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Abstract This paper reported a technological method of making the low alcoholic fruit wine. -It is
browed from fruits through the process of immersion fermentation, regulating fruit juice and removing
ethyl aicohol in the condition of low temperature. The alcohol concentration of the fruit wine is less
than 0. 5 percent and the content of fruit juice can highly achieve 80 percent. It is natural juice drink

characterized by its comfortable taste, high nutrition, aromatic flavour, transparency and lew alcoholic

concentration.
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