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Study on the Mushrooms Wine Technology

WANG Guang-yao, MU Yu
(Department of Bioengineering, Jilin Agricultural Technology College, Jilin, Jilin 132101, China)

Abstract; Mushrooms was used as the main material to produce wine by means of fracture, fermentation, storage and
sterilization technology. By perpendicular experiments, the produdng technology can be improved and the best formula
and technical condition can be confirmed. The main barmy temperature was 18 ‘Cand the time was 7 d. The total condi-
tion of sugar was 15%, additional barm was 3 %, addition sodium metabisulfite was 15 ~20 g/ 100kg, addition isinglasss
(0.4% liquor)and cannic(0.3% liquor Jwas 2.5 ~3.5 mL. Sterilization temperature was 80 ‘C. Time was 10 minutes.
Key words: Mushrooms wine; Technology; Study
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