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Study an Fermentation Techniques of Aloe Wine
11U Diarrfengg WU Chumrhao, GUO Petjunn WANG Hong-xi ZHAO Jurrjie, TAO Ling-xia
(Department of Bioengineer and Agronomics Puyang V ocational and Technical Institute, Puyang, Henan 457000)

Abstract; This research tried to explore the production process of high-quality aloe wine through individual factor experi-

ment and orthogonal experimen with the materials such as aloe juice, wine grape yeast and sugar. The optimum technical

conditions, based on the alcohol content of aloe wine, were summed up as follow s by orthogonal experiments: chief fer-

mentation temperature at 22 G, inoculation of 0.5 g/ L yeast and the initial sugar content as 27 %. The optimum technical

conditions, based on sensory evaluation, were summed up as follow s chief fermentation temperature at 24 ‘G, inoculation
of 0.3 g/ Lyeast and the initial sugar content as 27%. The wine had not only elegant flavor and full-bodied liquor taste,

but also high nutritive value and health function.
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