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Optimization of the Fermentation Conditions of Carrot Wine

LI Lan

Department of Bioengineering of He'nan Institute of Science and Technology Xinxiang He'nan 453003 China

Abstract The fermenting technology of Carrot wine were optimized through variance analysis and range analysis. The re-
sults indicated that quality Carrot wine with pure and mellow taste and dense flavor and clear liquor body could be pro-
duced by the following techniques  application of grape wine yeast  bacterial species enlarged 11 times of original
amounts 5 d fermentation at the 25 °C  and alcohol contentas 13 % v/v . Tran. by YUE Yang

Key words wine carrotwine fermentation conditions WADY

A 4 60 °C 55~60 °C
, 3~4 h 500 g
B~ , C) 10P 1.5 %~2 %
25 %
pH3.4 2%
15 % v/v 50 mg/L SO,

1 pH3.5
1.2

1.1

2005-02-01 2005-03-23

1972~



105

1.3
/100 mL

Y% v/v

GB2758-1987

2
2.1 i
1
2.2
2.2.1
95 °C 40 g/L NaOH
1 min 1 cm
222
6 g/L 95 C
min
98 %
223
50 C,
1 g/L
0.035 ¢g/L
25 C
12]
224
60 mg/L. SO,
1.7g I mL
15% v/v
pH3.3~3.5

pH3.0

2.2.5
11
25 C 5d 5 % R
10 mg/L. SO,
20 C 30d
2.2.6
13 % v/v
0.7 g/100 mL
6 g/mL
2.2.7
0.4 % 6 mL
12h
2.2.8
3
3.1
1.6 g/L
0.035 ¢/L
131
32 3
3
3
28 °C 160
r/min 36 h 3
28 °C
[4]
3.3



106 2005 6 132 . LIQUOR-MAKING SCIENCE & TECHNOLOGY 2005 No.6(Tol.132)
250 mL 100 mL F4 NBETFENHEI
3 25°C Sd o TE o mwm wE F W08
[s] X
A 17.67 2 8.84 13.29  Fou(2,2)=99.0
F1 IHBEERENBEE TN B 142.33 2 71.17 107.02  Fow(2,2)=19.0
BiHE p 4. 3; . C 3567 2 17.84  26.83
BERER  son BEE) %) FAE ®E L33 2 0.665
HPE Bk, HHER BEf 197 8
52 21 0.31 70.8 ) %; ﬁfgﬁk .
bl #A
WM& 0.25 81.3 NES, CERHA C A
AEENAY PES, B C
TR EE 0. 43 75 it gk R
1 A3B2C1 11
22 C 5d
3.5
34 3.5.1
L, 3* 2 3 4
3
£2 FTXARKER 332
X BE 13% v/v
P AR AES) BOREEEEC)  C(REEE d) 6 g/mL
] 7 20 5 0.985 g/L
2 9 25 6
3 1 30 7 0.7 g/100 mL
3.5.3
%3 ABMITHEMLETSR GB2758-1987
e L3 REE BEF
g2 3 B C ®  Ex ' 4
1 1) 116 1(5) 62.3 76 5776
2 10 222 206 647 84 7056 4.1
3 1(7) 3(28) 3() 745 79 6241 4.2
s he 20 ae e 1 wm 2% 5
6 209) 3(28) 1(1) 78.2 80 6400 4.3 13% v/v
7 3(11) 106) 3(G) 72.8 72 5184 6 g/mL 0.985 g/L 0.7 ¢/
8 3(1) 2(22) 1(6) 76.9 87 7569 100 ml.
9 3(11) 3(28) 2(7) 80.1 84 7056
K. 239 222 243 Sx=715 £ x:’=56999
K: 233 250 242 0 _ ML 1996,
Ks 243 243 230
k 79.3 74 81 245-270.
k. 77.7 83.3 80.7 2] . 1.
ka 81 81 76.7 2002 4 404-409.
R 33 93 43 3] (1. 2004 2 66-67.
XK 170459 170833 170513 ] 0l 5003 2
SRERTA ARSI DR BAIR, kB LA s
FAE 1045 BRGEIFIRE, ’
[5] [7]. 2003 3
3 4 Rp>R>R, B 56-58.



