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Development of Persimmon Bee Wine

WANG Rui
Jiangsu Food Occupational Techniques College Huai’an Jiangsu 223003 China

Abstract  Persimmon bee wine was produced with persimmon as raw materials and TH—AADY as fermenting agent by
the following techniques fruits cleaning deastruingent juicing fermentation wine squeezing secondary fermentation
pots filling filtration aging blending packing and sterilization etc. The optimal conditions of alcohol fermentation were
concluded by orthogonal tests as follows initial sugar content as 18'Bx initial acidity pH value as 3.8 fermentation tem-
perature at 25 °C  and 14 d fermentation time. Tran. by YUE Yang
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2 0B M) () @ (W
1 1(16) 1(3.6) 1(25) 1(10) 53
2 1(16) 2(3.8) 2(28) 2(12) 6.0
3 1316)  340)  3(30)  3(18) 6.8
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