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Development of Tomato Healthcare Yellow Rice Wine

XIA Yan-qiu, ZHU Qiang and GE Li-hua
(College of Marine, Huaihai Institute of Technology, Lianyungang, Jiangsu 222005, China)

Abstract: Glutinous rice and tomato slurry was used as raw materials to produce tomato healthcare yellow rice wine with bran yeast and active
dry yeast used as saccharifying and fermenting agent. The optimum technical conditions were summed up as follows: yeast concentration 6.0x10’
granules/mL, the addition level of tomato slurry was 30 % and its addition time was at major fermentation stage, fermentation temperature was at
22 C and fermentation period was 15 d. The produced wine was orange yellow in color with mellow and enjoyable taste. It was also a functional
beverage combining nutrition and healthcare together..
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RERLEZ S e i RERLEZ S e i
CERERHERGIE (1980~1985)) 20 o/t CEREAHE) 2008 FEAITA 200 U/
CEREANE) 2000 FEAITA 65 Ju/ Ml CEREAHE) 2009 FEAITA 230 TU/E
CERBARNE) 2001 SEAITA 70 Ju/ CEREAHE) 2010 SEAITA 230 TU/E
CEREARNE) 2002 SEAITA 75 Jul CERBARNEY 2011 4 CHTD 180 Ju/4F:
CEREANE) 2003 SEAITA 80 Ju/ Mt CHH: L2 TR 1) PR 6 Ju/lit
CEREARNE) 2004 SEAITA 80 Ju/ Mt (G RSB 35 Ju/ it
CEREARNE) 2005 FEAITA 120 U/ CERRHE) tabst (1980~2000 42 380 TU/E
CERERIE) 2006 FEAITA 150 Ju/ & SR PP 26.5 Ju/ it
CERRH) 2007 4EE 1T A 190 Ju/%E (CHEEALE Y9 64 7o/t

FITH A LB ), FAEILHE) AR, ik FM G- T dm oy 34 58 5 (550007 ); ,4%: (0851) 5796163; 45 A

(0851) 5776394; BLZAA: X3,



