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Brewing Technique of Strawberry Wine
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LI Xi-bo et al ( Henan University of Science and Technology , Luoyang,Henan 471003)
Abstract The brewing technique of the wine of fresh strawberry was introduced. The strawberries were fermented with the good yeast after being

pressed and filtrated . The product contained more than thirteen percent of alcohol ( V/V) and 0.45 ~0.75 gram of total acid. The proper high

quality edible alcohol was added and the liquor of alcoholicity was controlled between sixteen and eighteen percent of alcohol .The wine was

conformed to national standard.
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