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Development of Seabuckthorn Fruit Wine

LIU Yan-song
Technical Center of Highland Barley Wine Group. Co. Huzhu Qinghai 810500 China

Abstract  Seabuckthorn fruits as essentials were used to produce wine base by fermentation method and steeping method respectively.
Then the wine base by different technical method blended together to produce seabuckthorn fruit wine of strong fruit aroma and full—
bodied taste. The fermentation method included the following procedures addition of 4 %o dry yeast in mashed fruit and 10 d prophase
fermentation at 18~25 °C and 30 d anaphase fermentation at 15~20 °C  after one year storage at 10~15 °C  finally clarification operated.
The steeping method included twice steeping by 25 % v/v. and 20 % v/v  deodorizing alcohol respectively. The proportioning of
seabuckthorn fruits and alcohol were 1:2.5 and 1:1.5 respectively. 70 % fermented wine and 30 % steeping wine were used for blend-
ing. Tran. by YUE Yang
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