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Experiment of Sugar Solution of Chinese Gooseberry Preserved
Fruit to Produce Chinese Gooseberry Fruit Wine

ZHOU Wen-mei and HU Peng—gang
(Chemistry and Biology College of Guizhou Industry University, Guiyang, Guizhou 550003, China)

Abstract: Chinese gooseberry pulp contained abundant Ve. The residual sugar solution after the processing of Chinese gooseberry pre-
served fruit was used as fermenting solution and alcohol active dry yeast was used as fermenting microbial species to produce Chinese
gooseberry fruit wine. The relative technical conditions were as follows: fermentation temperature at 20~32 °C, 8~10 d fermentation time,
alcohol content adjusted to 7 %~8 %(v/v), one month wine storage, and clarification by JA clarifier. Tran. by YUE Yang
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