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Research on the Processing Technology of Cherry Tomato Wine
HUANG Jiao-li, LUO Cheng, ZHU Shuang, CHEN Qing—jin, MAI Xin—yun
(College of Agriculture and Food Engineering, Baise University, Baise 533000, Guangxi, China)
Abstract: The main fermentation technology was optimized by signal factor and orthogonal tests, with fresh
tomatoes as raw material. Types of yeast, yeast dosage, the concentration of SO,, sugar adding quantity and
fermentation temperature influence on cherry tomatoes main fermentation process were researched. The results
showed that the cherry tomatoes main fermentation better process conditions were yeast for grape wine yeast,

yeast addition of 0.02 %, SO, concentration of 70 mg/L, fermentation temperature 20 °C and the amount of sugar

added to 25 %. Under the condition of the better would be delicious cherry fruit wine.
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Table 2 Factors and levels used in orthogonal array design
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3 25 70 0.08 30
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Fig.1 Effect of yeast species on the primary fermentation of

cherry tomato wine
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Table4 Comparison of fermentability of different yeast addition

levels
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Fig.2 Effect of yeast addition levels on the primary fermentation of

cherry tomato wine
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Table 5 Comparison of fermentability of different SO, addition

levels

SO, T/ (mg/L)  EFENHE]/d  ZEEE i/ (mg/ml)  EE PS>

50 7 81.94 8
60 7 80.45 7.5
70 7 65.52 8.07
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Fig.3 Effect of SO, addition levels on the primary fermentation of

cherry tomato wine
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Table 6 Comparison of fermentability of different fermentation

temperatures
BRI R CREE R (mgnl) RIS
20 7 73.98 75
25 7 66.02 718
30 7 69.00 783
5.20+
5.051
——20°C
4.90 s
m
= 4601
[=N
4.451
430
4.151
4.00 :
o 1 2 3 4 5 6 7 8
I} i /d
22.00-
19.754
S
= 17.50
g 15.25-
N 13.004 ——20°C
= ~ 25
% 10.751 D
£ 8501
=
6.25
4.00

Fifal/d

HIP 4 AT RUAL, 2 AR N 30 °CIN, 972
FENH LR LR 7RG A 4 T2 P88 2 e DR , A2 T A
TN, P IRLE D 20 CI AN SR Y R I i R i
18, (HEZ LR ERZ . BIRBES 4 KZ



. KT, F R R RE ML ILRL B AR

180.00 26.001
157.50 23.80
2 135.00- g 21601
S W 1940]
£ 112,50 w90
£ s 17.204
I#  90.00 . N .

pe ——20C R 15.00 ——15%

5= 67.501 25T 12.801 — 20 %

= 45001 ——30%C g 10607 ——25%
S} 22,50 = 8.40
. 6.20-

0.00 T T T T J ' J 4.00 : : ; : ; ; :
1 2 3 4 5 6 7 8 0o 1 2 3 4 5 6 7 8
e fil /d Hfifl/d

90.00 - 180.00-
8250 157.50-
= 7500 = 135.004
= 6750 £ 112.507

5 6000 ——20C iﬁ 90.00- 159

4 al ,rt

{E 52.50 :zg; s 67.507 —~—20%

N 45.001 - % 45.00- ——25%
37.50 1 22501
0.00

30.00 T T T T T T )
1 2 3 4 5 6 7 8
i fa]/d
4 ABBRENELRBEILBHZN
Fig.4 Effect of fermentation temperatures on the primary

fermentation of cherry tomato wine

JE B AR I TR RS M k. 2R TR, 2
RIERE R 30 CHIZRE15000 7.83, fEX —H TN
B o
3.5 BEASINEE A E
ANJA] R Y R A A LR 7, AR
BRI I 32 ST R BRI LI S
*7 FRAEEFMROEBERLE

Table 7 Comparison of fermentability of different sugar addition

levels
PRI/ % RN 2R AR (mg/ml) TR
15 7 51.59 8.1
20 7 85.42 7.53
25 7 113.28 8.25
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Fig.5 Effect of sugar addition levels on the primary fermentation

of cherry tomato wine
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Table 8 Analysis of orthogonal test result of the fermentation

conditions of cherry tomato

AW BSO, JEEEE

B ki v th‘“ gﬁfﬁi %‘ﬁ?ﬁ:ﬁ;’ 5 Gl
W% (mgL) o MR AR s 0.48)
1 15 50 0.02 20 80.05 6.78
2 15 60 0.05 25 72.09 6.85
3 15 70 0.08 30 72.68 7.50
4 20 50 0.05 30 99.65 7.20
5 20 60 0.08 20 103.08 6.75
6 20 70 0.02 25 113.22 7.20
7 25 50 0.08 25 107.19 7.20
8 25 60 0.02 30 111.46 8.05
9 25 70 0.05 20 128.79 8.33
Z, K, 74940 95.630 101.577 103.973
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