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Study on Liquid State Deep Fermented Chaenomeles lagenaria Koidz Fruit Wine
Zhou Yang! Chen Wei* Gong Jiashun! Dong Wenming!

Xiao Qian' Hu Xiaojing'
1(Faculty of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China)
2(Nverzhen Biotechnical and Engineering company, Lijiang 674307,China )

ABSTRACT This study used Chaenomeles lagenaria koidz as raw material and angel instant active dry yeast as
strain to produce Chaenomeles lagenaria koidz fruit wine. The effects of alcoholic fermentation processing such as
fermentation temperature, yeast inoculums amount,adding amount of glucose, initial total acidity and fermentation
time were studied as well as clarification craft. Result showed that optimum parameter are 28C ,0.3g/100mL in-
oculums amount,2.1g/100mL initial total acidity(calculate as acetic acid),15% adding amount of glucose and 4d
fermentation time, fermented rate is 66.7 % ;the best clarification dealing method is adding agar for 0.1 % , heat for
30 min at 65C or adding cellulase 100 x1./100 mL and hemicellulase 0.05 g/100 mL, heat for 2h at 40°C . Product
has a golden color, lucidus, full-bodied, Chaenomeles lagenaria koidz original faint scent quality.

Key words Chaenomeles lagenaria koidz,fruit wine, clarification
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