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Abstract: The fermentation technology of low-alcohol Nanfeng mandarin orange wine using Nanfeng mandarin orange as raw materials was stud-
ied. The optimum fermentation conditions were summed up as follow: the addition level of active dry yeast was 0.4 g/L, the fermentation tempera-
ture was at 14~16C, 60 mg/L sulfur dioxide was added, and the temperature of fermenting liquid dropped below 10 “C to inhibit yeast fermenta-
tion, then the fermentation ended as the density of fermentation broth was 1.006 ~1.012 g/L . The physiochemical indexes of brut wine could
reach the standards of low-alcohol fruit wine. Moreover, it had better aroma and taste.
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