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Study on the Fermentation Techniques of Honey Wine

ZHANG Mangmang', LU Zhufeng?, LV Lanqi and YANG Fan'
(1. Biochemistry Department of Nanhu College, Jiaxing College, Jiaxing, Zhejiang 314001;2.Biological and
Chemical Engineering College, Jiaxing College,Jiaxing, Zhejiang 314001, China)

Abstract: Pure cole flowers honey was used as raw materials to produce fermented honey wine. The most suitable yeast for the fermentation is
Angel yellow rice wine yeast. Through single factor experiment and orthogonal experiments, the optimum chief fermentation conditions were
summed up as follows:fermentation temperature was at 20 ‘C, the addition level of urea was 0.3 %, the addition level of ammonium tertiary phos-
phate was 0.1 %, yeast inoculating amount was 0.3 % , pH was 3.9, initial sugar degree was 30Brix and the fermentation time was 20 day. Under
the above conditions, the produced honey wine was clear and had pure wine color, delicious taste and mellow aroma.
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