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Study on the Processing Technology of Loquat Fruit Wine

MA Bo
(Qigihaer Sub-academy of Heilongjiang Academy of Agricultural Sciences Qiqgihaer; Heilongjiang 161000 China)

Abstract; Loquat was juiced, thenfermented by active dry yeast to process the loquat fruit wine in this paper, the fermen-

tiomn, clarification and adjustment condition was studied, the result indicated: the best fermention was on the condition of

25°C, SO2 80mg/ L, pH 4.0, seedvolume 5% 8 days later, the sugar and alwhol concentration remain stable, the fer-

mention can end; 0.10% diatomite has best effect on clarifying loquat fruit wine; the best way for getting loquat fruit

wine of pure and harmoniour flavor and moderate sweet and sour taste: sucrose 2%, honey 0.2%, apple add 0.1%,

dtric acid 0.2%.
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