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Development of Dictyophora Indusiata and Tomato
Wine by Immobilized Fermentation

HE Hui
(Guizhou Light Industry Vocational Techniques College, Guiyang, Guizhou 550005, China)

Abstract: Dictyophora indusiata cultured by submerged fermentation was collected. After breaking and extracting, it was mixed with tomato juice
in ratio of 1:5. Then the mixed materials was inoculated with 3 % immobilized yeast and fermented at 18 ‘C to produce Dictyophora and tomato
wine. The product wine had good taste and rich nutrition and it contained bioactive substances such as polysaccharide and lycopene. In the pro-
duction, the immobilized yeast could be used repeatedly, which could reduce production cost.
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