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Development of Fruit Wine with Walnut Flowers and Pomegranate

CHEN Mei-yan, WANG Jian-hua, ZHOU Jian-hua®  ( College of Life Science, Shandong Normal University, Jinan,Shandong 250014 )
Abstract [ Objective] In this paper, a compound fruit wine was developed, in order to make better use of nutrient and medical ingredients
of walnut flowers and pomegranate. It could reduce resources waste and environmental pollution. [ Method ] Walnut flowers and pomegranate
were used as raw materials, a new method of making fruit wine was presented by making orthogonal tests, physical and chemical indexes and
sensory evaluation, optimizing the ratio of raw materials and process conditions. The water used was collected from Black Tiger Spring. [ Re-
sult] The best ratio of raw materials was as follows : The walnut flowers , pomegranate pulp and seeds, pomegranate peel and water were mixed in
terms of 5:8:2:375 (gt gt gt mL). The best condition for the processing of this fruit wine was as follows: sugar content 20 °Bx,pH 4. 0, inocu-
lated wine yeast of 0.08% ,then 7 d primary fermentation and 6 d secondary fermentation at 20 °C. The final alcohol degree was about 6.0% .
[ Conclusion ] This kind of fruit wine is of high value in nutrient and medical effects. The product is suitable for the middle-aged and aged peo-
ple who have certain requirements of the alcohol content. The process is simple and can be used in the factory production. The study can pro-
vide a new variety of fruit wine and a new thought of dealing with natural resources, in order to make comprehensive development and utiliza-

tion of these natural resources which have low output coefficients.
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Table 1 Effect of different proportions of raw materials on sensory in-

dexes of the fruit wine
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Table 2  Factor and level of orthogonal test for the fermentation

process of walnut flowers pomegranate fruit wine

2 Factors

KF

Lovels i WEEHR I KR
Inoculation amount // % Fermentation time //d

1 3.7 0.07 7

2 4.0 0.08 8

3 4.3 0.09 9
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Table 3 The result of orthogonal test for the fermentation process of

walnut flowers pomegranate fruit wine

R X2 Factors R4
Test No. A B G Sensory evaluation
1 1 1 1 69.5

2 1 2 2 69.2

3 1 3 3 60.6

4 2 1 3 69.0

5 2 2 1 83.8

6 2 3 2 78.4

7 3 1 2 70.4

8 3 2 3 68.5

9 3 3 1 82.1
K, 66. 433 69. 633 78. 467

K, 77.067 73.833 72. 667

K, 73. 667 73.700 66. 033

R 10.634 4.200 12.434
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