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Study on Immobilization Techniques of Low- alcohol Grape Wine

XUE Hai-yan
(Taizhou Life Science Institute, Taizhou, Zhejiang 317000, China)

Abstract: The technique of saccharomyces uvarum immobilization in sodium alginate to produce low-alcohol grape wine
was studied. The optimum technical conditions were as follows through experiments: the optimum density of the immobi-
lized saccharomyces uvarum cell was 10° cells/mL, the optimum diameter of the immobilized granule was 0.3 c¢m, the opiti-
mum density of soldium alginate to enwrap the granule was 1.4 %, and the optimum balance solution was 0.05 mol/ L Ca-
Cl, solution with addition of 4 % grape juice. Cell immobilization techniques could maintain good cell vitality.
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