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Fig.1 The concentration of acid, alcohol and reducing sugar residue in fermentation at different temperature
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Fig-2 The concentration of acid. alcohol and reducing sugar residue in fermentation at different inoculation volume
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Tab.1 Orthogonal experimental design

B X
X85 A B C b
1 1 11.3 1 4.0 1 0.3 1 0.5
2 1 11. 3 2 4.5 2 0.3 2 0.8
3 1 11.3 3 5.0 3 0.8 3 1.0
4 2 15.0 1 4.0 2 0.5 3 1.0
3 2 15.0 2 4.5 3 0.8 1 0.5
6 2 15. 0 3 5.0 1 0.3 2 0.8
7 3 20,0 1 4.0 3 0.3 2 0.8
8 3 20.0 2 4.3 1 0.3 3 1.0
9 3 20.0 3 5.0 2 0. 5 1 0, 3
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Tab.2 The change of alcohol content with time during the fermentation process
L A N
¥ B /h E B i
1 2 3 4 5 6 7 8 9
24 4, 56 4. 97 4,32 5.36 5. 27 .24 6. 62 3. 59 5.54
48 7. 29 7.85 7.34 8.52 8.76 8. 39 8. 87 9,01 9.23
72 11. 96 11. 32 11.54 12. 98 12. 38 12,59 13.26 13, 57 13.69
96 13.51 12. 15 12, 97 14. 52 14.24 14. 02 14.92 14, 85 14. 39
126 13. 23 13.98 13. 95 15.88 15.03 15.14 13,54 15. 24 15. 26
144 12. 26 13. 06 12.27 14. 69 14.23 14. 03 16.03 16. 36 16. 32
N3 BELIBFAARER
Tab.3 The experimentnl result under conditions of the optimum fermentation
g8 EEﬂﬁﬁlﬂj : bfﬂi“iﬁf lﬁ?‘!ﬁi . B4
B (& /h L i Lo WAL/ X w4
1 19 9 0. 140 14 13,51 3 22
2 22 6 0. 122 7 13,98 3 16
3 23 3 0. 119 6 13.95 3 14
4 19 9 0.132 8 15.88 9 25
3 18 10 0.125 6 15. 03 7 23
6 23 5 0.126 7 15.14 7 19
7 21 7 0.111 4 16. 03 9 20
8 19 9 0.114 4 16. 36 14 23
9 22 6 0.113 4 16. 32 1% 20
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Tab. 4 Analysis of experimental results

% 2 & »
A B C D
K1 52 68 64 65
K2 68 62 62 55
K3 63 a3 57 63
R 16 15 7 1%

ERFAMNAGHARHEE. N ATREE
A MEAEARRE, _REROBEME AR,
R AR R AR EXFIBFERE
B AR AR EHERBE P SBEDA
HEMEROGZHMMBREARET . R4 FRAY
BATBRER BTN, A 6 MR, & 25CTF
MEMEBY HOERKT I RE 2% pH #.X

B R, EAKREEAREEESN

AB.C\D, B EE X 15% . 4 pH ¥ 4. 0,NH,CI

% 0.3%,80;: % 0. 5%,

2.3 ERA[AZHHBWMES
EMEERER. S0 .05oK, T8 LW

B EAITHARE, ARKBERKAMN OFLES

PERELMH, HBEENHES.

N5 EEEE
Tab. 5 Distillation condition
£ @ % x 1w & # L A ek E
BE/C & #1 /kPa K R ka4
E B OB <95 101. 3 X 18~15
o L] <85 101. 3 # X 40~ 50
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A study of the technology of apple brandy production
HUANG Jie, SONG Ji-rong, ZHANG Jian-gang

{Department of Chemical Engineeting ,Northwest Unjversity .Xi'an 710069. China}
Abstract: Apple brandy fermentation with bolting free yeast was studied. Proper medium composition and
distillation method were chosen from the result of experiments. The optimum operation condition for
brandy fermentation was presented. The brandy produced was of mellow, delicious flavor. A preliminary
approach for isolating yeast from fermentation aleohol was set up.

Key words; apple; apple brandy; medium
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