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Abstract

selected as follows breakup of the fruits addition of 22 % white granulated sugar and 1.5 % active dry yeast

kg 14 d prophase fermentation at 18~25°C 60 d anaphase fermentation at 16~18 C

Jilin 133613 China

The orthogonal tests of brewing wine with wild Lonicera caerulea fruits as material were done and the optimal scheme was
addition of SO, 60 mg/

blending after one year storage with the propor-

tioning as 20 % fermented brut wine by the addition of 8 % white granulated sugar 0.08 % citric acid and 10 mg/kg ethyl maltol and

Tran. by YUE Yang

the alcohol content was 5% v/v .
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