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Investigation on the Production Techniques of Health Wine

ZHANG Lie-hua and WAN Huai-zhi
(Tai'an Daxin Food Co. Ltd., Dongping, Shandong 271500, China)

Abstract: The production methods of health wine included lixiviating method, fermenting method, and blending method.
Lixiviating method referred to the maximum extraction of efficient components from herbs by base wine and its influenc-
ing factors included herb grinding degree, gradient concentration of the solution, lixiviating temperature and time, the base
wine alcoholicity. Pretreated soft water was used in the blending and the blended liquor must freeze and filter for storage.
Normal temperature lixiviation had long production period but the produced wine had clean color and enjoyable taste. Lix-
iviation by rising temperature, though its production time shorter, would cause turbid wine color and bad wine taste.
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