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Fig. 2 Effects of SO, dosage on alcohol content

of Hippophae rhamnoides fruit wine
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Table 2 Orthogonal test results

%5 A S IR B SO, i & C fef i D ¥4 pH TR VEE 2
No. Fermentation temperature/ C SO, dosage/(mgeL™1) Inoculation amount/ % Initial pH Sensory evaluation score
1 1(26) 1(60) 1(8) 1(3.2) 76
2 1 2(80) 2(10) 203.4) 89
3 1 3(100) 3(12) 3(3.6) 81
4 2(28) 1 2 3 77
5 2 2 3 1 87
6 2 3 1 2 83
7 3(30) 1 3 2 72
8 3 2 1 3 79
9 3 3 2 1 75
k1 82. 000 75.000 79. 333 79. 333
k2 82.333 85. 000 80. 333 81.333
k3 75.333 79.667 80. 000 79. 000
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Table 3 Validation test
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No Fermentation temperature/ C SO, dosage/(mgeL") Inoculation amount/ % Initial pH Sensory evaluation score
1 28 80 12 3.2 87
2 26 80 10 3.4 89
3 28 80 10 3.4 92
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Optimization of Fermentation Technology of
Hippophae rhamnoides Fruit Wine

SU Yun-shan

(Horticultural Branch of Heilongjiang Academy of Agricultural Sciences, Harbin 150069, China)

Abstract; In order to further improve the brewing technology of Hippophae rhamnoides fruit wine, the effects

of SO, addition, {ermentation temperature,initial pH and yeast inoculation on the fermentation of Hippophae

rhamnoides {ruit wine were studied in this paper. On the basis of single factor,orthogonal experiment was car-

ried out to optimize the fermentation process of Hippophae rhamnoides fruit wine,and the best fermentation

process conditions were selected. The results showed that the fermentation temperature was 28 ‘C,the amount

of SO, was 80 mg+L",the amount of yeast inoculation was 10% , the initial pH was 3. 4,after 45 days of fer-

mentation, the alcohol accuracy could reach 11. 3% Vol,at this time, the sensory score of fruit wine reached 92,

which was consistent with the predicted value. The deep yellow liquor of Hippophae rhamnoides fruit wine

was obtained, which was clear and transparent with strong aroma of Hippophae rhamnoides fruit and wine.

Keywords: Hip pophae rhamnoides {ruit wine; fermentation conditions; orthogonal method; optimization

91



