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Optimization of fermentation process for orange-wolfberry compound fruit wine by

response surface methodology

LIU Kunyi'?, CHUAN Jungang', WANG Qi'*, ZHENG Jia’, ZHOU Shulai*

(1. Wuliangye Technical College, Yibin Vocational and Technical College, Yibin 644003, China; 2.College of Food Science and Technology,
Yunnan Agricultural University, Kunming 650000, China; 3. Technical Center of Wuliangye Group, Yibin 644000, China;
4.Department of Pharmacy, Leshan Vocational and Technical College, Leshan 614000, China)

Abstract: In order to enrich the variety of fruit wine products and improve its economic value, using orange and wolfberry as raw material, the brewing

process of orange-wolfberry compound fruit wine was optimized by response surface methodology. The results showed that the optimum fermentation

conditions of orange-wolfberry compound fruit wine were as follows: initial sugar content 27.8%, material ratio (orange juice:wolfberry juice) 1:2, Saccha-

romyces cerevisiae inoculum 4.7% and fermentation temperature 23.2 °C. Under these conditions, the orange-wolfberry compound fruit wine was with

bright yellow and transparent color, harmonious taste of fruit and wine flavor, round and full body was obtained, and its sensory evaluation score and

alcohol content were 90.8 and 6.9%vol, respectively.

Key words: orange; wolfberry; compound fruit wine; fermentation process; optimization
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Table 1 Factors and levels of response surface experiments for
fermentation process optimization of orange—wolfberry
compound fruit wine
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Table 2 Sensory evaluation standards of orange-wolfberry compound

fruit wine
RH SYHLB SEAhRE
4~5%r (PR, B H B
2 N i
(6T
0~25% 5 b N 1 (A
, 4~5%r BN AT
&3 2~4%) By T SRR
0~2%r VEI R
L 20~30%> R A G AR LD
ﬁ;% 10~20% A AR WA
0~10%r BB SWEA LR FRA
30~40%) WK -F R 2
<f§?§> 20~30%% Tk 2, TE 5 2k
0~20%} ARG 7k ) S AR P
S 15~20%% K D AR
Q0% 10~15%) Ak BT
0~10% T S

2 g5 00T
2.1 MBHAEASRBEELLEHERACER ZXBELER
2.1.1 #4EAEE ST MBI I AR IE R B R Hh

WEPEH RERETEMIACTD 101 (B R A 5%
RIPERLEE25 °C, 5 AR FE (19%.22%.25%.28%.31%)
o R AR MU AT A SRR VT 23 (R 5 i), 45 R LI

e P RT A, AR AT M A 52 S T e b A 19% 3
A3 28% i, AH A My AT 52 & ST (1) S8 B VP40 B B 2 39
WU I B 28%0 I, FHRE AR AT 52 B SR 1R IR VT Ak
Bl 57, A (84.6x1.D 43, AHBHA WIURKE FE K4k 2L 34 T,
MR A 325 A0 R B PR T U 20T B s, o
FEMIRE MRS A SR R ek R b B ol O BE, BT L
AL RR IS (RS LRSS U AR M AT 52 R AR R
P F v, T AR B I /D 2 I AN =305 L B R AN 2

http://www.cnki.net



P ITR

ORI i

2019 4E 55 38 % i 8 1Y)
S5 330 1 - 201 -

MIILGR , W] IR W I 22 ) 2 s ol 52 SRAPS SR AP IR AR R
RS U] A5 A RILE Wik FIWIa6HE R 28% ] T e 45
K
87
84

15y

N

K 8lr

CE v

78 1

s
5r

2

19 22 25 28 31
HIHRBEEL %
AR RER IR KT ) 22 5 1 2 (P<<0.05) o T[],
B AR AR M A S S B PR 1 5
Fig. 1 Effect of initial sugar content on sensory evaluation of
orange—wolfberry compound fruit wine
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evaluation of orange—wolfberry compound fruit wine
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Table 3 Design and results of response surface experiments for
fermentation process optimization of orange—wolfberry
compound fruit wine
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