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Preliminary Study on Dry Fruit Wine by Mixed Fermentation
of Gold Pear Juice and Orange Juice

LEI Hong-song, XIANG Shi-jun and LUO Lai-he
(Xiangxi Minority Professional Technology Institute, Jishou, Hu'nan 416000, China)

Abstract: Dry fruit wine was developed through mixed fermentation of gold pear juice and orange juice and orange juice
played dual roles in the production (acid content adjustment and as raw materials). The experimental results suggested that
orange juice (use level less than 20 %) could increase wine aroma and improve wine taste and perfect wine body, and the
aroma of fruit wine came from raw materials and fermentation process. Besides, the use level of orange juice should be
controlled below 20 % during the regulation of initial acidity and pH value of fermenting solution controlled at about 4.0,
which could produce high alcohol yield. (Tran. by YUE Yang)
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