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Process Optimization for the Fermentation of Flat Peach Wine
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Abstract: Using fresh peach as raw material, a peach wine was produced and the production process was optimized, including

pretreatment of raw materials and the alcohol fermentation process, through the single factor experiment and orthogonal optimization

experiments. The optimal raw material pretreament method was adding0.2% V¢ after beaten. The optimum enzymatic treatment conditions

were pectinase 4 g/L, cellulase 13 U/g, and enzy matic reaction 90 min at ambient temperature. After filtered, the materials were fermented and

the optimal alcohol fermentation conditions were yeast dosage 0.04%, initial sugar content 20, initial pH 4.5 and fermentation temperature 22 °C,

under which the final peach wine alcohol content reached 11.2.
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Fig.1 Effects of the additionamount and time of color fixative
on peach puree
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Fig.2 Effect of the addition amount of cellulase on the juice

yield
2.1.2.2 BN R 2R RS
95 -
0t s
RS- 1 5 ———F
80l - e

75¢

STk — :__—:g:i__:’
—a— S e 0.03g/L
—u— IR 004 T
all A LR 002801
—s— LK 0.02g/L
—— SR 0031

ST

e
1]

1] .alu ['-;.I q.;_. 120 150
BRI ]/ mdn
3 SRARBENINE XS it RSN
Fig.3 Effect of the addition amount of pectinase on the juice
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Fig.4 Effect of the dosage ratio of enzymes on the juice yield
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Fig.6 Effect of the amount of yeast on alcohol content
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Fig.7 Effect of initial sugar content on alcohol content
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Table 1 The factors and lewels of orthogonal text design

%  A(CBEIC) B(@EE#E/%) C(#% 5/ Bé
1 18 0.02 18
2 22 0.03 20
3 26 0.04 22
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Table 2 Results of the orthogonal test for alcohol fermentation

A B C BEAR

1 1 1 1 7.9
2 1 2 2 8.8
3 1 3 3 8.7
4 2 1 2 8.9
5 2 2 3 9.8
6 2 3 1 10.1
7 3 1 3 9.9
8 3 2 1 10.0
9 3 3 2 7.8
K1 254 26.7 28.0
K2 28.8 28.6 255
Ks 21.7 26.6 28.4
R 34 2.0 2.9
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Table 3 Results of verification test
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