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Study on the Fermenting Characteristics of Chaenomeles speciosa S. Nakai Wine

YAN Hong-Guang,YIN Biao,HE Bo and DING Zhi-En
(Anhui Agricultural University, Hefei, Anhui 230036, China)

Abstract: The chief fermentation conditions of Chaenomeles speciosa S. Nakai wine were optimized by orthogonal experi-
ments. The results suggested that the optimum fermentation conditions were as follows: 15 % sugar content, 10 % inocula-
tion quantity, fermentation temperature at 25 , and ammonium sulfate concentration as1000 mg/L. Under such condi-
tions, wine yield and alcohol content were 66.3 % and 7.6 % respectively. Before primary fermentation, the content of vi-
tamin C, total flavone and oleanolic acid in the wine were 95.2 mg/100 g, 16.3 mg/100 g and 135 mg/100 g respectively.
After the end of primary fermentation, their content changed into 81.3 mg/100 g, 15.9 mg/100 g and 132 mg/100 g respec-
tively. After the end of late fermentation, their contents changed into 47.5 mg/100 g, 14.8 mg/100 g and 130 mg/100 g re-
spectively. The above data suggested that the content of total flavone, vitamin C and oleanolic acid decreased obviously
during the fermentation but their relative content remained high.

Key words: wine; Chaenomeles speciosa S. Nakai wine; fermenting characteristics; composition analysis
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