)a (290.5146.69)a (30.1343.71)b (404.9142.84)a
200 W (63.8344.58)ab (102.91+1.00)ab (267.9340.18)b (35.0340.55)ab (394.5645.09)a
400 W (64.9044.36)ab (97.2845.28)b (258.0645.79)b (34.8449.15)ab (370.5548.46)b
600 W (56.2043.75)b (93.2740.81)b (244.6845.62)c (33.2043.77)ab (396.2945.81)a
800 W (59.3447.86)b (95.4545.86)b (258.01+10.76)bc (35.75+.81)a (374.6246.66)b
0K (71.5623.01)a (109.98+10.38)a (290.5146.69)a (30.13#3.71)c (404.91+2.84)a
1K (64.9044.36)ab (97.2845.28)b (258.0645.79)b (34.8429.15)bc (370.55425.70)b
2K (65.1244.92)ab (92.95+2.20)b (263.53+2.53)b (40.60+1.98)a (321.18+2.10)d
3K (57.7043.92)b (97.7242.04)ab (257.8242.17)b (33.6443.04)bc (318.3847.51)d
4K (58.4943.19)b (96.7945.82)b (221.1349.28)c (37.5243.20)ab (354.86+11.59)c

[RISAN [ B 73R [ — PR 2R b P b P 9 2 S ST 12 7 S (P<0.05)

2.1.4 ORMEMRALRBUEENR2Z
MF 5 AT, A TCAE SRI Ae I T ERR

AR . SRR LR . AR T AR
TEA RIS R B BRAE AR FR O YR R AT HL
TR 1) i A 5 (3642.71 mg/L),  BEAEBRV A
AHUR S SIS & TR, TEALTE 2 ik 3R ME
(3411.01 mg/L), bifiJ5 4k 2 hn Ab gL, H BTt
PRICMACEE 2 A T 4N, SEAR . Frigme. T
TR I B R R Y SR SO R R g g T
FERB AL IR 3 VRIS b T B AR, (B A I Ab
0 KH ETHT 5.05%. 41.89%. 6.23%, FE#HAFEIK
BAaksesgm, HICHPT N FLIR BTk B 7EA B
0 YRKIH7E1(939.85 mg/L), HJFi ik FEHE AN PR
RIS B2 TR, 7EAbER 2 inhik B IME, %
(B AL P O YR TR T 56.94%, Fifi e 4k Sk fin kb
PRREL, HOUAPT BTEs S0 EE 0 AL, BR
AL IR 3 R AAL, BRIV BE Y 3 TR, T
AR BT v B 35 T Wi 5784k . TEANIRI i Ph 384k
PR R, BEAL PRI REN, AR B B R ),
200 W T Ab 3 A HILER A it e 13 (3669.50 mgl/L),
600 W AbHEHA AILAER S it F K (3161.12 mg/L) ; M- 2R
M. TR WA, B2 . FLRR Tk B 34 7E 600
W T A SRR R3] e/ MEL, 43501155 O W B A 5
T 4.04%., 4.51%. 5.15%. 8.96%. 54.85%; IR

