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b
A Model of Wine Fermentation Prepared with Different Raw Materials
XIONG Haryan
(Wuhan Vocational College of Software and Engineering, Wuhan Hubei 430205)
Abstract; Fermentation wine was produced by different raw materials in this study, we detemined the model of raw ma-
terial selection, wine making process, techniques parameter and test methods. At the same time, the nutritional value,
storage characteristics of some raw materials and anti-brow ning agent, color agent, agent debittering and clarification a-
gents were described.

Key words: dif ferent raw materials; wine fermentation; model
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