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Study on the Production Techniques of Dry White Red Bayberry Wine

ZHOU Zenqun, ZHU Jian'gang, ZHU Yongfeng and YANG Kaiyu
(Juxianzhuang Beverage Co.Ltd., Xianju, Zhejiang 317300, China)

Abstract : Red bayberry was used as raw materials to produce dry white red bayberry wine and the key points in the production were summed up
as follows: degrading yeast C was used which could degrade most anthocyanin in fruit wine and the produced wine had exquisite taste and special
flavor, and Hunter A value dropped from 40 before the fermentation to 12 after the fermentation; clear juice fermentation was adopted, which
could improve wine quality and was advantageous to the degradation of anthocyanin; and the best fermentation temperature was at 18 ~20 C.
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