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Brewing Process of Sweet Orange Wine

Yang Xiangyu Yu Zhaoshuo Tang Qi He Dan Li Xiaofeng Ma Chengjin
( Institute of Food Science  Jishou University Jishou 416000  China)
Abstract: Raw material was sweet orange. Technological conditions for production of orange wine which used alcohol fermenta—
tion juice were studied. On the basis of single factor test optimization of process conditions through the orthogonal experiment of
fermentation for sweet orange wine was yeast inoculation 0. 15% initial sugar content 23%  fermentation temperature 30 °C and
fermentation time 144 h. Under the optimum conditions alcohol content of the wine was 12. 8% . The wine was clear orange
fragrance and mellow.
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