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Orthogona Method Optimization the Blueberry and Grape Wine

SU Jun-feng, CHENG Jiar jun, LIU H ong jie
(Food Science College of Northeast Agricultural University, Harbin, Heilongjiang 150030)

Abstract: A new kind of wine was made from fermented blueberry juice, fermented grape juice and fermented wild grape
juice et al. The wine had the full bodied fragrance and the function of health protection. The results showed that the best
wine could be gotten when the ratio of fermented blueberry juice and fermented grape juice was 3 7 and the content of
fermented wild grape juice, ethyl acetate was 2%, 600 L/ L, respectively. The ratio of fermented blueberry juice and
fermented grape juice had the most influence, follow ed by the addition of fermented wild grape juice and the addition of
ethyl acetate.

Key words: blueberry fruit wine; prepare; orthogonal method

191



