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Research on Processing Technology of Chaenomeles Fruit Wine

WANG Wen-ping and ZHOU Wen-mei
Chemical Engineering College of Guizhou University Guiyang Guizhou 550003 China

Abstract Chaenomeles fruits containe abundant organic acids saponin  vitamin carotene amino acids pectin
flavone and multiple trace elements and nutritional substances including K Mg Ca Zn Fe Mn and P etc. According-
ly itis of high edible value and health care value. Chaenomeles fruit wine was produced as follows addition of 0.1 %
pectase and 2 % 100 mg/kg sodium bisulfite solution during fruit breaking addition of cane sugar to regulate sugar con-
tent in juice to 20 %~22 %  addition of citric acid to regulate total acid content to 0.6~0.8 g/100 mL 5 % inoculation
quantity in chief fermentation  3~4 d fermentation at 18~22 “C until residual sugar content decreased below 1.0 % and al-
cohol content reached to 9.5 %~10.0 % v/v 2~3 weeks fermentation at 10 °C in late fermentation until residual sugar
content in mash decreased below 0.1 %. Tran. by YUE Yang

Key words chaenomeles chaenomeles fruit wine technology

Chaenomeles lagenaria(Loisel) Koidz
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