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Abstract:

Chinese chestnut was used as raw materials to produce Chinese chestnut fruit wine by liquid fermenta-

tion and the production process was as follows: kernel:water as 1:4, 0.2 % SO, for color protection, 10 min de-

stroying oxidation enzyme for slurry, keep cooking for 30~40 min at 75 °C, addition of 25 % self—compounded

composite saccharifying enzyme at 65 °C for 60 min saccharification, complete iodine solution reaction at 70 °C, in-

oculation of 0.2 %o yeast, 6~7 d chief fermentation at 25 °C, then after aging, clarification and blending, quality

fruit wine

of favorable color, aroma and taste was finally produced. (Tran. by YUE Yang)
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