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Production Technology of Fruit Brandy
JIAO Yu-qi' and SUN Dong-fang?

(1.Harbin China Wine Production General Plant, Harbin, Heilongjiang 150060;
2. Heilongjiang Light Industry Science Research Institute, Harbin, Heilongjiang 150010, China)

Abstract: Fruit brandy, in possession of special mellow flavor, is produced by the fermentation and distillation of distilling wine with
fruit as raw materials. Its flavor come from the aroma of fruits and the flavor of flavoring compounds in fermentation and the flavor
formed in wine aging. In the prior production stage of fruit brandy, the production technology is similiar to the fermentation technology
of white grape wine: juice squeezing of fruits, addition of fruit wine yeast for prior fermentation, fermentation temperature at 18~20 °C,
and fermentation time as 7~10d, then chief fermentation ended. In the late fermentation stage, fermentation temperature is at 15~18 C
and fermentation time as 20~30 d. When alcohol content reaches 6 %~9 %(v/v), residual sugar content less than 5 g/L, and volatile
acids content less than 0.3 g/, the wine could undergo distillation. The first distilled brandy should be stored by tubs for tubs storage
is an important procedure to perfect brandy quality in brandy storing process. Tran. by YUE Yang
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*2 EitEBASHEMIRER (mg/100 ml) 2 % 238 mg/g 100 h)
w AW R KE  HhWEx COR LR z® TR 3.005 g/L
5 W HE WE (%) ZH ZBs ZB ZB
5.378 o/1.
1 A 59 744.61 24.55 855.36 22.21
I 2 B 55 35.04 28536 2596 29991 7.54
3 C 60 17424  33.57 183.57 4.37
4 A 606 56712 2178 60164  16.84
1 5 B 61.5 40.51 166.42  27.36 157.52 4.14
6 C 56.2 112.35  49.77 127.78 3.16
( 8 %) 7000 ml 700 ml
500 ml 700 g 10
d 0L pH5~6 32-34C
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