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Study on Quality Control of Fermentation in Mead
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Abstract: Mead is a kind of low—alcohol heverages which use honey as the mainly raw material and is made by
dilution, adjustment, fermentation, clarification, filtration and ageing. The experiment adopted orthogonal test to

decide the optimum fermentation parameters are: the temperature is 25°C , pH value is 3.0, the number of yeast is
400mg/L., and the aeration rate is once a day.
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