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Study on Production Techniques of Jujube—sugarcane Fruit Wine

XIONG Man-ping
(College of Chemistry and Bioengineering, Yichun College, Yichun, Jiangxi 336000, China)

Abstract: The production techniques of jujube-sugarcane fruit wine were studied. The effects of jujube juice conent, fermentation sugar content,
fermentation temperature, and yeast inoculation quantity on the fermentation were investigated first by single factor experiments and then by or-
thogonal experiments. And the best technical parameters were summed up as follows: jujube juice content was 25 %, inoculation quantity was
0.2 %o, fermentation temperature was at 19 C, and fermentation sugar content was 24 ‘Bx. The experimental results suggested that sugarcane juice
played important roles in promoting fruit wine taste. Under the above conditions, the produced fruit wine had pure and mellow taste with strong
jujube aroma, wine body was clear and transparent, and the wine had harmonious fruit aroma and wine flavor.

Key words: fruit wine; jujube; sugarcane; fermentation; technical parameters

UChoerospondias axillaris (Roxb.)Burtt et ,
Hill, . ,

1200 mg 2000 mg, 124
2 , N : ) 5 : 5

1.2
RE-3000, ; SHH.

:2010-09-02
(1963-), 0 : o



80 2010 11 ( 197 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2010 No.11(Tol.197)
W21.600 , JI-2 85 % .80 % .75 % .70 %
(2003-61) , i 65% , .
NAR-1T/2T/3T/4T , 15 % .20 % .25 % .30 %

o 35% , ,
1.3 24'Bx, 0.3 %o
— — — — — — [6] , 23 C R , ,
— — — — 1 N
- - - - = e R Gvol)  —X— R (/L)
1.4 18 — B TR (%) BTV (2320)
GB/T15038—94( . ) i I
. ( 0.067 ), ol
., 10
5] 1. 8r
6 -
F1 EREHEFAEABRARBIESIRE 4k
PEAr I E PP B Gig) 20) 2
£t (2) eI, P, SRR 2 0 L L L L L !
B (2)  EYUE, KR 2 om0
HHAERERAE. WE 2 PRATYT 25 4 (%)
. WAL AT 2
1
RO p sk ;
5t 1 i
R4l F 2 ’ ’
S, M. e, HKid 2 s ’
Ak (9) EEpLiLRN S 2 25 % ;
TG 5k 2
HRE 1 ’ ’
s 2.1.2
25 %,
' ' 24 "Bx, 0.3 %0.0.6 %0 .0.9 %o 1.2 %o
1.6 1.5 %o , 23°C
, 4 3 ( 2) (e} 2 bl b
Ly(3%) . . 4 ’
’ —— I (hvol)  —>— A (a/L)
o 18 - —B— R B () —— RS G4r20)
1 7 16 - k/—\’
' 14+
’ 12 W
o 10
1.8 8
6 -
s 4k
’ 2 -
, 0 1 1 1 1 1 ]
0.3 0.6 0.9 1.2 1.5
o PRl (%)
2 2
2.1 2 , ,

2.1.1



81

2)

, 0.6 %o 2.2
. , 03 %0~0.6%0 . . 4 3
2.1.3 Lo(3%) \ N
25 %, 4 ,
24 Bx, 0.3 %o o
s 9cz21rc2z3cCc25c 27¢C 3,
, , , Fz2 EXREEAFRKE
3 W %
K A B C D
© MRS R P Sl B
—— K (%vol) —X— M (g/L) (%) %) cCH (° Bx)
18 r —E— MY (%) —— B TES (420) 1 20 2 19 20
16 %\\w» ) 25 4 23 24
14r 3 30 6 27 28
12 F e~
10 1 T3 EXRAWER
o[ S RAUTE R R RE AWR WS
AL 5 %) (%) (C) (B U
o L 1 (1)20 M2 (D19 (D20  16.6
0 . . . . . | 2 (120 (2)4 (2)23 (2)24 15.8
19 21 23 25 27 3 (D20 (3)6 (3)27 (3)28 14. 2
L (C) 4 (2)25 (D2 (2)23 (3)28 17.2
3 5 (2)25 (2)4 (3)27 (1)20 15. 4
6 (2)25 (3)6 (D19 (2)24 17.6
3 , , 7 (3)30 (D2 (3)27 (2)24 15.2
8 (3)30 (2)4 (D19 (3)28 16. 2
’ . ’ ' . 9 (3)30 @6 (23 (D20  14.4
19~23C ’ 23°C K1 46.6 49.0  50.4  46.4
, o K2 50. 2 A7.4  47.4  48.6
214 K3 45.8 46.2  44.8  47.6
K1 15.5 16.3  16.8  15.3
25 %, ’ K2 16.7 15.8 158  16.2
20 'Bx .22 ‘Bx .24 'Bx .26 Bx 28 'Bx, K3 15.3 15.4 14.9 15.7
0.3 %o , 23°C R 1.2 0.9 1.9 0.9
° .C>A>B=D, >
20 _ —— JIRE (%vol) —X— ik (g/L) _
1§ LS TRHERS ) —— B G520 > = o ,
16 - /\ AB.CD,, 25 %,
1‘21 I e 0.2 %o, 19 C. 24 BX,
10 2.3
8 -
6 -
4 F , 25 %, 0.2 %o
. . 19°C | 24 Bx 3 ,
20 22 24 26 28 4,
P (B F4_ BATITRB TERTHE
4 i WS nlubEETEY) SR VRS
) (%vol) (%) (g/L) )
4 ’ ’ 1 9.5 7.5 12. 1 17.2
, , ; 2 10. 0 7.4 11.7 18.2
’ 3 10. 2 7.2 11.9 17.8
S 9.9 7.4 11.9 17.7

24 'Bx

’




82 2010 1 197 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2010 No.11(Tol.197)
4 , 8%; ( ):11~12 g/L,
, , 253
5 <40 /dL, o
2.4 3
55 %’ 02 %o’ AB,CD,, 25 %. 0.2 %o.
9C. 24'Bx. 5. 19 C. 24 'Bx;
F5 EAMRBEREITS RN °
A VKRR WRTEREDEY BB BEVES
) (%vol) (% (g/L) D)
RINRET 10.0 7.2 12.0 17.9 (1] ; ; :
AN IREY T 10. 2 5.4 12.2 14. 4 [J1. ,2008,(5):289-291.
(2] . , , . [7].
5 , ,2008,(3):231-232
[3] , , . [9. 2007,
(4):63-65.
)5 (4] . . )
' 7. ,2007,(3):25-27
2.5.1
[5] . M]. ;
> ; > 1995.585.
) A 5 N [6] B > .
252 1. ,2000,(6):17.
9 %vol~11 %vol; 6 %~

299,299,939,999,939,999,999,939.999,939,999,999,939.999,939.999,939,999 999,939,999, 939,999, 939,939,999,939,999,939, 999,999,999 999,939.999,999,939.999.999,939,939 999,939,039, 999,999,939.939 99

4000

5 °
° 2007

“ " 2631 1.2 2009

2.3
2008 4000 2009
2007
" 3 4
3 N

2010 o 1.8

4000

4000

“

2010 10 12
4000 2007
5 1 .
‘ " 1000 8930 2008
” 4036 1.6 o 2010
5000 9000
] " b
° qgﬁqnsﬁsﬁuaxa
2007 7 2009




