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Preliminary Study of Prunus Humilis Fruit Wine

ZHU Hua
(Weixin Grape Wine Co. Ltd., Baotou, Inner Mongolia 014048, China)

Abstract: Prunus humilis bunge was defoliate undershrub belonges to rosaceae cherry family. Its fruit containes abundant nutrient sub-
stances such as sugar, protein, mineral elements, vitamin and amino acids etc., especially high calcium content and ferric content.
Through the procedures of fruits crushing, nucleus removal, components adjustment, fermentation, separation, wine aging, blending,
gelatin addition, filtration and freezing etc., prunus humilis bunge fruit wine was finally produced. The wine was ruby red in color,
clean and transparent. It had elegant and mellow wine flavor and tasted favorable for its harmonious collocation of sweetness and acid
and long aftertaste. Besides, the wine had strong typicality. Tran. by YUE Yang
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