
Objective 
To meet the market's growing demand of good tasting 
fruit wine and fulfill consumer's requirement of having 
healthier wine option.
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Frozen blueberries were first crushed using a food blender. Together 
with the yeast, the blueberry puree and juice were fermented in a 
glass jar. The final product was taken out and clarified filtration paper 
and collected in small glass container.

Background 
Wine has a long history and is a common component in daily 
diet. With fruit wine getting popular around households and in 
market, blueberry wine is produced with advantages of high 
antioxidants and anthocyanin contents. From market 
analysis, a conclusion is obtained that wine has a growing 
market from 2011 to 2016 and is predicted to be continuously 
growing till 2021.

Impact 
Positive impact:
● Providing innovative wine with high nutrition contents.
● Stimulation of local blueberry economy and providing 

more jobs opportunity
Potential negative impact:
● Industrial pollution (air pollution, water pollution, etc.)

Constraints
To produce high quality blueberry wine, large 
continuous crop of high quality blueberries is required. 
The production is designed to use clean frozen 
blueberries. Therefore to minimize the transportation 
cost for raw material, it is better to build the plant close 
to blueberry farms.
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Recommendations
● Add different amount of sugar or change the 

fermenting time to improve taste
● Use more environmental friendly materials and avoid 

using plastic for bottling blueberry wine


