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Fermentation Technology of Raspberry Wine

DUAN Xiao-ling et al (School of Forestry, Northeast Forestry University, Harbin, Heilongjiang 150040)
Abstract

pH, initial sugar concentration and the amount of yeast inoculation on the quality of raspberry wine were researched using raspberry juice as raw

[ Objective ] To study the optimum technique parameters of fermentation of raspberry wine. [ Method ] The effects of temperature,

material and Saccharomyces cerevisiae isolated from fresh berries as starter. [ Result] The results showed that these four factors had varying effects
on the fermentation process in decreasing order: the initial sugar concentration, the amount of yeast inoculation, temperature, and pH, and the
best fermentation conditions were temperature of 26 °C , yeast inoculation quantity 8% , pH 3.7 and initial sugar concentration 23% . The quali-
ties of raspberry wine: total acid (citric acid to calculate) of 9.23 g/L., residual sugar of 3.48 g/L, alcoholic strength of 11.6% vol, bright red
of ruby, clear and transparent, shiny, elegant fruity and harmonious wine, pure taste. [ Conclusion] The high quality raspberry wine was ob-
tained, which will lay a foundation for development of raspberry industry.
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