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Study on the Production Techniques of Red Juice Orange Fruit Wine
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Abstract: The production techniques of red juice orange fruit wine were as follows: red juice orange peeled off the skin for juice extraction, then
0.2 g/L grape wine active dry yeast was added for 5 7 d fermentation at 24  until sugar content decreased to 4 % 6 %, then the fermented
mash filtrated by four-layer gause for 10 14 d fermentation and then 30d agingat5 10 , then 0.06 % chitosan was added to absorb suspend-
ing substances for 72 h, then the solution underwent membrane filtration, packing and sterilization, and finally red juice orange fruit wine was
produced. The wine was transparent and red in color with enjoyable aroma and moderate acidity and mellow wine body. The content of total sug-
ar(calculated by glucose), pH value and the content of total acids (calculated by tartrate) of the wine were 48+6.5 g/L , 4.0+0.52 and 6+2 g/L re-
spectively.
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