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Fermentation for 70-110 days of fruit and berry wine was 
studied.  During fermentation 15.4-16.2 vol. % alc. accumulated and 
the sugar content decreased to 0.5-0.8 g/100 ml.  The juices contained 
the following amts. of N compds.:  cherry juice 976-1300, strawberry 
juice 315-600, and red currant, ash berry, gooseberry, and apple juices 
200-400 mg/ml.  During fermentation the amt. of N compds. 
decreased.  The level of both total and org. N in wine was dependent on 
the amts. in the fruit.  The level of N compds. decreased during 
aging.  In strawberries the N level also depended on the variety and on 
climate. 
 








