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Development of Low- alcoholicity Pomegranate Fruit Wine

DU Kun*and LIU Zhao?
(1.Military Economy Department of Armed Police Engineering College, Xi‘an, Shanxi 710082; 2.Architectural
Engineering Department of Armed Police Engineering College, Xi'an, Shanxi 710086, China)

Abstract: Low-alcoholicity pomegranate fruit wine was developed by the following procedures: pomegranate used as raw
materials, yeast as fermenting bacterial species, low-temperature fermentation of pomegranate fruit juice, primary fer-

mentation temperature at 26 28  and fermentation time was 4 5 d, and fermentation temperature at 18 22

mellow taste. Besides, the wine had health functions because of its rich nutrition. (Tran. by YUE Yang)
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in late
stage and fermentation time was 20 25 d. The wine was clean and transparent and peach in color with pure aroma and
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