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Study on Chinese Goosebeery Wine by Liquid Fermentation

HE Xiao—xian and SUN Hong—min
Shaanxi University of Science & Technology Xianyang Shaanxi 712081 China

Abstract Chinese goosebeery Actimidia Chinensis used as raw materials active dry yeast used as microbial species white granulat-
ed sugar and pectase used as auxiliary materials then through fragmentation juicing fermentation under controlled temperature and
storage etc Chinese goosebeery wine was finally produced. The use level of pectase was 0.02 %. The technical conditions in fermenta-
tion were as follows sugar content 18 % inoculation quantity 1.5 %0 temperature at 25 °C and late fermentation temperature at 15~
18 °C  fermentation time 25~30d addition of 0.6 g glutin and 0.8 g tannin in each 100 ml fermenting liquid prevention of the con-
tact of fruit juice with air to avoid loss of vitamin C  the addition of pectase to reduce the content of pectin and to increase juice
output rate intensification of the storage management to improve wine quality. Tran. by YUE Yang
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