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Development of Yanghua Health Wine Baiyang Brand

YAN Hai-ying' ZHANG Wen-ge' and MAO Xiao-ying?
1.Baiyang Liquor Industry Co. Ltd. Shihezi Xinjiang 832000 2. Food Science College of Xinjiang Agriculture
University Urumchi Xinjiang 830000 China

Abstract Yanghua Health Wine Baiyang Brand was produced through blending of quality base liquor and the lixiviat-
ing solution of medicinal herbs including cynamorlum herba cistanches longspur epimedium cynomorium wolfberry
fruit safflower chinese date and Tianshan snow lotus flower with water as lixiviating agent and edible alcohol as ex-
tracting agent. The main technical parameters were as follows the volume ratio of lixiviating water and medicinal herbs in
primary lixiviation as 8:1 with water temperature at 45~55 °C and herbs steeping time as 36~48 h  the volume ratio of lix-
iviating water and medicinal herbs in secondary lixiviation as 6:1 with herbs steeping time as 18~24 h  solution extraction
by 95 %(v/v) quality edible alcohol. Tran. by YUE Yang
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