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Abstract: In this research, honey, wheat koji, and yeast are taken as raw materials and alcohol content is
taken as the indicator to study the effects of fermentation temperature, fermentation time, the addition of
ammonium dihydrogen-phosphate, and sugar content of fermentation broth through single-factor experiments.
These factors are inspected on the acohol production during honey fermentation. According to the response
surface optimization results, verification experiment showed the optimal condition for acohol content is
follows: the fermentation broth have sugar content of 32.0% and is set to the pH of 4.5. 4.0% wheat koji is
added with 0.2% yeast. Diammonium phosphate is added in 600.0 mg/L and the temperatureis 32.0 °C with
the culture time of 6 days. Under such a condition, the alcohol content is 13.6%.
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Fig.1 Effect of fermentation temperature on alcohol content
22 KEERTEIXEFEE BB RIS R

i I T P i e il e o ™ A O TR AT
—E RIS, R R R R NS, R R
EEPATIOR KB, Ml T R, A I
Wi 2 o JE A th T ORER A B AR, A
TR

Bl 2 KW, kB 4~5 d iF, ERTE
TR, ZJE Bl B A E AR AN R T 2E
OISR R, REERTE] 3, 4d IS SEER AL
FEmfE] 5, 6. 7 d =ASEEGZH 1R 95%IK-F K 225

10.0

KBS E)/d
2 REEREIXEREENRIT

Fig.2 Effect of fermentation time on alcohol content
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Fig.3 Effect of diammonium phosphate on alcohol content
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Fig.4 Effect of fermentation liquid sugar on alcohol content
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Fig.5 Response surface of fermentation time, temper ature, sugar content and
interaction on the fermentation alcohol degree of honey wine
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