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Application of Different Clarifiers in Longan Fermented Wine

XU Yu—juan', YAO Rong-qin?, LIANG Shi—zhong?, LIU Xue-ming' and WU Ji—jun'
(1.Key Lab of Fruits & Vegetables Processing of Guangdong Province, Guangzhou Guangdong 510610;
2. Food & Bioengineering College of South China Technical University, Guangzhou Guangdong 510640, China)

Abstract: Four clarifiers including egg white liquid, chitosan, bentonite and casein were applied separately in the clarifying treatment of
longan fermented wine and their effects were evaluated through the determination of the absorbency value, light transmittance, alcoholic-
ity, higher alcohol content, acidity and residual sugar content of the fermented wine. And the results indicated that the optimal addition
quantity of bentonite, egg white, chitosan and casein were 0.4 ml, 0.3 ml, 0.4 ml and 0.2 ml respectively in 10 ml wines, and chitosan
was the best choice and its clarifying conditions were as follows: addition of 1 % chitosan solution in per 10 ml fermented wine, clarify-
ing temperature at 14~16 °C, clarifying time 4~6 d. The clarifying effects of egg white were similar with that of chitosan. Tran. by YUE
Yang
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