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Utilization of Modern Biological Techniques to Develop Mulberry Claret

WEN Ming-yun
(Chongqing Junshen Wine Industry Co. Ltd., Chongging 401519, China)
Abstract: Mulberry, fruit of ligneous plant—mulberry, contained abundant nutritional substances. Mulberry claret was developed as fol-
lows: Angel W-ADY as fermenting microbial species; main technical parameters: temperature rise of fruit juice to 90 °C, after a few
minutes, rapid temperature drop to 25 °C for inoculation, fermentation at 25~28 °C, 7 d prior fermentation time and 20~25d late fermen-
tation time; gelatin charging temperature at 8~25 °C. During the fermentation, it was found that fermentation temperature had only slight
influence on fusel oil content, however, fermenting solution and anaerobic conditions had close relations with the formation of fusel oil.

And the product wine met GB2758-81 national standards of fermenting wine and Q/CJS03-2003 enterprise standards of mulberry
claret. Tran. by YUE Yang
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