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Comparison of the Clarifying Effects Of Seedless Wampee
Fermented Wine by Pectinase or by Chitosan
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Abstract: The clarifying effects of seedless wampee fermented wine by pectinase or by chitosan were studied. Through orthogonal tests and com-
prehensive comparison of the two clarifying methods, chitosan was determined as the best clarifier and its technical conditions were summed up
as follows: the use level of chitosan was 1.0 g / L, pH value was 3.0, the temperature was at 30 “C, the clarifying time was 24 hours. After the
clarification, the wine was clear and transparent and its stability got improved.
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