R ATIEIR . T R | T A R Y SR TR I AE 800 W
T AL PR A R T e KA, 435 OW By BT
6.33% . 44.80% . 11.30%. 3.24%. FEANIG]fES[A]
ALBRZ A AR PR 2 min B LER Y B A = (3677.70
mg/L), Fifif5 Bl b BRE IR A3 0, A HLIR B
PR R RA S, 7EALER 10 min Bk F] i/ ME
(3492.40 mg/L), #AkZIEhnabFER A1) 20 min B,
AP S A BT, 3T B R Ak S )3 i
AR T TS B IO e v P T FRA IR e T P8l
BT RS, FEE A RN E] A 20 min B} R RS
f/IME, #0 min BFR R T 8.60%; FLERTT MK
JRE B ST (V) 185 T ) 722 Ak 34 5 HILIR i 1 A b
P, TEMEITE N 10 min B R R A /M
(414.88 mg/L), %% 0 min B} RF& T 55.86%; BRibH
HE A 2 min B AAFRRR AN AL FRAS [R] R 5 min B Y
T ORI, FrERRRAN T R v B Y WG b P
R[] (RT3 I TS0, FEGSCR AL FRESF[E] 24 20 min B ik
PR RAE (4374 1075.90., 348.84 mg/L), 43 FlAikt
FE O min BFAHEIN T 43.97%F1 24.95%., SERER T
SRV I R A B DB i R s, oAb 10
min B i (1218.26 mg/L) 5 8 A R o B vk B Tk
AR 2 min B ERARR, Bt RGBT T ) 2B 4 T3
Tk AL B 20 min AR A .
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Table5 Organic acid contents in fig wine by single factor experiment of microwave aging mg/L
VSN HR AR R FLIR FrEEIR T R
0 min (210.9546.98)a  (276.54%0.85)b (1188.89+12.42)c (939.85#9.44)a  (747.29410.33)c  (279.1948.49)d (3642.71+34.55)a
2 min (205.4542.12)a  (273.8920.43)c  (1210.52#1.27)ab  (942.55#3.60)a  (740.53+10.72)c  (304.7740.64)c  (3677.70%7.35)a
5 min (203.0842.07)ab  (273.9520.49)c  (1204.2945.05)abc (679.52+2.02)b  (887.78+19.04)b  (286.3440.76)d  (3534.9548.65)b
10 min (195.804#.57)bc  (275.2020.99)bc (1218.26#13.32)a (414.88+1.83)c  (1065.3843.51)a  (322.8845.90)b  (3492.40+15.32)c
20 min (192.8146.06)c  (278.5620.77)a (1197.9145.24)bc  (423.37+1.94)c  (1075.9046.12)a  (348.8443.31)a (3517.38+16.81)bc
ow (210.9546.98)a  (276.54%0.85)b  (1188.89#42.42)b (939.85#19.44)a (747.29410.33)c  (279.19:8.49)hc (3642.71+84.55)a
200 W (203.8440.73)a  (274.8220.08)b  (1216.0940.64)b  (946.68+2.78)a  (743.93%2.20)c  (284.13H.74)bc (3669.50%2.45)a
400 W (203.0842.07)a  (273.9520.49)b  (1204.2945.05)b  (679.52#12.02)b (887.7849.04)b  (286.3440.76)b  (3534.95+11.35)b
600 W (192.0543.94)b  (262.3135.54)c  (1140.85#13.03)c  (424.32+1.60)d  (874.99+10.62)b (266.6049.62)c  (3161.12+2.95)c
800 W (206.69#4.88)a  (285.4928.01)a (1264.1849.81)a  (447.47#8.34)c (1082.06+16.97)a (310.73#5.38)a (3596.61453.4)ab
0K (210.9546.98)a  (276.5420.85)b (1188.89#12.42)c  (939.85#9.44)a  (747.29#10.33)d (279.1948.49)b (3642.71434.55)a
1K (203.0842.07)c  (273.9520.49)b  (1204.2945.05)bc  (679.52#12.02)b (887.7849.04)c  (286.3440.76)ab (3534.95+11.35)b
21K (203.46+.47)c  (276.3220.24)b  (1213.3140.54)b  (404.71+1.10)c (1031.00+1.82)b  (282.2140.81)b (3411.01%3.79)c
3K (208.6446.34)ab  (284.3247.99)a (1248.9149.66)a  (424.52+12.92)c (1060.3528.48)a  (296.5747.09)a (3523.31452.48)b
4K (206.1240.20)bc  (277.52+2.17)ab (1217.7748.42)b  (676.54+14.78)b (898.79+11.46)c  (284.8547.01)ab (3561.5848.84)b

[ G AN TR) B [o)— R 3R b B2 PP 4k L] 9 22 5 A 112 5 L (P<0.05) .

22 RHRBEHKERRNEEENESHED

HrEsR

SN e VR YR A DL L B S T ¢ 27
2K 400 W, fIsIE] 2 min, S 2 A TR S
P TR . ARSI N AR AR, LREH IRIE TR
YIRS BRI BRI B UL
PURCE R MAREER YT . RLRE, RIR AT
M. T MR BCR N IE FdEES, LUENEE. 1E
THE S, WOTR . ERIR . FLIRAY TR RE
FSTEHERR, I HRALE RS 2 A RA EA5 2]

RHR RN 0.05, “EER LM 0.03, B4R LHg N
0.02, TR _"ZMEHN 004, IECHRZERN 0.01,
LIRSIIR M 0.01, FRHERR L BR R 0.06, LA
FEBEFARRES 4 0.02, ZKE 9-BSMEIRAE M 0.14, TR
ZTE R 0.18, HlR-EEE A 0.18 , ff iR 216~ 0.08
FRM 0.02, AR N 0.02, SERER N 0.02, FLAR
9 0.01, FPEERRN 001, T RN 0.01, IENEEN
0.01.1E T 0.01, Rk 0.01. K L4 0.01,
HE A 0.04, JEE343 A 0.02 S50 25, 15811
LA TR AR ANER 6 PR

