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Study on Processing Techniques of Rosa Roxburghii Tratt Dry Wine

TAN Shu-ming', SHEN Shi-xuan? and DING Zhu-hong?
(1.Chemical Engineering College of Guizhou University,Guiyang 550003; 2. Life Science College of
Guizhou University, Guiyang,Guizhou 550025, China)

Abstract: A quality yeast strain DV10 with strong fermenting power was screened in the research. The strain could be used
not only to increase product alcoholicity and reduce residual sugar content but also to control miscellaneous bacteria con-
tamination through the regulation of environmental conditions such as pH value and SO, concentration etc. The application
of such strain could settle the problems of the difficulty in rosa roxburghii tratt juice fermentation, high residual sugar con-
tent and low alcohol content. Besides, the optimum fermentation conditions and processing technical parameters were
summed up in the research. The results suggested that the addition of adequate quantity of phytic acid could advance fer-
mentation and shorten about 1/3 fermentation time. In addition, the use of chitosan and bentonite had satisfactory clarifica-
tion effects and aging time could be significantly shortened by microwave.
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