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Investigation on Fermentation Conditions of Citrus Fruit Wine

CHEN lJie, LI Hao and YANG Deng-xiang
(Department of Bioengineering, College of Zhixing, Hubei University, Wuhan, Hubei 430011, China)

Abstract: Hubei local orange was used as raw material, after juicing and regulating sugar content, orange juice was fermented by fruit wine yeast

to produce citrus fruit wine. The effects of the addition level of K,S,0;, fermenting temperature, inoculating quantity on fermentation period and

alcoholicity were investigated. The optimum fermentation conditions were summed up through single factor test and orthogonal experiments as

follows: the addition level of K,S,0; was 100 mg/L, fermentation temperature was at 15~20 “C, and the inoculating quantity of active dry yeast

was 7 %.
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