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Fermentation Production of Tomato Wine
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Abstract: Tomato juice, wine yeast (Angel brand) and sucrose were taken the main materials to develop a wine. The fermentation
technology was optimized by orthogonal test design based on single factor test. Under the optimized conditions of main
fermentation temperature of 24 °C, inoculation quantity of wine yeast of 0.2 g/L, and initial sugar content of 28%, the highest
alcohol degree was achieved. When the above parameters were 22 ‘C, 0.4 g/L and 24%, respectively, the sensory evaluation score

of wine product obtained was the highest. The wine product had not only high nutritive value and elegant flavor, but also health
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function.
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Table 1 Sensory evaluation standards of tomato wine product
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Table 2 Effects of temperature on tomato wine fermentation
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Table 4 Effects of initial sugar content on tomato wine fermenta-
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Table 3 Effects of inoculation quantity of wine yeast on tomato
wine fermentation
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Table 5 Factors and levels of orthogonal test for optimizing

fermentation conditions of tomato wine with alcohol degree and
sensory evaluation score as the indicators
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Table 6 Results of orthogonal test and range analyses
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1 1 1 1 12.6 83.6
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3 1 3 3 15.2 84.5

4 2 1 2 14 79.4

5 2 2 3 16 82.0

6 2 3 1 12.9 82.4
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9 3 3 2 14 815
ki 13.833 14.233 12,533
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Ri 0.467 0.300 3.234
ki 83.567 81.567 82.933
T ke 81.267 82.467 81.167
ks 82.000 82.800 82.733
Ri_ 2300 1.233 1.766
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Table 7 Analysis of variance for alcohol degree

kit 5 A Hh g B F B
A 0.327 2 0.163 0.803 0.555
B 0.140 2 0.070 0.344 0.744
C 15.807 2 7.903 38.869 0.025

RZE 0.407 2 0.203

*8 BMBREEFREIRBERATENN
Table 8 Analysis of variance for sensory evaluation score
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A 8.282 2 4.141 232.938  0.004

B 2.442 2 1.221 68.688 0.014
C 5.616 2 2.808 157.938  0.006
IR 0.036 2 0.018
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