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Effects of Fermentation Conditions on Chief Fermentation

of Rosa Roxburghii Tratt Fruit Wine

DING Zhu-hong WANG Zhun-sheng and WU Jia-qi et al.
Food Science Department of Guizhou University Guiyang Guizhou 550025 China

Abstract The expanding culture progression of dry yeast domestication addition quantity of maternal yeast and tem-

perature etc.

would influence the fermentation and the production of Rosa roxburghii tratt fruit wine.

Fresh Rosa rox-

burghii tratt juice was used as raw materials then after inoculation with activated and domesticated maternal yeast the so-

lution was fermented under controlled temperature. The production test demonstrated that quality wine could be produced

through the following procedures

addition of 4 % domesticated maternal yeast fermentation under controlled tempera-

ture at 22+1 °C and 16 d chief fermentation. Tran. by YUE Yang
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