2004 455 3 3] CRER 123 41D

68 Liquor-making Science & Technology No.3 2004 Tol.123
453003
pH
Lo 3* 25 °C pH3.3
270 g/L 0.4 g/ml , ,Ve
08142 TS261.1 TS262.7 B 1001-9286 2004 03-0068-03

Study on the Fermentation Conditions of Immobilized Yeast for Kiwifruit Wine

ZHANG Ming—xia and ZHANG Xiu-mei
(Bioengineering Department of Henan Occupational Techniques Normal College, Xinxiang, He'nan 453003, China)

Abstract: Mixed materials were used as carrier for yeast immobilization of kiwifruit wine. Through the analysis of the effects of temper-
ature, pH value, initial sugar content and loading level on immobilized yeast fermentation, the fermentation techniques of immobilized
yeast was studied by 1.9 3* orthogonal test and the results were as follows: the optimal fermentation conditions included temperature at
25 °C, pH value as 3.3, initial sugar content as 270 g/L, and loading level as 0.4 g/ml. Under such conditions, rapid fermentation and
high preserving rate of Ve realized and the wine had mellow taste. Tran. by YUE Yang
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