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Effects of Cold & Hot Impregation on Papaya Wine Fermentation
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Abstract. The effects of cold & hot impregation on papaya wine fermentation were investigated. Three experimental groups were divided includ-

ing direct fermentation group, cold impregation fermentation group and hot impregation fermentation group. The experimental results showed that

hot impregation before the fermentation could enhance wine color and papaya extracting rate by 12.05 %, and tannin content in the produced wine

increased by 13.79 % and total phenol content increased by 5.35 %. For cold impregation before the fermentation, total phenol content in the pro-

duced wine increased by 2.4 % than that by direct fermentation.
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