62 2005 2 ( 128 ) -LIQUOR-MAKING SCIENCE & TECHNOLOGY 2005 No.2(Tol.128)

( , 163319)
. 9’ AY Y N N Y Y 11
, : 0.05 %, pH 35, 12d,
25%C, . . . o
. TS262.7;TS261.4 A .1001-9286(2005)02-0062-03

Study on Production Technology of Apple Wine

GAO Yu-rong and WU Dan
(Food College of Bayi Land Reclamation University, Daqing, Heilongjiang 163319, China)

Abstract: Apples, through the production procedures of clean, grinding, extracting, fermentation, clarification,
blending and filtration etc., was made into dry apple wine with alcohol content as 11 %(v/v). And the orthogonal
experiment indicated that the optimal fermentation conditions as follows: 0.05 % inoculation amount, fermentation
pH as 3.5, fermentation temperature at 25 °C, and 12 d fermentation time. The produced apple wine was light yel-
low green in color and transparent and had favorable taste and abundant nutrition. (Tran. by YUE Yang)
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