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Development of Aloe Health Wine

REN Yong— xin' and CUI Jin- mei’

( 1. Shandong Occupational Technical Institute, J nan, Shandong 250014; 2 Quancheng Biological Pharmaceucy, ¥ nan, Shandong 250014, China)
Abstract: Aloe was o high medical and nutritional value. American Kura aloe and husked millet were used as main materials, the prepaired rice wine
mixed with fresh aloe raw juice by the ratio of 857 15, and the alcoholicity blended by edible alcohol to 8 % ~ 10 % and sugar contents to 8 % ~ 12
% , then though blending, filtration and sterilization, aloe health wine was finally produced. Aloe health wine was red— brown in cloure and it was
dear and transpatent in styles, besides, it possessed the specific properties ( mild flavor) of rice wine and the unique characteristics of aloe as well.
( Tran. by YUE Yang)
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