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Research on Fruit Wine Production Techniques
by Raisin, Dried Hawthorn and Jujube

ZHAO Jinhai
(Henan Light Industry Institute, Zhengzhou, He'nan 450006, China)

Abstract: After pretreatment, juicing, heating enzymatic hydrolysis, and filtration of raisin, dried hawthorn, and jujube, compound fruit juice was
finally obtained, then such fruit juice was fermented with wine yeast, then after aging, cooling and heating treatment, gelatin, and filtration, fruit
wine was produced. The produced wine had rich nutritions and the aroma of raisin, dried hawthorn and jujube. Besides, it had pure and natural
taste and it was faint red in color. In the experiments, the best ratio of raw materials to water, the best extracting time, and the best extracting tem-
perature were determined to ensure sufficient dissolving of nutritional substances from raw materials and to guarantee the quality and the flavor of
product wine. (Tran. by YUE Yang)
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