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Clarification technique of navel orange dry wine

LUO Anrwei L IU Xing-hua,SHI Hui ,REN Ya mei

(College of Food Science and Engineering, Northwest A & F University, Yangling, Shaanxi 712100, China)

Absgtract : To improve the non-biology-stability of navel orange dry wine,the clarification efects of 5
different quantities clarificants of agar ,glutin ,diatomite ,benotonite and chitosan on navel orange dry wine
were compared at zero to 2,40 to 45 centigrade degree and normal temperature ,respectively. The clarifica
tion effect of cold or heat treatment on dry wine was also compared. The result showed that the effect of
each clarificant was different ; agar ,glutin and chitosan all had remarkable clarification effect ;the proper
adding quantity was:agar 0.15 g/L ,glutin 1.5 g/L ,and chitosan 0.4 g/L. Cold treatment for 5 days at
temperature of zero to 2 centigrade degree or heat treatment for 5 days at temperature of 40 to 45 centi-
grade degree could enhance the clarity of wine,but the latter aso could aggravate the color of wine and
make the wine lack luster. Heat treatment was not a good method to clarify navel orange dry wine. There-
fore the agar could be recommended as the best clarificant to navel orange dry wine,and treatment for 5
days at temperature of zero to 2 centigrade degree also had remarkable effect to enhance the non-biology-
stability of wine.

Key words: navel orange dry wine;non-biology-stability ;cold or heat treatment ;clarificant ;clarification
effect
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