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Abstract: Clarification and fermentation technology of fresh Lingwu long jujube fermenting wine were studied. During the fermentation

process, several key factors were optimized by orthogonal test, and an excellent type of Jujube wine was prepared finally, clarification effects of

single and compound clarificants were studied. Through clearing and transparenting, a typical aroma, high-quality fresh jujube fermenting wine

was produced.
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Table 1 Single clarifying agent experiment of jujube wine
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Table 3 Grade standard of sensory evaluation of jujube wine

A H AR AR
EHEW, LEFHAUL, EIRAE (40~37 2)

GRS BEER, K ERFHIRE (36~31 %)
BIHENEE, HNA IR 30T

BRI, BEEWOR, B R

a o, kg, TR% (3027 47)
WAl Y, KRk (26~22 %)

VR O NS 21 AT

RE KA, AR SIE (30~27 %)

HA B, A Rk (26~22 %)
A IBARALT 4 Rk 2L ) AT

B N E/mL K377 X,

1% PVPP 10 14 19 22 26 #£ 45C# % 4h
10%9%k 0.2 0.3 0.4 05 0.6 #ABHE 24N
%2+t 10 14 18 20 24 #9BE#E 24h
1%#9 &% 04 07 10 14 18 #ABHE 24N

0.1%#9 X %8 0.6 0.8 1.0 1.2 1.4 pH=3.530C F# & 3h
JB R A A ALAT B ARG 438
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R LR ZIR IS S, IR E TN I B
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mL 3t 6 3, HU 1 (R ST A A B AR E X R,
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Table 2 Compound clarify ingagent experiment of jujube wine

B5 PA o 432 77 X,

1 BB BAEATH 3T

2 Z#E-PVPP  0.09%PVPP0.05%% i ¥ B# F 12h
3 PVPP-£1  0.09%PVPP0.10%% + ¥:B# F 12h
4 2rK 0.10%2 +,0.02%% K, E B E 12h
5 PR-EF 0.02%9%5%,0.06%% &, £ iB# E 12h
6 &A=+  0.05%%F,010%L 1+, FREHFE 12h
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1363

2 RSO

2.1 VRPN AR R
* 4 REKEERTERIBUWIERR

Table 4 Important indicators of fresh jujube juice
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T 7 b B 75 401% 25.44
B AEI% 23.61

T RAEI% 19.04

%8 /[g/(g/mL) 35
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Table 5 Effect of sugar content on alcohol
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Fig.1 Effect of the mainfermentation temperature on alcohol
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2.3.2 PVPP 38 AR
% 6 [ PVPP AIZRIEBEYR
Table 6 Effect of different PVPP amounts on clarification
Fg RmENM TEEEHSY%  ELETY%

1 0.05 5.00 92.61
2 0.07 5.00 93.54
3 0.09 5.50 94.03
4 0.11 5.00 92.64
5 0.13 5.00 90.68

PVPP B IRIACR LR 6, iTLLE Y, BEFH PVPP
FIE N, B6ARB W n, (AR SR 0.09%
FEICEA AT REE, BTRL PVPP SS&EARINEN 0.09%,
BRI 3865 0 94% .«

2.3.3  HIRMEIFRIRCR
R7 TEREMAENEBFIR
Table 7 Effect of different gelatin amounts on clarification

B5 R THEWRBEHHI% EXET%

1 0.010 5.00 79.67
2 0.015 5.50 92.58
3 0.020 5.00 93.13
4 0.025 5.00 89.74
5 0.030 5.50 75.22

WA I BCR WAk 7, ATLA H BEE I H

RGN, FEEFZFHG I, [EHE 0.020%I %
JCRARTNE, KRR R MkAEEZ, 5l
BT S ARG N, (S TE AN o BT AR
OGN 0.020%.  BEIN FRIZE 6% A 93.1%.
2.3.4 BALEERBR
#* 8 TEIZELAENEBFYR
Table 8 Effect of different soil algae amounts on clarification
5 AwEh TEEBRHSSH%N EAE T

1 0.05 5.00 89.21
2 0.07 5.00 89.43
3 0.09 5.00 92.08
4 0.10 5.00 92.44
5 0.12 5.00 91.23

BRI AR AL 8 FILLE kA 2 L&
AR I, 12 6 2 G T, E R 0.10% 0 D
THUG T FE, TR 2 & AN 7y 0.010% . LI 3%
6N 92.4%:
235 HIHEEHCR
®9 TERBEAENFEYR
Table 9 Effect of different egg white amounts on clarification

F5 o sl STREBRHHI%N EXLETI%

1 0.01 5.00 92.52
2 0.03 5.00 93.49
3 0.05 5.00 94.08
4 0.07 5.50 94.44
5 0.09 5.00 94.12

HEIEE RIS AR W 9, FTLLE H BEE B
N, ECEIEEE N, HEILE] 0.070% 0%
BiK, HREBERNEBFRGT i Kmik, Fril
EAINE N 0.050%, BEAS B G A 94.1%.

2.3.6  RIREGEE MRER
# 10 FEIRRER B EHR

Table 10 Effect of differentpectinase amounts on clarification

5 FeENM TEEBRBAY%  ERE TI%
1 0.30 5.00 91.17
2 0.40 5.00 91.52
3 0.50 5.50 91.64
4 0.60 5.50 92.04
5 0.70 4.50 91.69

PR B AR IR LR 10, 7T DUE S &S
G, FEEF G, (HHER 0.6 g/L I iZE
HEERIFUE T, X TR 2 TR HEE 2 A
Wi EA R IR ST P AV, B ARG BoE s
JNEA 0.6 g/L, LEEHIEEEN 92.0%.
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Fig.2 Effect of different methods on clarification
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Table 11 Long jujube cloudy juice Beverage stabilizer optimal

selection results

, BB 130
BE b : KELE—Y
eiFE R KA EIP
BB 29 28 30 87 Rt

% #-PVPP 37 29 28 94 ik
PVPP-2 + 39 29 29 97 .12
-9 36 29 29 94 ik
Wi-%A& 34 28 28 90 Rk
EiH-2t 35 29 28 92 ik
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