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Application of Lactic acid bacteria Fermented Red Jujube Juice in Rice Wine

YE Yang, WANG Yang, ZUO Yong, WANG Chun-hao
(School of Bioengineering, Sichuan University of Science & Engineering, Zigong 643000, China)

Abstract: Taking red jujube juice as raw materials, lactic acid bacteria fermentation process is optimized, then it is
preliminarily applied in rice wine production, finally chemical indexes of products are measured. The results show that the
best conditions of lactobacillus fermented red jujube juice inoculation amount is 2% , fermentation temperature is 41 °C , fer-
mentation time is 24h. 8% fermented red jujube juice in rice wine added, the reducing sugars and total sugar content of
products reduced, the content of Ve increased. Under these conditions, the product has light red color, sweet, mellow taste
and aromatic flavor of red jujube.

Key words: jujube; rice wine; lactic acid fermentation; process optimization





