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Separation of Scerevisae & Study on the Production
of Nansuanzhao Fruit Wine

LIU Su- chun, ZHOU Chuan- yun, LI Zong-junand LIN Qin-lu
(College of Foodstuff Science and Technology of Hu'nan Agricultural University, Changsha, Hu'nan 410128, China)

Abstract: The best yeast strains for the production of Nansuanzhao ( Choerospondias axillaries (Foxb) Burtl et Hill) fruit
wine were separated from the fermented wine mash and identified as beer Scerevisiae. Then delicious Nansuanzhao fruit
wine (8 % sugar content and 10 % (v/v) acohol degree) could be produced by the innoculation of the separated strains
with Nansuanzhao fruits syrup.( Tran. by YUE Yang)
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