=6 T RBERCK #MRBox—Behnkenif 845 R

Table 6 Microwave aging Box-Behnken test results of fig wine

Fes BRBECNAIW AN /min - BOREL WRGE B

5 TR W R ] /min

i ARGk B

1 500 2 1 66.162 1
2 400 3 3 67.654 3
3 500 2 3 64.566 1
4 500 1 2 65.903 5
5 400 2 2 70.233 1
6 400 1 3 65.016 2
7 300 3 2 67.3194
8 400 2 2 68.961 6
9 400 2 2 70.9719

10 500 3 2 65.2417
11 300 2 1 62.957 9
12 300 2 3 64.466 7
13 400 3 1 67.283 2
14 400 2 2 71.0336
15 400 1 1 64.941 4
16 300 1 2 68.3715
17 400 2 2 69.674 9

F AR S G PRI BB (19 77 22 0 e 5 2R
GNTF T WRTAIHT, BRI B2, AU 2,
Ul ISR RY BEAR Gyl 5 i e i A T L, 2R
PEOME T B R TCAE R ) S LA R AR E

EEA SN " NTE Py A S s Sl Sy i)
Y=70.18-0.16A+0.41B+0.045C+0.098AB—0.78AC+
0.074BC-2.58A2-0.89B2-3.06C2, Y Ay istik ik Jo A%
R LR G -
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Table 7 ANOVA for the fitted quadratic polynomial model of response surface experiment for microwave aging of fig wine

7% S SETR A E ¥y F P B
Y 81.22 9 9.02 3.84 0.044 8 W
T ZE(A) 0.19 1 0.19 0.082 0.7827
TR ] (B) 1.33 1 1.33 0.57 04757
TWOBREL(C) 0.02 1 0.02 0.01 0.936 4
AB 0.04 1 0.04 0.16 0.902 2
AC 2.41 1 2.41 1.03 03448
BC 0.02 1 0.02 0.01 0.9257
A2 27.94 1 27.94 11.90 0.0107
B? 3.34 1 3.34 1.42 02721
c? 39.45 1 39.45 16.80 0.004 6
B2 16.44 7 2.35
J A 13.34 3 4.45 5.74 0.062 3 ENTES
gl 3.10 4 0.77
S 97.66 16
R? 0.8317
R2ad 0.6153

MNP LRI, AR YRR B 3 1) Wi o T 1]
WHERRR, ALK 2 AR ZRE I B i

D

WAL R 153

3.0

2.0

450
400

5 PR S S AR A S 2RI R, TR

TR K153

500

ENZ RS AR X LRGPP BN ik
e DA e A TR] | AR U -5 Bl g ] 19 558 e £k
LR, UK 2 2 IR ER Z 18] B S8 B R M 506

WAL K153

7200 T 20

/ 20
15 Tl e ) /min

| 2.0 X
gt min 15 T~ 350 BpIRIwW B 15— 350 R Ty 1.5
1.0 300 1.0'300 1010
E1l FiERIERE R R i E R A2 B ER XSRS 1T 5200 A9 0D 5L &

Fig.1 Response surface of the interaction of factors of microwave aging response surface experiment of fig wine on comprehensive score

A LAY, o3BT R A5 ) il fEBR JE AR
a1 T2 R 397.282 W Tt i)
K 2.228 min; ik 2.013 ¥k, TS5 70.224,
F IR ST, R TR R 400 W, TR ET
[k 2 min, 0 2 k. NFE 8 WA, FEDLAAF T
A (W B2 o i &k 89.37 mg/L, BER
WAL BEAFL = T 80.69%; i M AL B A 352,51
mo/L, BRMIEAIRR NI T 25.32%; IR

W e 35827 mg/L, #ARMMEALFRA FRET
11.52%; MRZEY)F ST H 3416.75 mg/L, #EARME
SEFRI T RE T 6.20%; BB 1550 82.85, BRI
ARPRI T 10.39; BIEUELSAS 4N 69.733, S
DI S B (EAXT IR 2ZZ/N T 5%, AIOL, Hixfsiml
JFH 1ol R TG AL S92 R A A — 2 i o
AR S
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Table 8 Microwave aged fig wine validation test data

