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Optimization of the Loquat Fruit Wine Fermentation Technology

LIU Hong-yun, JIAN Qing-mei* , ZHU Yu-lu et al
bei 448000 )

Abstract
men City of Hubei Province as the raw materials, orthogonal test and sensory evaluation test were adopted to research the effects of fermentation
temperature, inoculum size, initial sugar concentration, pH and fermentation time on fruit wine quality. [ Result] The optimal technology con-
dition of loquat fruit wine fermentation was as follows: 15 °C temperature, 20 Brix initial sugar concentration, pH 3.6, 0.4% yeast inoculum

(School of Biological Engineering, Jingchu University of Technology, Jingmen, Hu-

[ Objective ] To optimize the technological parameters of loquat fruit wine fermentation. [ Method] With fresh loquat fruit in Jing-

size, and 6 d pre fermentation time. [ Conclusion] The obtained fruit wine is transparent and clear with light yellow color and fragrance wine,

which provides references for the deep processing of loquat.
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Table 1 Sensory quality standard of loquat fruit wine
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Fig.2 Effects of yeast inoculum size on the alcoholic strength of

loquat fruit wine
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Fig.3 Effects of sugar degree on the alcoholic strength of loquat
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Fig.5 Effects of fermentation time on the alcoholic strength of

loquat fruit wine
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Fig. 6  Effects of fermentation temperature on the alcoholic
strength of loquat fruit wine
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Table 3 Factors and levels of orthogonal test on loquat fruit wine fer-

mentation
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Table 4 Result analysis of orthogonal test on loquat fruit wine fermentation

2 Factor

ST BE =g
RS RREE(A)  ERRWIEpH(B)  BERERIR(C) ERHT(D ) TR (/1) R
Test code Initial sugar InitialipH f)f ' Yeast i.noculum Ferm§nlation strength // % evaluation // 43
concentration fermentation liquid size time
1 1 1 1 1 3.1 80
2 1 2 2 2 4.1 79
3 1 3 3 3 3.2 79
4 2 1 2 3 2.2 75
5 2 2 3 1 5.3 80
6 2 3 1 2 6.1 85
7 3 1 3 2 3.1 78
8 3 2 1 3 5.3 85
9 3 3 2 1 8.2 90
k, 3.47 2.80 4.53 5.53
k, 4.53 4.90 4.83 4.43
ky 5.53 5.83 3.87 3.57
R 2.07 3.03 0.97 1.97

T DIVEDRS S S P it

Note ; Alcoholic strength was used as the evaluation standard.
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