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Optimization of fermentation processing of yellow peach fruit
wine by response surface methodology
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ABSTRACT: Objective To determine the optimal process parameters of wine fermentation using yellow

peach as the raw material. Methods Effects of yeast inoculums, fermentation time, temperature and initial

sugar content on alcoholicity were studied by single experiments. Fermentation mathematical models and

related parameters of yellow peach wine were obtained through response surface analysis, mathematical

derivation and experimental analysis, with alcohol as an indicator. Results The optimum conditions of

fermentation were: yeast inoculums 0.07%, tempe
was 9.65% under the optimized conditions. This
value(9.73%) of the fitting equation. The antioxid
power, and

fermentation(P>0.05). Conclusion

scavenging activity against hydroxyl

rature 26 ‘C and fermentation time 6.87 d. The alcoholicity
actual result was basically consistent with the predictive
ant capacity of wine, measured by polyphenols, reducing
radicals,

was not changed significantly during

Response surface methodology can be used for the optimization of

fermentation processing of yellow peach fruit wine. Yellow peach wine preserves the polyphenols in yellow

peach juices and can be explored one kind of product which has antioxidant activity.
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Fig. 1 Effect of inoculums of yeast on alcohol content
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Fig. 2 Effect of temperature on alcohol content
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Fig. 3  Effect of time on alcohol content
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Fig. 4 Effect of initial sugar content on alcohol content R*=0.9665, 96.65%
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Fig. 5 Effect of time on polyphenols in wine during 6
fermentation Fig. 6 Effect of fermentation time on antioxidant activity
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