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Study on the Fermentation Techniques of* Gaiguo” Fruit Wine

LIU Jian-hua and GUO Yi-ru
(Tianjin Forestry and Pomology Research Institute, Tianjin 300112, China)

Abstract: “ Gaiguo” was used as raw materials to produce “ Gaiguo” fruit wine through the inoculation with active dry
yeast and temperature-controlled fermentation. The experiments suggested that the addition of LallzymeC pectase could
preserve the aroma, the addition of (NH,),SO, and VB; in late fermentation period could advance thorough fermentation,
MLF (malic acid-lactic acid fermentation ) to reduce acid content could increase the softness of the wine, and the control of
fermentation temperature and acerbity elimination and cooling etc. could improve the stabillity and the typicality of the
wine and preserve the nutritional compositions (active calcium content as high as 21 mg/100 mL). The product wine was of
high nutrition and had harmonious taste.
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