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Development of Hawthorn Fruit Wine
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Abstract  Hawthorn fruit was used as main materials to produce hawthorn fruit wine with 95 % alcohol and white granulated sugar as

auxiliary materials and the technical key points included

tion of 65 % syrup 3. activation of 0.1 % dry yeast

1. the alcoholicity of 95 % alcohol dropped to 50 %~60 % v/v
4. addition of 0.06 %o pectase and control of the total quantity of 0.1 %0 SO, 5.

fermentation temperature controlled at about 20 °C. Tran. by YUE Yang

2. prepara-
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