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Introduction to the Latest Fermentation Techniques of Fruity Koumiss

CHEN Zeng—san
Fermentation Engineering Research Institute of Chinese Food Industry Association Hangzhou Zhejiang 310003  China

Abstract The latest fermentation techniques of fruity koumiss were as follows addition of fruit juice to control the citrate contents in
koumiss and reduce of the inoculation quantity of wine yeast simultaneously  and inoculation of the butanedione new subspecies of
streptococcus lactis to inhibit the alcohol fermentation of yeast and to advance the formation of CO,. Specifically orange juice or apple
juice etc. could be selected as the addition fruit juice during addition of fruit juice in koumiss sodium citrate of equal molar mass
were used as damping fluid for the adjustment of citrate contents to 0.25 %~0.5 %  the use level of wine yeast and the butanedione
new subspecies of strepiococcus lactis were 0.001 % and 1 % respectively fermentation temperature was at 20 °C and fermentation time was
17 hours  the fruity koumiss filled in PET containers and the sealed containers were under stable storage at 10 °C. Tran. by YUE
Yang
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