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Development of Jujube Fruit Wine
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Abstract: Jujube (produced in Lingbao) was used as raw materials to produce jujube fruit wine and the preparation procedures were as follows:
jujube cleaned by water and steeped in water at 50  for 10 15 min, then water dropped and 30 min treatment in heated water at 90 95
which could achieve the highest juicing rate. The optimum fermentation conditions were as follows: fermentation temperature at 20 , 0.5 % in-
oculation quantity, 10 12 d fermentation time,pH value as 3.5 during the fermentation, 12 % alcohol degree and 120 % total sugar.
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