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Research on Mead Produced by Immobilized Yeast

PAN Ya—fen', WANG Yun—qing' and QUAN Shi—fan?
(1.Heilongjiang Agricultural Economy Occupation School, Mudanjiang, Heilongjiang 157041;2. Dayu Company, Mudanjiang,Heilongjiang 157000, China)

Abstract: The technical conditions for immobilized yeast to produce mead were studied and the optimal immobilizing conditions and
fermentation conditions were determined respectively through L9 (3*)orthogonal test as follows: 1.0 % Na-Alg, 1.0 % CaCl,, immobilizing
time 1h, 7# pinhead gelatin bulb; bottom material concentration as 18 %, pH value as 4.2, fermentation temperature at 32 C, and
inoculation quantity as 1.4 %. (Tran. by YUE Yang)
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