L) Jr e EE/(mg L) /) FR R /(mg L7Y) Y FRHREE/(mg L)
KR ZBR 0.3940.06 23k 9IRS 7.5744.20 ENEE 54,5023.05
FRRR 42.34¥19.53 R 89.5840.13 IE TR 83.00+15.95
BB TR 4.0942.55 AR 568.11+1.28 S 215.01452.82
T2 2.3330.24 SRR 620.4140.83 KL 37.0842.54
IECRR LR 14.8940.53 Lz 994.38+1.66 FH 358.27+11.76
LIRS IR 16.7742.95 Frigm 870.58+8.13 B 82.85+1.53
FAARER Z Bk 0.9940.34 T 273.6949.68 MR LA 53 69.733
3 £ 5itip SR R, Hid ) FURE R N RE RS 2
Ve P AR LR MRS, FiSC e 2t , Bl vl

ABETE, o P B AR R JCAE R T ) B DR 2
e, A B A T b S ] A G I b, X
A BB S A I A r e T (O R P Sl 4
R RFACRTEL, %5 EHEAEIS B4 R B
PR 5 2k il ol 5 N ) A8 A6 5 1 B SR VR F 5 45 2R
RABh, NTRESR AL BRI RIS I, SELERR S Z B
JBEVE SR, ECRRRIND , & AL B ] AYSE R
CFFAACIE . R, T4 E R & T o

eI () ) iz b T i g L2 i o, H
R E] e R 2 (O AE R 74T 2 S B R RE 5 N
Ao kAR, TR RGO, Rl RESE:
SIS, B TR A A (B B R, oA — L
PIBE S, WA HIPIRE R, X5 T
TR 4 FE PN AT TE A SR I o HEN e R B 2 R
BB, X5 T B g R0, B
SE TR RS2 U3 TR IR st 18] A= ol FR) i 490 Jo B
Z o TEATFIENAR T SR R S R 5 T
MBI ST E R

TEME IR I e r i G AT R ) ] R
TES AR AR T S e S5 AR . IE T RS A
MR VRS SR AN AR, i T
FRAC AR K RRIEP o, e T . Sl nl
PAFEALIE I L BRIRIPY 22, o T RESR Hh T i AL PRl
RERIRE T i, (R R R TR BT ol
AEBERTER R OIS &, IXA] RESE H T AR N AR
TERCBRE RV E T N AL T 2R LI pIr sl 231, fuleipe ik
HUS i MR, Al AR AR AL BEAE 70 1E] Y
IEALRERE N, flefof FP Al A o HTRR 24, o ] RERE iy
T AL P AR T, Al fe R R

TR A B A LR G T R ) D A P B
SRR A AR, AR BT T 2O LR

PR EREIn, JoAE S R B o TR, T
AERYRECR 3 YRR 4 I LR & A i BT, AT
RE ALK EGS 2, SRR KR, A
BURR A 3G o 0 A PR SRR A1 P B2 S e e R
PR HIRATIVE, (HThad i ] R AR il Hf 25127,
BLJR T T R AT AR 5 I 0T s A RS
P, wn) T R AR, fEARR T, T
T FRAE 800 W i Ab BRI B A — e A TR £
FEE

AT 5T A5G 3 A0 TCAC F0 B AR AR 2% 1 S
I 400 W, BRI 2 min, fH% 2 k. 7RSS
PF A5 20 A JCAE AL A BRZE ) T A 1 (89.37 mg/L)
BEARKE BT T 80.69% . 3t 24 ATl 2514 nT LA ik
BV G L, o2 3 SRS T iR Al i
A I T RERRATAY & i, (UL o — 2 dn 2,
7R TR AR RE R R S T ) S AR . X5 T
HFAE IR 4 SE RO FF 8 45 2 . 5 AR b B
AL, 2l S (389.59 mo/L) TR T 25.32%,
F I o f YA 2 (358.27 mg/L) TR 1 11.52%, 1 241
T A PT LAGE R B A AL, S JCAE SR 1
LN AT TR (ER U =R (Ut ) ao e U (AR N
B R i T BRI SRR T RS LA AL T A
IR KBRSt . BRS04 (3416.75 mg/L)
BRI R T 6.20%, & 4 M &4
B F oA R sh A HLBR Sk, SIS ingE
A LR S Y D I8 T R L 5 2R SRR
YER, AERRERS Y B SECE LR B R %, X5
XA SF TS EE L 1557 (82.85) Ak
AR BT 10.39 43, MBGEIRIE)S LR &
13530 69.73. F5h, B KILE—RYIE KIS )
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