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Study on clarifier of tomato wine
YE Hua
(Department of Food Science and Engineering, Huaiyin Institute of Technology,Huai’ an 223001, China)
Abstract; Through some sorts of clarification and stability experiments on raw wine, chitosan was best clarifier to

tomato wine.The primary and secondary facts affecting the clarification of tomato wine were adding content > time
> temperature.The optimal parameters were:the adding content was 800mg/L,time was 2h and temperature was

35°C.Clarity degree was 67.0%.
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