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Development of Complex Fruit Wine

WU Xiang GAO Liang and LUO Ze-zhang

Food Science Department of Guizhou University Guiyang Guizhou 550025 China

Abstract  Complex fruit wine was produced with thorn pear  strawberry  Chinese gooseberry and pineapple as raw materials by the
following procedures  fruit juicing and the sugar content increased to 23 % for sterilization  then inoculation of 0.04 % active dry
yeast fermentation under controlled temperature at 25 C and room temperature at 21~25 °C. The test results indicated that alcohol con-
tent increased more rapidly by controlled temperature fermentation than by room temperature fermentation and Ve content presented
slight change before and after fermentation. The wine was clarified by glutin  bentonite and pectase and the clarification temperature
was controlled between 15~18 °C. Tran. by YUE Yang
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