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Abstract: The fermentation kinetic models of Chaenomeles speciosa sweet nokai wine were studied, the corresponding fitting equation was ob-
tained, and the experimental data were processed by software origin6.1, finally the fitting equation of microzyme growth & quantity models was
obtained which could clearly display the kinetic characteristics during the fermentation of Chaenomeles speciosa sweet nokai wine. Besides, the
sensory evaluation results of Chaenomeles speciosa sweet nokai wine were analyzed by fuzzy mathematics and the results suggested that fuzzy
mathematics is suitable for sensory evaluation of the wine.
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