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Application of the Sucralose in Green Plum Fruit Wine Production
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Abstract: Green plum fruit wine (low-alcohol fruit wine) has healthcare functions with mellow and clean taste. It is produced by fresh green

plum and quality rice wine as raw materials and 3 kinds of sweetener including sucralose are used instead of partial sugar in the production. Sen-

sory evaluation results showed that the addition of 4 % sugarcane plus 0.01 % sucralose could evidently improve the taste of green plum fruit

wine. Besides, the stability of sucralose and other sweetener in the wine were compared in this paper.
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