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Study on Fermentation Technology of Low Alcohol Strawberry Wine

GAO Zhao-jian, TANG Shi-rong, SHAO Ying
(College of Food Engineering (Bioengineering), Xuzhou Institute of Technology, Xuzhou 221008, China)
Abstract: The fermentation technology of strawberry wine by fruit wine yeast XEC.19 was studied. The results showed that
the optimal technological processes are as follows: juicing strawberry ( no need of blanching) — adding 0.025% pectinase to treat
the strawberry juice for 2 h at 40 °C and then filtrating the juice — adding K2S:0s (terminal concentration 80 mg/L) to the filter
of juice — adjusting sucrose degree of the jiuce to 20 g/100 ml by once and then adjusting initial pH to 3.2 with citric acid — main
fermentation temperature at 21 “C for 7 d — adding 0.10% benotonite to clarify the brut wine — post-fermentation — aging —~
flavoring the wine — sterilization. The obtained strawberry wine with alcohol quantity 10% and sugar content 4.5% has the
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characters of full-bodied flavor, dark red colour, high quality and good clarification level.

Key words: strawberry wine; fermentation technology; low alcohol
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Table 2 Effects of blanching on strawberry juice quality
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Table 3 Effects of different hydrolyzing temperature of pectinase
on strawberry juice quality
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Fig.3 Effects of different K-S.0s amounts on strawberry red pigment
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Table 4 Effects of different K2S20s amounts on strawberry wine
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Table 6 Relationship between fermentation temperature and
alcohol degree
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Table 7 Effects of strawberry juice pH values on fermentation
character

Ry BRI RS kb .

BhpH ) V) (L) J SR IR

4.0 8 9.8 2.01 (FRL, HIEEW, =, DERZE
3.6 7 102 178 HRENA, EHEKHE

3.2 7 112 0.32(PRiRa, REFWARAM, OBk4iiE
2.8 10 9.1 361 MEFERLA, HEE, HUEER

HIZE 7 TN, pH EANR], B R0 10 A I R AN
[l o pH EDR A R A A L0 (58 W e 2, ANF A pH
T R ORI AR, pH EBN, 2
W MpHEA 3.2 LURI, PR, Xdh TR
HHAORETHROT, EAFRpHETR, LEHFK
githpRe o KRR, NI B R IA RS . pH (i
fE3.2 AR, BA RGN I FUR R, IR R
W, FINA SR, SR, WREAT R EVs R, [
I pH At 2 0 55 4 p 22 Wy S A i 1 R 2, AR
fCpH E N, WA LBES TERAR, 2 pH (8 2.4 I3
PE 0, pHE 6.0 N3G Iyl 2 f i, D 5 K PR i
MR RWI AR, FEEMpH E, DOkd 2 A
Y . 76 pH {2k 2.8 I, F R ] B B AL,
() I 0 0 P LA, BBl = e, T pH (AR,
TORWEERN A KR, B, SR RTINS
pH (I 21 3.2 BRI HH 10 5 A5 SR 90 o e £
28 IS Ab B

R U R R R T A AR
J& T R AT GE . AR R A ST 1R 2% O TE A
Y SR I B [ IR O L) 5 2 AR
W DL R R, R W R SR A KUK . DR T B
L5 3 B AR P R L B KR A X SR .
ALY o R W . 2 NS, RV i R P
o A A B A T v g 7 PR A 6 R T A 2R T K
SR v At ORE WP R U, IR B OR . 2
R NE = A= TP s o R S S = = =
MW G 455, TR ER A DIE, IR Pl R
HHORE A I R TR AR AR BORE DT BE R R, A
o W6 ST, Fr'T Ja 1 45 I 50mI i S
FRAK IR ) 1~3 53U v BN 10% 19 W JRv v A e 28 e i
4371k %] 0.002%. 0.006%-. 0.010%. 0.014%, [i] 4 ~

6 5 PRI MMBE 0.05%. 0.10%. 0.15%,
KB E 48h, WEEHEUAR. 4R NES8 Fir.

