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Study on the Production Technology of Jequirity Fruit Wine

WANG Huai-neng' and WANG Hui?
(I. Wine & Food Hi-techs Training Center of China Food Indusiry Association, Guangyuan, Sichuan 628001;
2. Guangyuan Wine Techniques Research Institute, Guangyuan, Sichuan 628001, China)

Abstract: Jequirity fruit wine was developed with jequirity as raw materials through the procedures including fermentation and blending
etc. The concrete operations were as follows: sterilization by potassium permanganate and no addition of SO, before the ending of chief
fermentation; application of pectase in the pretreatment of polyphenol oxidase and the optimal pH value was 3~4 for pectase treatment
(enzymolysis under normal temperature); yeast specially used for fruit wine applied in fermentation, adequate inoculation quantity; K,CO;
used in acidity adjustment and use level less than 1 g/L; before blending with jequirity fruit juice, the juice must undergo the pretreat-
ment of enzymolysis, acidification and color protection etc., manufacturing be practiced while hand samples experiments done before-

hand. Tran. by YUE Yang
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