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Abstract: Taking grape of ‘Muscat Hamburg’ as material,, different amounts of furfural, different adding time of furfural

and different fermentation temperatures were studied by determining alcohol content, residue sugar, total acid, volatile acid

and stability of the wines. The results showed that the influence of furfural on alcohol content were significantly, but

those on residue sugar,total acids were not obvious. The optimal conditions of brewing the low alcohol dry wine were

adding furfural 60 mg/L in the middle of exponential growth phase and fermenting at 20°C. The dry white wine had

lower alcohol content 7.12% (v/v) ,higher stability,and it was fresh,fruity and easy drinking.
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Brewing and Clarification Technology of Ginkgo Biloba Wine

ZHANG Guo-dong' ,LI Xu-dong' , YANG Qin' ,GUO Ai-ming' , HU Bo-ran’
(1. Jiangxi Agricultural Engineering College, Yichun, Jiangxi 331200; 2. College of Food Science and Engineering, Yangzhou University,

Yangzhou,Jiangsu 225009)

Abstract : Composite fining agent,casein, PVPP,gelatin and egg white powder were used to clarify the ginkgo biloba wine

with single factor experiments, then stability of the wine was analysed. The results showed that five fining agents were all

achieved good clarity and stability, while addition dose of egg white powder was above 0. 06 g/ and gelatin was above

0.09 g/L,the effect of clarification was better with transmittance more than 80%. in general,egg white was better than

other controls by dose 0. 09 g/L.
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