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Study on Technology of Compound Fruit Wine of Apple and Pleurotus eryngii
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Abstract: With apple and Pleurotus eryngii as raw materials, Angel yeast was selected as fermentation strain for liquid
fermentation to produce compound fruit wine. The ethanol fermentation process was optimized and the optimum technological
parameters were determined in the paper. The results showed that the best technological parameters of alcohol fermentation were
mixed volume ratio of apple juice and Pleurotus eryngii juice 2:1, initial sugar content is 16%, initial pH value is 4.8, inoculation
quantity is 6% and fermentation temperature is 36 “C. Under the optimized conditions, it can be included that the alcohol content is
6.3%. The compound fruit wine is clear and bright, full bodied, with original flavor of apple and Pleurotus eryngi.
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