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Development of Mulberry Leaf & Black Rice Wine
SHI Jing—lue and LU Wei—ping
(Bioengineering Department of Jiangsu Food Occupational Technique College, Huai'an, Jiangsu 223001, China)

Abstract: Mulberry leaf is edible and could be used as medicine. It containes abundant substances such as 18
kinds of amino acids, mineral materials and flavone. Black rice is of high edible value and high medicinal value.
Mulberry leaf & black rice wine, which had health functions, was developed with mulberry leaf and black rice as
raw materials through saccharification and fermentation. In this paper, the distilling of mulberry leaf juice and the
addition measures of mulberry leaf juice and the stability of the wine were illustrated. (Tran. by YUE Yang)
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