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Development of Ginger Healthcare Wine

WU Ping', LUO Hui-bo'?, LI Hao' and Zeng Pan'
(1.Sichuan Technical Institute,Zigong, Sichuan 643000; 2. Sichuan Key Lab of Liquor-making Biotech &
Application, Chengdu, Sichuan 643000, China)

Abstract: Ginger healthcare wine was developed successfully as follows: ginger used as raw materials, then slicing and pulping, active dry yeast
was added, then the optimum fermentation conditions (ginger juice proportioning, sugar content, pH value, yeast inoculation quantity, fermenta-
tion temperature) were determined through experiments, then fermented base wine was produced, and finally wine blending and wine flavoring.
The inherent nutritional compositions of ginger released above 90 % by the fermentation and solved in wine body totally. Accordingly, ginger
healthcare wine is a new-type healthcare fruit wine with special flavor because it successfully integrates the characteristics of both ginger and
liquor.
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