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Study on brewing technology of Clausena lansium
fruit wine with wine yeast and da qu
LIU Mou—quan, KONG Mei-lan,ZHANG Fu-ping, HUANG Mian—chun, WANG Yu-xing , FANG Yan-hui

(Department of Biology, Hanshan Normal University, Chaozhou 521041, China)

Abstract. The effects of different fermentation technology on the quality of Clausena lansium fruit wine (produced
by matured and Clausena lansium) were studied.The optimum production conditi —ions were determined by
single factors and orthogonal experiments, sensory evaluation and physio—chemical indexes measurement. The
results were as follows:after breaking of Clausena lansium,adapt initial amount of sugar to 18% ,initial pH4.0,
inoculation amount of yeast 1.0g/L,ratio of da qu and fruit wine yeast 1:2. Under the temperature 35°C ,
Clausena lansium fruit was fermented for 9d. Then,the fruit wine was further brewed through later fermentation,
clarifying and sterilization.Under above conditions, the Clausena lansium fruit wine was produced in the color of
dark yellow, liquor taste, pretty sweet,and had special coordinated fragrant smel1 of Clausena lansium fruit and
maintained the merapeutic Values of the fruit. The fruit wine was found that alcohol content of persimmon wine
reached 6~9%vol,total amount of sugar(glucose) <3g/L,total acid(citric acid)6.0~8.0g/L.
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Table 1 Orthogonal experiments design of Clausena lansium

fruit wine
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Table 2 Sensory evaluation standard of Clausena lansium

fruit wine
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Table 4  Effects of ratio of da qu and wine yeast on

fermentation of Clausena lansium fruit wine
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Fig.1 Effect of starting pH on fermentation of Clausena lansium

fruit wine
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Fig.2  Effect of temperature on fermentation of

Clausena lansium fruit wine
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Table 3  Effects of different fungus on Clausena lansium fruit wine
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Fig.3 Effect of initial amount of sugar on fermentation of

Clausena lansium fruit wine

2.6 REERSEXEE L BRI

th P4 RT 5 Y A PR IS TR) PR BT SRS 35 B S LS
WG IS, (R 8dIEATE T T RS & B ey
e it A 5 it A DA P P 1) P £ 82 SE S, P4 K R 9 G 1
et , YL WIIN A IR AS S A DRS BE R n . DAL,
PR R I T 78 0 A IR S AR AR 1 X
I o

N

WO E (%ovol)
NW R L O a9 o O

> 3 4 5 6 7 8 9 10
RIEREL (D
Pl RTINS )T B Rz 0T 5 1 1D 53 )

Fig.4 Effect of fermentation time on fermentation of

—_

Clausena lansium fruit wine
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Fig.5 Effect of inoculation amount of yeast on fermentation of

Clausena lansium fruit wine
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Table 5 Results of orthogonal experiment for Clausena lansium

fruit wine
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