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Vinosity Optimization for Red Bayberry Myrica rubra Dry Wine
Zhong Ruimin' > Liu Feng2 Zeng Qingxia02
1 Yingdong college of biotechnology Shaoguan university Shaoguan Guangdong 512005 China
2 College of light industry and food science South China university of technology Guangzhou Guangdong 510640 China

ABSTRACT In this research the basic constituents of two red bayberry Myrica rubra juices Wusumei and

Biji juices A . and relative contents of main aromatic compounds of young wine samples were analyzed using ion

chromatograph  UV-VIS spectroscopic and GC-MS techniques. The results showed that thé Biji" species red bay-

berry juice was suitable for dry wine fermentation because of its feasible acidity and high color intensity. Better col-

or and flavor were obtained for dry wine fermented at 30°C with 3% aluminum III alginate-immobilized yeast
strain Lalvin D47

Key words immobilized cells fermentation red bayberry Myrica rubra dry wine vinosity optimization
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