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Production of Red Megranate Wine by Steeping Fermentation

(Zhongning Medlar Products Co. Ltd., Zhongning, Ningxia 751200, China)

Abstract:

TANG Hu-li and XIE Ya-ling

Megranate was used as raw materials to produce megranate fermented wine by short—time temperature—controlled steeping

fermentation. Then through further processing, red megranate wine was developed and the optimal technical parameters were as follows:

enzyme treatment use level as 60 mg/L, fermentation temperature at 22~24 °C, steeping time as 36 h, blending proportioning as 70 %

(v/v) megranate fermented wine, 20 %(v/v) claret, and 10 %(v/v) mulberry fermented wine. (Tran. by YUE Yang)
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