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Study on the processing technology of Ding’ao myrica rubra wine
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Abstract: Taking Ding’ao myrica rubra as materials, the process pa-
rameters of wine were optimized by single factor test and Box-
Benhnken response surface design. The effects were studied, such as
juice content, fermentation time, fermentation temperature, sugar
content and yeast adding amount. The results showed the optimal
parameters that the juice content was 50% , fermentation time 5 d.,
fermentation temperature 29 ‘C, sugar content 18. 9% and yeast
adding amount 5. 15%, the myrica rubra wine has a unique aroma
and color, the wine is clear and transparent, refreshing taste.
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Figure 1 Effect of juice content on myrica rubra wine
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Figure 3 Effect of temperature on myrica rubra wine
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Figure 4 Effect of sugar content on myrica rubra wine
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Table 1 Coded values of the parameters in

response surface analysis
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Table 2 Experimental design and results of
response surface analysis
ETReS Xy X X R B/ %
1 —1 —1 0 7.8
2 —1 1 0 8.3
3 1 —1 0 7.8
4 1 1 0 9.8
5 0 —1 —1 6.8
6 0 —1 1 7.5
7 0 1 —1 8.0
8 0 1 1 9.0
9 —1 0 —1 7.8
10 1 0 —1 8.3
11 —1 0 1 7.6
12 1 0 1 9.8
13 0 0 0 10.5
14 0 0 0 11.0
15 0 0 0 10. 8
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