922 2005 9 135 - LIQUOR-MAKING SCIENCE & TECHNOLOGY 2005 No.9(Tol.135)

1. 2. 250100
88 % 85.5 % T %~11.9 % 1 %
1.1 % 0.6 % 100 g Ve 10 mg Vi 3.0~4.0 mg V,7.0~7.42 mg
TS262.91 TS261.4 B 1001-9286 2005 09-0092-03

Development of Cherry Wine

LIU Xiu-he! and LI Shu-ai?
1.Food & Bioengineering Department of Shandong Light Industry College 2. Economy Management Department of Shandong
Light Industry College Ji'nan Shandong 250100 China

Abstract Cherry is of high nutrition and 88 % of cherry fruit is edible. It containes 85.5 % water 7 %~11.9 % sugar 1 %
organic acid 11 % protein and 0.6 % ash content. Per 100 g cherry fruit containes 10 mg Vitamin C 3.0~4.0 mg Vg,
and 7.0~7.42 Vg, . Quality cherry health wine was developed with cherry fruit as the main raw materials and grape wine
yeast as fermenting microbe. Tran. by YUE Yang
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wE W E ke WRE WY WE
01 4.32 16 4.36 29 4.32
02 4.26 #i1 4.08 30 4.26
03 4.38 17 4.27 31 4.38
04 4.20 18 4.21 32 4.20
05 4.25 19 4.30 & 4.05
06 4.18 20 4.36 33 4.27
07 4.33 21 4.20 34 4.21
08 4.32 22 4.25 35 4.32
W 4.06 23 4.18 36 4.26
09 4.26 24 4.33 37 4.30
10 4.38 ¥ 4.10 38 4.36
11 4.22 25 4.22 39 4.20
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08 5.70 22 5.02 36 4.98
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14 1.56 28 1.56
15 1.60 29 1.68
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