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Research on the Processing Techniques of Mulberry Wine

TANG Hu-li and XIE Ya-ling
Zhongning Medlar Product Co. Ltd. Zhongning Ningxia 751200 China

addition of sulfurous acid in fresh mul-
7d tem-

the fermented wine blending with

Abstract Nutritional mulberry wine of special taste was produced by the following procedures

berry for grinding and juicing addition of citric acid and pectase for clarification then addition of 0.2 % active dry yeast
then mulberry fermented wine produced

Tran. by YUE Yang

perature—controlled fermentation — temperature at 24 °C

wormwood steeping wine and mint steeping wine at last.

grape wine
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