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Study on the Production Techniques of Coprinus Comatua Fermenting Wine

LAN Rong, YANG Guo-Wei and WANG Xiao-Jie
(Beijing Electronic Science and Technology Vocational College, Beijing 100029, China)

Abstract: Coprinus comatua was used as raw material to produce coprinus comatua fermenting wine by fermentation. The
optimum fermentation conditions were obtained by orthogonal test as follows: 5 d fermentation time, fermentation temper-
ature at 28 , initial sugar content as 22 %, and yeast inoculation quantity as 10 %. Furthermore, variance analysis showed
that the use of compounding clarifier (0.15 % diatomite and 0.2 % glutin) could achieve the best clarifying effects.
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