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Study on Clarifying Methods for Apple Fruit Wine
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(College of Bioengineering, Sichuan University of Science & Engineering, Liquor-making Bio-Technology &
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Abstract: Four kinds of clarifier were used in the clarifying experiments. The results showed that bentonite and chitosan had better clarifying ef-
fects, however, bentonite had some bad influence on the flavor of apple wine. Based on contrast test and sensory evaluation, chitosan was selected
as the best clarifier and its addition level was 0.25 % and the clarifying time was 24 h. The treated apple wine was clear and transparent with har-
monious taste.
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