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Abstract  Fermentation conditions of the fruit wine of Alpinia oxyphylla were researched. The yeasts screening, ex-
tracting proportion and improve ment of yeasts’ fermenation capbility were investigated. The optical fermenting condi-
tions were determined and a special wine characterized by unique flavors was produced.
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1.3 (N,) =48ml/min (H,) =0. 5kg/cm?
FA1004 GC-9A (AIR) =0.50. 5kg/cm® FID 10mm /min
2
1.4 2.1
(1) 5% 10%
1.5% ~2.0% / =1/
(2) 10% 10% 15 60ppm 26%
(3) / =1/30(W/V) 0. 4% 10%
10% As2. 1190 As2.399, As2. 346, As2. 374, As2. 05,
As2. 07 15
1.5 (1
a=0.05
i i ! F=7593>F =2.10
| As2.05 As2.07 As2. 1190
As2.399 + As2. 346 As2. 346 + As2. 07
1.6 L8 91 10 (10. 38
35— ) (9.58 )
1.7
GC - 9A( )
G.D.X-102(80 - 100 ) Teor = 170°C
1
(V/V20%C) (%)
| Il 1 Il
01 As2. 1190 10.7 10.5 8.4 8.6
02 As2. 1190 + As2. 399 10.7 10. 4 8.4 8.6
03 As2. 1190 + As2. 346 10.7 10.7 8.4 8.2
04 As2. 1190 + As2.2.374 10.5 10. 8 8.2 8.0
05 As2. 1190 + As2. 05 11.2 11.0 8.0 8.0
06 As2. 1190 + As2. 07 10. 8 10. 4 8.4 8.6
07 As2.399 7.7 7.4 13.0 13.4
08 As2.399 + As2. 346 7.7 7.3 13.0 13.6
9 As2.399 + As2. 374 10.5 10.0 8.6 9.0
10 As2.399 + As2. 05 12.1 11.8 5.8 6.0
11 As2.399 + As2. 07 10.3 10. 5 8.4 8.6
12 As2. 346 8.2 8.4 12. 4 12.0
13 As2.346 + As2. 374 10. 4 10.1 8.6 8.8
14 As2.346 + As2. 05 10.9 10. 8 8.4 8.6
15 As2. 346 + As2. 07 10.0 9.5 9.2 9.8
16 As2.374 8.7 8.7 11.6 11. 4
17 As2.374 + As2. 05 10.5 10. 5 8.4 8.4
18 As2.374 + As2. 07 10.2 10.0 8.8 9.2
19 As2.05 12.3 12.1 5.6 6.0
20 As2.05 + As2. 07 10.5 10. 7 8.4 8.4
21 AB2207 10.0 10.13 (S189) R/6
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AiBCoDs (NH.) »S0.  KH,PO.
MgSO; 0.005% VB, 200pg/1
2.4
As2.07 + As2. 05 25% 0.3% 4l
10% As2. 07  As2. 05 15
2.2 4
1:20 1:30 1:40 1:50
s 0.3% (20C V/V) (%) (g/L)  (g/L)  (g/L)
10% As2. 07 20 ( 11.2 3.51 4.6284  0.2069 0.1523
2) 2.5
1: 40 2.5.1
(20C V/V)11.2 (2/100mL) 70
2.3 (g/L )3. 4208
0. 0006/ 100ml
0. 0105g/100ml 0. 0002/ 100ml
0. 007g/ 100ml 0. 0078g/100ml
Lo (3*) ( <
(NH4)>80s KH,POs MgSOs VB, 0. 04g/100ml <0. 15¢/100ml)
VB, VB, 2.5.2
VB, 2.5.3
2
(V/V 20°C) (%) (g/L) (g/L) (g/100ml) (g/100ml)
1:20 9.0 9. 69 4.8263 0.2039 0.5041 0.03012
1:30 7.3 11.83 4.7191 0. 1908 0.5128 0. 02959
1:40 9.4 9.58 4. 6740 0. 1749 0. 5428 0. 02706
1: 50 9.0 9.74 4.7117 0.2862 0. 4662 0.03212
1: 60 7.5 11.57 4. 9056 0. 3816 0. 3838 0. 02706
3 Lo(3%)
1 2 3 4
A B C D (V/V 20%C)
(NH,4).S04 KH>PO4 MgSO, VB, I Il
1 1(0% ) 1(0% ) 1(0% ) 1(0pg/L) 10.5 10. 7
2 1 2(0.025% ) 2(0.005% ) 2(200pg/L) 10. 8 10. 8
3 1 3(0.050% ) 3(0.010% ) 3(400pg/L) 10.9 11.0
4 2(0.25% ) 1 2 3 10. 4 10. 4
5 2 2 3 1 8.9 8.9
6 2 3 1 2 8.5 8.5
7 3(0.50% ) 1 3 2 10.5 10.5
8 3 2 1 3 8.1 9.4
9 3 o 2 1 &d 8/7
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(Aloe barbadensis )

Abstract  Inthisstudy, Aloe barbadensis and peanut etc were adopted as major raw materials. The Optima formulation was tried
by the method of positive orthogonal test. Finally, we found an excellent techonological prescription to aloe — peanut compound can
soup, and developed the techonological process suitable for the production in enterprises.
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