*8 HBPREBFEERBELE
Table 8 Results of clarification experiment of strawberry wine by

glutin
0.005 65 R ZR R Ei?i%%ﬁi
Wiz 0.010 97 WEIEW], HEHUE zg%g%g@
0015 87 HEEM, FEICHER % §§%§%§§

0.05 76 R EEERE RREtkzE, f1EEek
=t 0.10 98 EIEW, AOLE AWM, WikgnR
0.15 98 VEIHIEW, fAOLE AWM, Hwksliin

M 8 I, WA s R e A,
W FH &4 0.005% I, #EMH %, LT RA S B
MV AE T, TR s SR A — 8 IR v v ks M B B 4t
B 0.010% W, #EMCREE, RRWEIFIEY,
R IRAL, RN, CIRRSEIE s 24k 81 n ]
JeZ 0.015%, JSURERIE G N, RIH R E;
KHE ¥, 0.05% MELEZHAANE, JREWHE
e, BENS, Ak N 0.10%, ZEH, R
TS HOE W, WA, 2615, M4kan e +
B, SCORARWEE . RE R, 0 T
HHER, MALERSSHTTREZ, JIRELET
e, WOk e LR

3 EFRBREEEF

31 EERR

S EROEW, BOREE; VR WA W
MR EERIURAR, DBRZRFI4EE TR, HA EA R
AR, FHAT B R A e JCUTE
e B W B BT
32 HAkIERR

WK (%, VIV): 11.5 £0.5; MKH(%, DA%
Wiib): 4.5: ME(g/L, DUFEMRIF): 2.8~4.0;
RME(g/L, LAZEETF): 0.03; HIf#(g/100ml) < 0.04;
ZemEnli(g/100ml) < 0.15; SO Bk E(g/kg, LT SO2
1) <0.05.

4 #% it

41 EAEIFROE S, RETE, S, 3T
Myt . R n, FAMEE, BB EE, 87T
BRI o R St S as ki, Wb, FRa, =



162 2008, Vol. 29, No. 10

=sSt3
~ DD

il =

X TLEHA

B R FIRAR, WIARLEIE ZA, 0T R 2 T
B AL

42 HEEHEFEMVC, ERLH, VC AR
K [, RS IR AL AR i AE B 2L
(1, 60 il AR UK, IR AR, A TR
o T, S0 3 W R R SRR R AN SR R AL B T
2.

43 ARSNGB R SR T e i Ak B
K, BAR T RV RE, Il TR AR T R R
[Fi) B A DRyt € 338 B N A, R T 5 T R R R KUK
[ 2% 00, Aol SR I v A A R Bt R R R BRI . SR
0.025g/100ml WIEGHRE, /KMHERE R 40°C, JKAFRET Y
Th, SR HE b 2 R0t .

44 SO [V N X HERE JEVG 0T & R e Al 3, Sk
55 AN N 80ma/ L )i BV AR IR, B BB AT Ak 2

WG 3, B RgE AL, TR AN 2 A B A SR KRR .
45 RIPHERE. 0AA pH A LR IR B #R 2 5 S
ARG K R, S R WIAIN AT RRE A 20%, AT R
MR HI4G pH3.2, KERIE N 21°C, KW T7d, H4
R R e .

46 ARSI R WY AN g 0 T R R ATV AL B
iR WK 0.10% 2+, BB, BUHIEHOEY,
WK, AT RN, ROR BT .

5%

[1] MAAS J L, GALLCTTA G J. Ellagic acid, an anticarcinogcn in fruits,
especially in strawberry[J]. Hortscience, 1991, 26(1): 10-14.

21  ZF PR T S AREEIMI. bt PR T AL, 1992,

[3] KWOK-KI H. Characterization of polyphenol oxidase from aerial roots
of an orchid, Aranda ‘Christine 130’ [J]. Plant Physiol Biochem,
1999, 37 (11): 841-848.



