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Research on & Development of Gingko Biloba Fruit Wine

HU Guang-dong and SONG Rui-bin
(Tancheng Distillery, Linyi, Shandong 276100, China)

Abstract: Through the integration of traditional liquor-making techniques and Japanese Sake-making techniques and the improvement of
traditional yellow rice wine-making techniques, Gingko biloba fruit wine has been developed successfully as follows: white rice (70 %) used as
main raw materials and Gingko biloba fruit and leaf used as auxilliary materials, purified well water used, and original yeast (made by Japanese
Sake Company) used after the treatment of revivification, separation, purification and amplified breeding, then rice added for three times for
fermentation and late-stage fermentation cancelled, and then squeezing and ultrafiltering to ensure no haze and no light loss in product wine.
(Tran. by YUE Yang)
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