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Study on the Change Rules of Characteristic Fermenting
Parameters of Citrus Fruit Wine

SHAO Wei, LI Tian-tian, QIU Min and TANG Ming
(College of Chemistry and Life Science of Three Gorges University, Yichang, Hubei 443001, China)

Abstract: Through the comparison and the analysis of the fermenting parameters of the unpeeled fruit juice and the peeled
fruit juice, the change rules were revealed. Besides, the experiments suggested that dry yeast could be used for the fermen-
tation of both the peeled fruit juice and the unpeeled fruit juice, and the fermentation power was strong. However, the fruit
wine produced by peeled fruit juice had better quality and taste than that by unpeeled fruit juice.
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