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Research on the Fermentation Techniques of Seedless Wampee Dry Ratafee

LIN Jie!, HUANG Jie!, SONG Xian-hua? and GUO Zheng-zhong?
(1.College of Food Science, South China Agriculture University, Guangzhou, Guangdong 510642;
2.Yunfu Huanan Winery Ltd., GuangDong 527300, China)

Abstract: Seedless wampee (produced in Yunan county, Guangdong Province) was used as main materials to produce seedless wampee dry
ratafee and the fermentation techniques were studied and the technical parameters were summed up as follows: pericarp fermentation techniques
applied, after pulping of wampee, 50 % soft water was added for acidity regulation, then addition of 0.08 % B-3 pectinase for 24 h zymolysis,
then addition of activated yeast, initial fermentation temperature at 20  and then chief fermentation operated as the temperature dropped at
15 , then 48 h after the start of the fermentation, pomace was removed, 12 14 h after the ending of chief fermentation,tail wine was removed
for aging. The produced ratafee was light yellow in color and had transparent and clean wine body and mellow and soft taste.

Key words: ratafee; seedless wampee; fermentation; technical parameters

m « ”

1] y y 1
) ' 1.1
[1 : ;
68.1%  201% 1.35 %( y 12
78.93 % 1.9 % 0.28 %, 1 GB T 15038- 2006;
Ve Vo VoV : GB T 15038- 2006:
Bl B2 E
7% : GB T 15038- 2006:
4 : GB T 15038- 2006:
so, GB T 15038- 2006:
pH :pHS-3C ;
’ 13

: 2008- 06- 03



89

1.4

15
151

152

153

B-1B-3 B-53

0.12 mL/kg,

i

0 %,
154

25

155

59/L
15.6

0.03 mL/kg 0.05 mL/kg 0.08 mL/kg

20

10

Na,CO,

24 h,
100 %
15 20 25
15 20 25
24h 48h 72h
20

Oh 12h 24h 48h 72h5

1
F1 BEAEINBALKERERBERRNE R
SiH I
100%f1/K  50%H7K Na C0
- ERg T 11.9 11.9 11.9
(ﬁ/% [ 1 i 8.7 9.0 8.9
: ER G 9. 4 9.5 (1%
. (E3.°80) 6.3x10* 4.6%10° 1.8%10°
o o 3
“'Eﬁiﬂ BESIG 2. 1X10°  6.7X10°  3.8X107
(mb)  peeE 4.2x107  9.6X107 8 0X10°
S 64) 841 55y
, pH 3.0
Na,CO, ,
1 b
50 %
2.2
1
& 80 —O—B-5M
® —— -3
R
&
£ 40
=
w 20
0 L e
0.03 0. 05 0.08 0.12
SRR I B (%)
B1 REREFELESRESEAREEAEESYH
1
,B-3
0.08 %
2.3
21
2
25



9 2008 9 ( 171 ). LIQUOR- MAKING SCIENCE & TECHNOLOGY 2008 No.9(Tol.171)
= 250
= PR S %
— 200
i :
ié | ﬁn i 1 il
e
100 F ,
30 F 12
0 ' 24 h, , :
1] 1 2 i 1 a 5] 7 b
If ] (el ( 3)
ke e R g g S =10 —e— HE{RRIK
B2 R A A A D S Yl s O Rk
B Rk
R R ERRR N TR = il
RERREERENEW #®
RIS R EEIS (] gL L i I 4
('C) (d) (g/L) (g/L) RS 9
15 3 12. 75 8.9 9.5
20 1.5 5.20 9.5 8.3 0 , J
25 1 4. 20 11.2 6.5 . - o i -
- ' . FL PR (] (h)
' ' ! ' B 3 i et i) 53 AR 6 Fem
3
14 :
, 20 1 2d, 18 ‘Be
15 , , 100 kg 10t ,
24 50 % : 0.08% B-3 15
24 h, , 20 , 15
, 48 h :
12 24h ,
, 11.5 %+
0.5 %vol
24h [1] , , , .
: 2005, (6) : 98- 100.
48 h [2] . [ 2006,
( 3) 25(3):99- 103.
: 3 , .
F3 HROBR A R BB Bl . 08 (11 75,6
}‘?ﬁ Hj |.liJ Ah &U!\i li’l[ ¥II”‘>}. I/l'l iliq IIIIII J'ﬁ. 4 ' ' 3
T g/l (%ol 20C)  (4») [4] : : : 91
BERERT 24 h 7.70 10. 17 7.5 ,2006,33(4) : 43- 45.
EFE)GT 48 h 7.65 11.48 9.5 [5] , , . [J1.
EEENG T2 h 8. 87 11. 03 6.8 , 2005,(1): 124- 125.
R WEES W) 9. 62 11.35 5 [6]

2.5

[]. ,1999,27(3): 107- 109.



