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Optimization of Fermentation Technology of Cherry Wine

DUAN Xianyao'?, WANG Shen?, HAO Lin* and LI Zhen?
(1.Lvliang Agricultural School, Lvliang, Shanxi 033000; 2.Shanxi Agricultural University, Taigu, Shanxi 030801, China)

Abstract . Frozen Hongdeng cherry was used as raw materials to produce cherry wine through fermentation of cherry pulp (color protection treat-
ment before the fermentation). Single factor test and orthogonal experiments of four factors including yeast inoculating quantity, fermenting tem-
perature, chief fermentation time, and initial sugar content were carried out (wine alcoholicity as the indicator) to determine the optimum technical
parameters as follows: 5 % yeast inoculating quantity, fermentation temperature at 25 ‘C, 6 d chief fermentation time, and initial sugar content
was 18 %.
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