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Study on the Fermenting Conditions of Low Alcohol Sweet Tomato Wine

HAO Mei-ling, ZHANG Wen, WANG Jin-yu, MA Hui-qin*
(China Agricultural University, College of Agriculture and Biotechnology, Beijing  100094,China)

Abstract: The fermentation techniques and conditions of low alcohol tomato wine were studied. Two white wine yeasts BRG
and D24 were inoculated and three S0 concentrations were applied respectively to optimize the fermentation process and the
quality of the final products. The results showed that when sugar content was adjusted t0 16.5° Brix, D24 wine yeast was used
at 10g/100L and S0 concentration at Oml/m®, low alcohol tomato wine demonstrated the optimal sensory quality.
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Table 1 Effects of different yeast strain, inoculation concentration
and SO: dosage on the sensory quality of the low alcohol sweet
tomato wine

1# 2# 3# 4# 5# 6#

0.15 10.0 10.0 10.0 10.0 10.0 10.0
10.0 10.0 10.0 10.0 10.0 10.0

0.4 8.7 9.3 8.8 9.3 8.6 8.6
8.3 9.0 8.6 9.3 9.0 8.5

0.2 8.3 9.2 9.3 9.5 8.0 8.6
0.15 9.0 9.5 9.2 9.6 8.6 8.3
0.1 9.2 9.3 8.8 9.2 9.0 8.5

8.83 9.355 9.1 9.48 8.81 8.735

: 1# BRG 20g/100L Oml/mé; 2# D24 20/100L Oml/m3; 3# BRG
10g/7100L Oml/m®; 4# D24 10/100L Oml/m3; 5# D24 10g/100L
10ml/m®; 6# D24 10/100L 20ml/m?.
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