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Processing Technique of Seabuckthorn Wines

WANG Zhi-wei
(Horticulture Department of Heilongjiang A cademy of Agricultural Scienca Harbin, Heilo ngjiang 150069)

Abstract; Took seabuckthom wild fruit as raw materials for juice ferment to produce fermented seabuckthom dder, to
determine the process of fermentation and the production process for the wine. The results showed that the optimum
sterilizing condition was 65 ‘G, 20 minutes.
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