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Development of Low-alcohol Foaming Hawthorn Fruit Wine

LIU Rong—gang', ZOU Sheng—dong' and YANG Wen—xia' et al.
(1. Food College of Shihezi University, Shihezi, Xinjiang 830003; 2. Banchao Distiller, Hami, Xinjiang 839103, China)

Abstract: Low-alcohol foaming hawthorn fruit wine was developed by the following production techniques: grinding of hawthorn; addi-
tion of water by the ratio of 1:1.5; 4 h lixiviating with temperature at 89 °C; then after the primary filtration, sugar content adjusted to
130~150 g/L;  addition of yeast for 2~3 d fermentation with temperature at 22~28 °C and pressure as 0.15 MPa; then after secondary
filtration, wine filled in bottles for fermentation; the conditions for secondary fermentation included: grape wine dry yeast imported
from French was used; temperature at 10 °C; sterilization after 15 d fermentation; storage under low temperature; product wine pro-
duced after clarification; the marc after lixiviating could be produced into hawthorn paste.(Tran. by YUE Yang)
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