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Analysis on characteristics of 3 kinds of brewed wine

YANG Sheng-Yuan, YANG Shuang-Yu, WANG Yue, WANG Li-Na, ZHAO Yi-Nan®

(College of Life Science, Dalian Minzu University, Dalian 116600, China)

ABSTRACT: Objective To analyze the alcohol content, total acid, total sugar and microbial colony numbers in
fruit wine. Methods Three kinds of wild fruit wine for market were selected to determine the alcohol content, total
acid, total sugar and microbial colony numbers according to the national standard method. Results The alcohol
content of three brewed wine was between 11.0-13.0.The total acid of cherry wine and kiwi wine was 6.7 g/L and 6.5
g/L respectively, while the total acid of pineapple wine was 14.8 g/L. The total sugar of pineapple wine and cherry
wine was 31.9 g/L and 14.8 g/L respectively, while the total sugar of kiwi wine was 6.3 g/L. The bacteria and molds
of the three kinds of wild fruit liquors were detected according to the national standard test method, and the total
amount of bacterial colonies (CFU/mL) in three kinds of wild fruit brewing wine was less than or equal to 50.
Conclusion Cherry wine and kiwi wine are two types of fruit wine that have a normal brewing process and are of
good quality, while pineapple wine has a slightly poor taste. Pineapple wine and cherry wine are semi-sweet brews,
kiwi wine is a semi-dry brew. The total number of bacterial colonies of the 3 kinds of wild fruit liquor all met the
national standard.
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Fig.1 Alcohol content of three kinds of wild fruit wine (n=3)
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Fig.2 Total acid content in three kinds of wild fruits wine (n=3)
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Fig.3 Total sugar content in 3 kinds of brewed wine (n=3)
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Table 3 The total plate count in 3 kinds of brewed wine
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