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Study on the Effects of Fermenting Conditions on
Higher Alcohols Content in Grape Wine

ZHU Huixia
(Hengshui College, Hengshui, Hebei 053000, China)

Abstract: The effects of fermenting conditions such as yeast inoculating quantity, medium volume, fermenting temperature, addition level of SO,
on higher alcohols content in grape wine were investigated. The results suggested that, higher alcohols content in grape wine was comparatively
low and alcohol content was comparatively high as fermenting temperature was at 20 “C, yeast inoculating number was 3.5x10’cfu, medium vol-
ume was190 mL/250 mL, and the addition level of SO, was 100 mg/L.
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