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Research on the Optimization of Technical Conditions
of Citrus Fermenting Fruit Wine
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Abstract: Citrus juice was fermented by selected yeast under experimental conditions. The effects of fermentation temperature, fermentation pH
values, the additions level of SO,, inoculating quantity and liquid filling quantity on fermentation results were evaluated by observing the growth
of microzyme, fermenting time and fermenting rate. Finally, the optimum technical parameters were summed up as follows: fermentation tempera-
ture was at 25 “C, inoculating quantity was 10 % and liquid filling quantity was 24 % of the volume of fermenter.
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