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Research on Yam & Onion Nutritional Healthcare Wine

ZHAO Gui-hong
(Key Lab of Food Safety and Functional Fermenting Food of Heze College, Heze, Shandong 274000, China)

Abstract: Yam and onion were mixed and wine yeast was added for fermentation to produce yam & onion nutritional healthcare wine. The main

technical parameters of the produced wine were investigated through the measurement of wine alcoholicity during the fermentation process and
the sensory evaluation of the wine.
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