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Study on the Stability and Clarification of Loquat Fruit Wine

LI Wei-xin LIN Xiao-zi HE Zhi-gang and LU Dong-he
Agricultural Products Storage Processing Research Center of Fujian Agriculture Science Academy Fuzhou Fujian 350013 China

Abstract  Three kinds of clarifiers including bentonite  glutin & tannin  and chitosan were used to clarify loquat fruit
wine. And the effects of those clarifiers on wine quality wine stability and wine color were also analyzed. The results sug-
gested that the use of 0.5 g/L bentonite could achieve stability and clarity of the wine with only slight effects on wine quali-
ty and wine color  the clarification effects of glutin-tannin were unclear and wine clarification by chitosan  though it
could make wine stable and clear would seriously influence wine quality and wine color. Tran. by YUE Yang
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