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Development of Twelveridge Chiner Olive Wine

HUANG Xingyuan, GUO Zhengzhong, CAl Guanying and YE Zhengwen
(Guangdong Twelveridge Winery Co. Ltd., Yunan, Guangdong 527100, China)

Abstract : The production techniques of Twelveridge Chiner Olive wine were determined through orthogonal test, sensory evaluation, and physio-

chemical indexes measurement as follows: after the grinding of matured olive fruits, 100 mg/L pectinase was added for enzymolysis, enzymolysis

temperature was at 15 ‘C, enzymolysis time was 24 h, after enzymolysis, 1.0 g/L M10 yeast was added for the fermentation at 18 ‘C, 48 h later,

the juice was separated and sugar was added as required for continuous fermentation until the final alcohol content reached to 12 %vol, then after

aging, clarification, freezing, and sterilization and packaging, full-bodied olive wine in olive color with sweet aftertaste was finally produced.
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