2008 3 ( 165 ) LIQUOR- MAKING SCIENCE & TECHNOLOGY 2008 No.3(Tol.165)

81

H EH H H i) H i) H

( , 644007)
: , 1 pH4.0 16,
6 g/L 0.20 g/L , 24 4d , 2 , 18 20d,
12 %vol
1 TS262.7; TS261.4 :B :1001- 9286(2008) 03- 0081- 04

Study on Fermentation Techniques of Pomegranate Fruit Wine

YIN Li-guo, WEI Qin, YAN Yan, HE Bin, ZENG Qing-yong,
ZHANG Chao, WANG Tao, ZHOU Jin-xia and LI Hua-lan

(Key Lab of Southwest Special Economic Plant Protection and Utilization, Yibin College, Sichuan 644007, China)

Key words: Punica granatum L.; pomegranate fruit wine; fermentation techniques; orthogonal experiment

(Punica granatum L.)

24

11

; ( );0.2 um
50 cm)
1.2
" YX280B (
) pHS-3C ( )

1.3

131

2006JG13 X200668
:2007- 12- 10
(1979- )

Abstract: The fermentation techniques of pomegranate fruit wine were studied. The optimum fermentation techniques were determined as fol-
low: matured pomegranate juice used as raw material, pH value adjusted to 4.0 and sugar content to 16, 6 g/L pectase and 0.2 g/L grape wine
yeast were added, then 4 d fermentation at 24 , then glucose added twice and 20 d fermentation at 18 , and the final alcohol degree was
about 12 %vol. Then after aging, clarification, packing and sterilization, pomegranate fruit wine of mellow taste and moderate acerbity was pro-
duced. The wine was transparent and carmine in color.
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