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Selection of Clarifiers for Buckwheat Wine by Liquid Fermentation

PENG Haiwen and ZHOU Wenmei
(College of Chemistry and Chemical Engineering, Guizhou University, Guiyang, Guizhou 550003, China)

Abstract: Several clarifiers were used for the clarification of buckwheat wine by liquid fermentation and their clarifying effects were compared.
The results suggested that meringue powder was the best clarifier with its used level as 1.2 g/L and its treatment time as 5 d (room temperature).
After the clarification and the filtration, the wine was clear and transparent and wine stability got improved, and the clarification had little adverse
effects on the nutrients in wine.
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