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Fig.1 Different strains fermentation of V. amurensis wine
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Fig.2 Effect of temperature on V. amurensis wine main

fermentation and deacidificatio
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Fig.3 The proportion of lactic acid bacteria and yeast effects

on main fermentation of V. amurensis wine and deacidification
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Screening and optimization of the optimum fermentation process for

reducing acid in V. amurensis wines

DING Yu-ping, GAO Peng-fei, CHEN Qi, HAN Cheng-wu,
LI Chun-feng, LIU De-jiang

(College of Life Science, Jiamusi University, Institute of Applied Microbiology, Jiamusi 154007, China)

ABSTRACT V. amurensis wines in Northeast China, with high total acidity, is characterized by the poor palatabili-

ty. For the purpose of reducing the acidity of grape wine, this paper is to explore the best main fermentation of wild

grape wine deacidification with bacteria and process conditions. Through comparison tests screening out the best com-

bination of reducing acid bacteria, it is adding reducing-acid yeast and Lactobacillus at the same time. Single Factor

experiment and orthogonal experiment results show that: the inoculation ratio of reducing — acid yeast and Lactobacil-

lus is 6:4, total inoculum 12% , fermentation temperature 25 °C , fermented time 14 d. Wild grape wine fermenting

primarily in the conditions, deacidification brings about a striking effect.
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