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Development of Twelve—hill Plum Fruit Wine

GUO Zheng-zhong, KOU Zhao-min and GE Fang
(Yunfu Hua'nan Winery Co. Ltd., Yu'nan, Guangdong 527100, China)

Abstract ; The fermentation techniques of twelve-hill plum fruit wine with Guangdong high-quality mature green plum as raw material were deter-
mined by orthogonal test and sensory evaluation as follows: 80 mg/L pectinase added for maceration after plum grinding, hydrolysis temperature
was at 15 °‘C and hydrolysis time was 12 h, then acidity adjusted by potassium tartrate to 8 g/ L, and then 250 ppm yeast added for 48 h fermenta-
tion at 20 ‘C, after juice separation, sugar added for continuous fermentation, the final alcholicity was about 12 %vol, finally, blending, clarifica-
tion, filtration, sterilizing and packaging were performed. The product wine had full and elegant taste,transparent and light yellow in color.
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