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Study on the Debittering Effects of Naringinase in Pomelo Wine

NIU Xiaoming
(He'nan Food Industry Research Institute Co.Ltd., Zhengzhou, He'nan 450053 China)
Abstract : The debittering technology of pomelo wine was studied. The factors influencing the debittering effects of naringinase such as treatment
time, pH value, and treatment temperature etc. were investigated through single factor experiment and orthogonal texts. Finally, the optimal
debittering technical conditions were summed up as follows: the use level of naringinase was 0.5 g/L, pH value was 3, treatment temperature was
at 70 ‘C, and treatment time was 30 min. As a result, the debittering rate of pomelo wine could reach up to 46.9 %.
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