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Study on the Production of Chayote Dry Wine by
Immobilized Cells Fermentation

XU Xiao-chun, LIN Chao-peng and ZHU Jian-hua
(Department of Food Science and Engineering, Shaoguan College, Shaoguan, Guangdong 512005, China)

Abstract: The immobilized cells fermentation techniques to produce chayote dry wine were introduced in this paper. After
the regulation of sugar content in Chyote juice and pasteurism, the juice was inoculated with immobilized yeast cells by a-
luminum sulfate transplantation for fermentation under constant temperature. The orthogonal experiments showed that the
best fermentation conditions were as follows: 0.1 % yeast inoculation quantity, then immobilized microbial species trans-
planted by 2 % aluminum sulfate solution, and then fermentation at below 15 . The produced wine had high fermenting
alcohol content, good wine color and enjoyable taste. The addition of adequate quantity of agar, glutin and benotonite could
enhance the clarity of wine body.
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