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Research on Clarification & Stabilization Techniques
of Black Gallon Férmented Wine

ZHANG Jun
(Berry Research Institute of Heilongjiang Agricultural Science Academy, Shuileng, Heilongjiang 152000, China )

Abstract: Black gallon fermented wine was clarified by chitosan and diatomite (50+100 g/100 L) and satisfactory effects

could be achieved by 2~3 h clarification. The optimal temperature for freezing treatment and heating treatment were at —4

C and at 34 C respectively and the best treatment time were 5 d and 7 d respectively (the most economical way and the

least effects on wine flavor and wine freshness). 732 sodium-type resin could eliminate the precipitate and turbidity caused

by potassium ions etc. in a short time but it could not settle the problem of metallic turbidity. The facts proved that single

treatment technique could hardly achieve ideal clarification effects and other measures should be applied at the same time.

(Tran. by YUE Yang)
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