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Optimization of Fermentation Process of Plum Fruit Wine

LI A-na, ZHANG Wei-wei, WANG Ming, SHENG Xia and DING Zhi-en
(Anhui Agricultural University, Hefei,Anhui 230036, China)

Abstract: Plum was used as raw materials and the ratio of raw materials to solution was 1:2. Under the above conditions, the fermentation process
of plum fruit wine were optimized by single factor test and orthogonal experiments and the best fermentation conditions were summed up as fol-
lows: 5 % yeast inoculation quantity, the addition level of ammonium chloride was 0.4 %, the addition level of levulose was 2.5 %, the use levels
of pectinase and sulfur dioxide were 80 mg/kg and 80 mg/L respectively, pH value of fermenting liquid was 3.5, fermentation temperature was at
28 C, and 7 d static fermentation. As a result, wine yield could reach 260.1 % and wine alcoholicity was 10.2 %vol and flavonoids content was
141.48 mg/L. The product wine was light yellow in color with natural plum color and fresh plum aroma. Besides, it had pure taste and was clear

and transparent with rich nutrition due to its high flavonoids content.
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