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Study on clarification technology of passion fruit wine
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ABSTRACT: Objective To explore the technology of solving the problem of turbidity during storage of passion
fruit wine. Methods The clarification effect of natural clarification, centrifugation, activated clay clarification,
pectinase clarification, chitosan clarification and membrane filtration of 6 kinds of clarification methods on passion
fruit wine was compared by using light transmittance and sensory score as the evaluation indexes of clarification
effect, and the optimal addition amount of clarifier was explored. Results The clarification effects of the 6 methods
were as follows: Activated clay clarification> pectinase clarification > membrane filtration > chitosan clarification >
centrifugation > natural clarification method. After membrane filtration, centrifugation, pectinase clarification and
chitosan clarification, the taste of the wine decreased obviously, and the color of the wine became light and dull. The
activated clay clarification method could better clarify the passion fruit wine and maintained the original quality of
passion fruit wine. The optimum addition amount was 9%. Conclusion After activated clay clarification, passion
fruit wine is golden yellow, clear and transparent, with good taste, and does not appear turbidity again in the shelf life
(18 months).
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Table 1 Sensory evaluation standard of passion fruit wine
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Fig.l Sensory evaluation of passion fruit wine treated by different
clarification methods (n=3)
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