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Study on Fresh Jujube Juice Fermenting Dry Wine

LI Yong-shan, LIU Xiao-lian and SHE Yong-hong
(Agriculture College of Ningxia University, Yinchuan, Ningxia 750021, China)

Abstract: Fresh Lingwu long jujube juice was used as raw materials to produce fresh jujube fermenting wine. The selection of fermenting agents
and dry yeasts, production techniques, technical conditions, and quality standards were investigated in this paper. The results showed that the use
of French Lemont activated dry yeast for the fermentation could make fresh jujube fermenting wine with pure taste, clear and transparent wine
body, stable quality, and special flavor of long jujube.
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