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THE OPTIMUM FERMENTATION PROCESS OF BEGONIA GRAPE WINE
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Abstract: The best fermentation technology of mixed fruit wine of begonia was determined by L9(3*) orthogonal

test by optimizing the proportion of begonia fruit and grape, adding amount and enzymatic hydrolysis time of the

yeast. The results showed that the best fermentation process was 20% grape proportion, 0.2% yeast content and 3

days yeast enzymatic hydrolysis. The compound fruit wine obtained from the experiment is transparent and clear,

full-bodied, fresh in taste, sweet and sour, fresh and unique in style.
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Table 1 Wine scoring criteria
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Table 2 The main fermentation level table test factors
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Fig.1 Pectinase adding amount on the influence of Chinese
flowering crabapple fruit juice yield
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Fig.2 Effect of enzymatic hydrolysis time on juice yield of
begonia fruit
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Table 3 Results analysis of fermentation conditions

S E1z2)
RIS WAL BERHE BERREOH EHEE SSC WER

Bil(A) (B)  BIE(CY (V/V) (%) (g/100mL) P45
I 1010%)1 (0.1%) 1 (1K) 12.6° 7.8 0.0118 8l
2 1 2002%) 2 (2K) 122° 7.8 0012 83
3 1 3003%) 3 (3K) 12.1° 7.8 0013 80
4 220%) 1 2 123° 77 0012 88
5 2 2 3 13.3° 7.7 0.01 93
6 2 3 1 11.8° 7.7  0.0085 89
7 3(30%) 1 3 11.7° 7.6 00115 86
8 3 2 1 11.6° 76 0012 87
9 3 3 2 11.7° 7.6 0013 82

TERE KL 123 12.2 12

K2 12.47 12.43 12.07
K3 11.67 11.87 12.37

R 0.8 0.56 0.37
SSCK1 7.8 7.7 7.7
K2 7.7 7.7 7.7
K3 7.6 7.7 7.7
R 0.2 0 0

FEE K1 0.0123  0.0118  0.0108
K2 0.0102  0.0113  0.0123
K3 0.0122  0.0115  0.0115
R 0.0021  0.0005  0.0015

KB K1 81.33 85 85.67
PEE K2 90 87.67 84.33
K3 85 83.67 86.33

R 8.67 1.33 2
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