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Study on the Processing Technology of Citrous Fermented Wine

AN Dong-mei's SUN Aihong', MENG Chang-jun?
(1. Jingchu University of Technology, Jingmen Hubei 448000; 2. Xian Tiberal and Science University, Xian Shanxi 710065)

Abstract; T he optimal processing parameter and some factors affecting product quality were determined by the compared
experiments. Nanfeng tangerine was suitable for making dtrous wine; the best temperature of fermentation was (25 =+
DG sugar content of fruit juice should be adjusted to 2% in two parts; enzymatic method should be used for ; ben-
tonite (900 mg/ L) should be used to clarify the dtrous wine. It provided a feasible way for the processing of citrous.
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