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Abstract: Mainly discuss brew condition of banana wine in the paper. The wine was produced by fermentation with banana as essentials. The or-
thogonal test and individual factor tests were designed to study the optimal winemaking conditions. Judge the quality of the wine through the
organoleptic evaluation and the quality index. The stuff process on banana and the effects of individual factor on winemaking were the keystones
in the paper. The result showed that the optimal conditions of stuff process on banana were blanching at 100 ,4 5 min. 0.08 %cNaHSO;, ap-
pend at one time. The best conditions of enzymology were 0.04 % enzymes at 45 , pH5, 2 h. The optimal winemaking conditions were 10%
wine yeast and 0.5% ester producing yeast of the banana juice, 18 % the optical sugar degree, fermentingat28 ,5d.
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