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Production Techniques of Aloe—Hydnum Erinaceus Wine
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Abstract Aloe and hydnum erinaceus were used as essentials to produce health wine. Fresh aloe leaf was smashed and grinded into
juice and the juice was then filtered and sterilized for 20 min by pasteurization at 70 °C. Hydnum erinaceus grinded into 20 screen
mesh granules and steeped by 50 % water and steamed  then it was cooled until its temperature dropped to room temperature. The
technical data in the production were as follows  saccharification charge ratio of hydnum erinaceus cooked hydnum erinaceus : white
granulated sugar : water=3:3:4 saccharification temperature 36~38 °C and saccharification time 38~40 h addition of 3%0~4%o active dry
yeast in the fermentation and primary fermentation time 8~10d secondary fermentation temperature 16~18 C and fermentation time 20
d neat daloe juice added to hydnum erinaceus wine liquid at the proportioning of 10 % and then the alcoholicity of product wine adjust-
ed to 20% v/v . Tran. by YUE Yang
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